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MADAME FU’S SIGNATURE

@ Golden Pork Belly with Mustard

KK B2 T (I 1T)

Grilled with Chef’s authentic recipe, the Golden Pork Belly presents a perfect balance
berween crispy and tender qualities.

BRI R, s eFIHE, WHEHR

@ Steamed Egg White Custard with Lobster & Caviar

ERATE O mueK

(Individually served — L)
(Extra Caviar 7 i T4 5g +$268)

A luxurious seafood dish steamed to perfection, fresh lobster and creamy steamed egg custard

a top with black caviar are ultimately rich in both flavour and texture.
DT REMRNEE, RO UMAEE S, REUFESEZNRATHERER,
R 0 4 B

@ Flaming Rib-eye Steak (with bone) 850g +

K8 A R A9\ (7 ) 850g +
(Preparation time approx. 35 mins | 3 1F % F354-6#)

Slow cooked for 8 hours, our steak is flambéed with Bourbon Whisky, served with

Sichuan and Chinese spices sauce for the best fusion ‘East meets West’ flavours.
NANERECR AN TRRA RN E L@ EXSKELE R, HEATERBEATRTELN,
WERRFRER (PEHCE] HREFTZ.

( Limited Available [} & ft € )
( Pre-order in advance | #E#R BT )

@ Madame Fu’s Favourite _/ Spicy @8 Sichuan Peppercorn € Gluten Free

228

318

900 ‘

Vegan
All prices are in HKD and are subject to 10% service charge, Takeaway box $5 each, Cake Charge $250




MADAME FU’S SIGNATURE

@ Peking Duck 788

Eh T (2F)
(Please pre-order in advance #(#% $#% 7] T 7])

Second Course — £ :

Sauteed Minced Duck with Lettuce Wrap 948
TEY AR ARG

A dish with true culinary experience. Glazed with layers of our Chef’s secret sauce and air-dried for 6 hours,
our Peking Duck is then hang-roasted in an open oven, resulting in a glossy, crispy brown skin while

retaining succulent meat inside.

FE AR R S FREAEEANREYE, FBARNRMEREE,
EBOE E 5 Bl B, WREHRS T, AR

@ Madame Fu’s Crispy Chicken with 328
% Black Truffle & Chive Sauce Half ¥ &

3 568 |
*&%Jf ﬁﬂﬁ.ﬁgﬁ Whole &8
(Please pre-order in advance #(# &7 8 7])

Our very own roasted chicken with a homemade black truffle and chive sauce will deliver a tingling

sensation, brimming with enticing aromas; an electrifying taste with a hint of sweetness in every bite.

TRSEBE B I, BEOFRE N 8 R RMNEEEE, TR AR, FRE%

Crispy Rice with Seafood in Superior Broth 168
J/%WEE fﬁ‘ ﬁi ﬂfﬁ. 7‘]’( (per person - minimum for two)
(Individually served —fL Ffl) (FFAL - ML)

Made with a flavourful chicken & seafood broth, finished with the piping hot crispy rice

and vegetables for an impressive sizzle.

RORRN BT IR — W &, RTE Lk, BREANRZH LeRE D
W KA, MWEREORYEE,

@ Madame Fu’s Favourite _# Spicy 9% Sichuan Peppercorn € Gluten Free ) Vegan

All prices are in HKD and are subject to 10% service charge




t IAN

MADAME FU’S SEASONAL SPECIALS

Bamboo Pith & Seafood Dumpling (3)

EXNEEER (Z14)

A symphony of land and sea. Delicate bamboo pith, prized for its crisp-tender texture,
cradles a finely crafted seafood filling. Every mouthful delivers a refined balance of crunch
and succulence.

ERZE BREWY, B ERH DL, QR LT 182 HH,

W F R BB,
(Available for tunch only R IR 44 B¢ /)

FIE B EEGR

A delicate dumpling filled with a fragrant blend of morel mushrooms, sweet winter melon,
and a rich savoury broth. Steamed to perfection, it’s a taste of refined comfort in every bite.
BNt XK. BETREGIFHFIE, 3 ERA N, GR AR 5 575K
—OR T, BEGIT, L EFHT LR HHE TR, ZECHRELFER,

(Available for tunch only R IR 44 6 )
(Please allow 2030 minutes for preparation during peak hours %1 B¢ B3k 8 & 20-30 448 S 4 B

Cauliflower Stem in Vinegar Marinade

4 290 AL A

Light, tangy, and irresistibly crisp. Our jade cauliflower stems are delicately pickled to enhance
their natural crunch, a refreshing appetizer that banishes summer heat and sparks the appetite.

BB, WA, A O K, B E R AE R, 2T ER LR KT B HHT H
BAHIM, FEECE,

Sliced Steamed Pork Belly with Garlic Purée

& B

Experience the perfect balance of texture and flavor. Our premium five-layer pork belly
1s slow-cooked for hours until delicately silky, then topped with an irresistible,

savory garlic-spice purée.

BEFE TR, BV IR Gy [E B, KA A,

WP TR 1AM B KRG & K o 8, BRI, 2 FF W #%IE, RABE Ko
o JEE. BBEER, W R ER R,
All prices are in HKD and are subject to 10% service charge

98 ‘
Morel Mushroom and Winter Melon Soup Dumpling 108 |
98 ‘
188 |




MADAME FU’S SEASONAL SPECIALS

@ Cherry Wood Smoked Scallop with Sakura Shrimp Sauce 118
TG AR A AR L

Perfectly smoked scallops, kissed with an amber glow, are paired with an umami-rich

sakura shrimp sauce. A visual & culinary performance, an absolute must for every guest.

A R R, # TR ARERME FLF, ZL B RER BTN,

g LS Ah & Tl ‘
(Individually served —4L ) |

/ Sichuan Noodles with Crayfish and Sesame Dressing 238

RV AN R R
The soul of Sichuan, served in a bowl. Plump crayfish and chewy noodles are luxuriously coated

in a fragrant mala sauce — where peanut butter and sesame sauce come together in a rich,
nutty embrace.

EEH I BEK, BEP—FRAKIEBROKELE, EBREF—ZHRELLEELRE
RWERBRE, REEGBEREIE, RHHRET T 1T K

NSRRI, kRS, fF R T JERIE, M1, BT,

@ Tropical Sundae 148
JBAL

A tribute to the classic Tropical Sundae, reborn in a new form.

Silken vanilla namelaka meets the airy brightness of mango coulise. Timeless elegance, reimagined

with vibrant fruit; old soul, new expression.
HHBEARBN, UL T LTS, RBEERIEERN, LELEDERIEBAIE,
Ay T, FRB 0 WX ——2 ok, FTEH. [E 2 EALPIE, H B0y &hot.

@ Madame Fu’s Favourite _# Spicy % Sichuan Peppercorn € Gluten Free (2) Vegan

All prices are in HKD and are subject to 10% service charge




DIM SUM

(Available for lunch only)

STEAMED #*

@% Crab Meat Seafood Dumpling (1)

Crystal Shrimp Dumpling (3)
(with Caviar 1g/ each +$120)

& Scallop & Chives Dumpling (3)
Satay Beef Siu Mai (3)
Vegetarian Beef Siu Mai with Coriander (3)
Siu Mai with Crab Roe (3)
@& Assorted Mushroom & Black Truffle Dumpling (3)
@ Tom Yum Kung Xiao Long Bao (3)
Black Truffle Xiao Long Bao (3)
Madame Fu’s Xiao Long Bao (3)
Xiao Long Bao Platter (3)
@) “/ Wonton in Chili Oil (4)
Treasured Mushroom Shaped Steamed Bun (2)

@ Steamed Preserved Black Olives &
French Bean Dumpling(3)

@& Mozzarella & Spinach Dumpling (3)

Madame Fu’s Char Siu Bao (3)

FILEENR
(R B 808)

e S ARBE (— 1)

K e EX B (=)
(B im& T4 19/ +8120)

T EREEE (ZH)
VEFARE (=)
FERFARR (1)
BERE(ZH
AREFREBRR(ZMH)
ABH e (Z4)
RAAZNE NG (=7)
SN XA
ZeNEAHE (Z1)
FR)N KD F (HDH)

S A5 (R 1)

EE IR (Z14)

TLHEXHK(ZH)
BRGSO (=)

Available from BB :
11:00am - 2:30pm (Mon - Thur E #{—Z [Y) | 11:00am - 4:30pm (Fri - Sun & Holidays #l . £# H Xf& H)

(@) Madame Fu’s Favourite ./ Spicy @ Sichuan Peppercorn & Gluten Free

All prices are in HKD and are subject to 10% service charge

88

78

75

88

88

78

78

98

98

88

98

95

78

88

68

88

Vegan




DIM SUM

(Available for lunch only)

FRIED & BAKED YE ¥R £ B

@) Shredded Duck Spring Roll (2)

Char Siu Puff (3)
€ Pan-Fried Vegetable Beancurd Roll (3)

Chicken Sticky Rice Dumpling (3)
Turnip Cake with Chinese Sausage (3)
Pan-Fried Pork Bun with Cabbage (3)
Deep-fried Duck & Spring Onion Pancake (3)

@ Sesame Doughnut filled with Purple Sweet Potato (3)

Vegetarian Spring Roll (6)

FILEER
(R R 8 BEE)

T AR A (P 1)
XBEE LT (=)
xR % (Z1)
BRRAA (ZH)
R BHR (1)
XAAENE (=7)
TR R B (2 1)
REIECEH

B FEFE ()

Available from Bt B/ :
11:00am - 2:30pm (Mon - Thur Z#{—Z ) | 11:00am - 4:30pm (Fri - Sun & Holidays #l . £# H Xf& H)

@Madame Fu’s Favourite -/ Spicy @ Gluten Free () Vegan

All prices are in HKD and are subject to 10% service charge

88

78

78

68

80

75

70

68

72



APPETISERS

@) Exquisite Dim Sum Platter (8) (Available for dinner only) 298
S HE (\ ) (R Ree)

@ Crispy Hand-Shredded Chicken with Sesame Dressing (Half) 268
served for 3 to 4 pax

TRETFIRE (L 5)
FH=Emi

@ Lava Prawn Toast 228

YEER %+
Smoked Bean Curd Roll with Shiitake Mushroom & Carrot (4) 118
JENEF A6 ()
/ Calamari with Spicy Salt 208
F R
@ Chicken with Sichuan Chili Sauce 148
e
ok E
Cigar “Deep-fried Pork & Cheese Spring Roll” (2) 98
EHhESE (W)
Vegetarian Spring Roll (6) 72
FHEESE (R
/ Salt and Pepper Crispy Tofu 118
L BN R
Roasted Honey Glazed Pork Neck 108
B T
/ Cucumber, Chili & Coriander Salad with Vintage Vinegar Dressing 88
FHEMN
7 Wood Ear Mushrooms with Chili Oil & Shanxi Vinegar Dressing 68
BEAH
French Bean with Termine Mushrooms 138
R IR E
Five Spices Beef Shank 148
AEF I
T / Shanghai style Pickled Radish 98
LRS- &

@ Madame Fu’s Favourite _/ Spicy % Sichuan Peppercorn € Gluten Free ) Vegan

All prices are in HKD and are subject to 10% service charge




Suckling Pig 988 / 1800
Jif B AT R L Half / Whole
@ Baked Crispy Chicken stuffed with Black Truffle Fried Rice & Green Salad 900
W8 I B B AN T AR PR O
Braised 3-heads Abalone with Fresh Organic Maitaka 580
BRE-RANMARTEARELE
(Please reserve the above dishes 48 hours in advance _E 3% 3 & B sk AT 48/ K 18 77)
SOUP
@ Conch Shell, Dried Scallop & Dendrobium Flower Soup 218
LT R R %
Creamy Mini-Squash & Morel Mushroom Soup 158
N RN
Morel Mushroom, Bamboo Pith & Cabbage Soup 148
FRET LS
~/ Hot & Sour Soup 118
XERHKE
Snow Pear & Fig Soup 98
FRERHAERLRE
/ Steamed Garoupa with Chili Glass Noodles & Green Pepper Corns (5) 468
® EEFRUAMKERR (EH)
ﬂ Crispy White Cod with Ginger Vinegar Glaze (5) 428
BT M B 48 A (1)
# Golden Coral Fish Fillet with Sweet & Sour Sauce 208
BEREMAAT A
@j Flaming Prawns (8) 298
KGR (\ )
/ Kung Pao Prawns (8) 298
BRI (/\ 1)
/@ Wok-fried Scallops with Asparagus, Termine Mushrooms and XO Sauce (6) 328
XO HWAWHF (K1)

@ Madame Fu’s Favourite _/ Spicy @8 Sichuan Peppercorn € Gluten Free (2) Vegan

All prices are in HKD and are subject to 10% service charge




® @

- AN

- AN

@ Madame Fu’s Favourite # Spicy % Sichuan Peppercorn

LAND
Madame Fu’s Barbecue Platter

R 228 0 M B ok B

Maltose Glazed Spanish Chestnut-Fed Barbecued Char Siu
BNV I B4R X 0%

Golden Crispy Sesame Chicken
KoM E 2 RE

Firecracker Chicken

T & T

Australian Wagyu Beef with Assorted Mushrooms & Wild Chili (120g)
BF WLy AR 3 Fr 4 AR (120g)

Seared New Zealand Lamb Loin with Garlic & Leek
BARE R AT F A

Sichuan Beef Slices in Chili Broth

7 ¥ AR 4

Sauteed Diced Angus Beef with Yunnan Chili & Garlic
T HMT W LA AR

Wagyu Beef Mapo Tofu

Fode Il ok iR 22 2R

Sweet & Sour Pork

AL 3

VEGETABLES

Madame Fu ’s Lotus Pond
EH &

Baby Vegetables with Purple Sweet Potato in Chicken Broth

E3 2NN

Stir-fried French Bean with Wild Mushrooms in Soybean Sauce
EREVEHAER

Wok-fried Asparagus with Woodear Mushroom, Purple Chinese Yam
& Chinese Water Chestnut

BEAYY R

Steamed Eggplant with Minced Pork
ERABERET

Stir-fried Seasonal Vegetables with Garlic
FEYHASRRE

Stir-Fried Chinese Kale with Ginger
ERERYIH

& Gluten Free

All prices are in HKD and are subject to 10% service charge

588

318

288 /480
HALF / WHOLE

298

458
388
398
338
218
248
198 ‘

198

198

198

178
168

168

Vegan




RICE & NOODLE

@ Crab & Egg White Fried Rice topped with Crab Roe 258
BTEANEADR

@ Steamed Garlic Garoupa Rice in Lotus Leaf
CE T e R3]

248

Flat Rice Noodles with Angus Beef
WX ZAE I 4

248

JBAL

Peanut & Sesame Cantonese Sticky Rice Cake 90
e 2 KM

White Chocolate Namelaka Joconde (4 inch) (2 days pre-order) 380
ERXARFEABRBER (4T) GRRATIHD)

Braised E-Fu Noodles with Black Truffle Sauce 238 ‘
BE LD
@J' Stir-fried Potato Noodles with Pickled Peppers & Egg 198

A FH
Egg Fried Wild Rice & Seasonal Vegetables 198
EFXETEREDR

~/ Madame Fi’s Dan Dan Noodles 128

e
B A A
Madame Fu’s Dessert Platter 338
i & B

“Yuen - Yeung” Lava Paris Brest - Milk Tea & Coffee Paris Brest 188
BERO BRI E

@ Emerald Bamboo, Pear & Apple Mousse 158
ENERHOR B
Tropical Passion Fruit Cheese Pavlova 138
HREEE OB
Gianduja Chocolate Cake with Candied Citrus Peel 148
BRI MELAFTIER

Tropical Sundae 148

@ Madame Fu’s Favourite _# Spicy 9% Sichuan Peppercorn & Gluten Free @) Vegan

All prices are in HKD and are subject to 10% service charge
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@

®©

@@

\®

®

® \®

VEGETARIAN & VEGAN MENU

DIM S UM (Available for lunch only | R R+ 84 /€)

Vegetarian Beef Siu Mai with Coriander (3) 88
FERFARE (=4

Steamed Preserved Black Olives & French Bean Dumpling (3) 38
EREER (ZH)

Assorted Mushroom & Black Truffle Dumpling (3) 78
ENELRERR )

Mozzarella & Spinach Dumpling (3) 68
FLRERXK (ZH)

Pan-Fried Vegetable Beancurd Roll (3) 78
FH AR (28

APPETISERS

Exquisite Vegetarian Dim Sum Platter (8) (Available for dinner only) 268
S FREQHHE (\ M) (RmBew)

Smoked Bean Curd Roll with Shiitake Mushroom & Carrot (4) 118
R F R (1)

French Bean with Termine Mushrooms 138
ERERAEMRE

Salt and Pepper Crispy Tofu 118
WU R

Vegetarian Spring Roll (6) )
FHFAE ()

Cucumber, Chili & Coriander Salad with Vintage Vinegar Dressing 88
FHEMN

Wood Ear Mushrooms with Chili Oil & Shanxi Vinegar Dressing 68
B A& AH

SOUP

Creamy Mini-Squash & Morel Mushroom Soup 158
R N R

Morel Mushroom, Bamboo Pith & Cabbage Soup 148
FHEMNEENE S

Vegetarian Hot & Sour Soup 118

X B 3




VEGETARIAN & VEGAN MENU
 MAINS

@ ~/ Sichuan Spicy Plant-based Chicken 248
RTRE

@@ Stir-fried French Bean with Wild Mushrooms in Soybean Sauce 198
FRIVHEER
s @ “Impossible” Mapo Tofu 198
2 “Impossible” Jif & & J§

VEGETABLES

@@ Wok-fried Asparagus with Woodear Mushroom, Purple Chinese Yam 198
& Chinese Water Chestnut

HEAYY &

@ Stir-fried Chinese Kale with Ginger 168
KEE XD W

@ Steamed Eggplant with Crispy Garlic & Coriander in Termite Mushrooms 148
FEHE W & AT

@ Stir-fried Seasonal Vegetables with Garlic
AW RSB E

RICE & NOODLE

Braised E-Fu Noodles with Black Truffle Sauce 238
EANE L 2w P

@j Stir-fried Potato Noodles with Pickled Peppers & Egg 198
Nk OUE 20
Egg Fried Wild Rice & Seasonal Vegetables 198
EXMEKREYR

DESSERTS

@ “Yuen - Yeung” Lava Paris Brest - Milk Tea & Coftee Paris Brest 188
BERCERAE

168

Tropical Passion Fruit Cheese Pavlova 138
AEEEE O

Gianduja Chocolate Cake with Candied Citrus Peel 148
BRIMEREAER

@ Peanut & Sesame Cantonese Sticky Rice Cake 20
64 2 AR KK

White Chocolate Namelaka Joconde (4 inch) 2 days in advance 380
ERORENRRER (4) ot s8al A HAT

#¢ Sichuan Peppercorn _/ Spicy @ Madame Fu Favourite (£) Vegan
All prices are in HKD and are subject to 10% service charge

Please inform us if you would like to change any items from our menu to vegetarian WREHEEFXLHE, FHBRH




% GLUTEN FREE MENU

DIM SUM (Available for lunch only | R IR+ 84 /€)

@ Crab Meat Seafood Dumpling (1) 88
g 2SR (— )
Scallop & Chives Dumpling (3) 75
TTERERE (ZH)

@ Assorted Mushroom & Black Truffle Dumpling (3) 78
ERELERERR CH)

@ Mozzarella & Spinach Dumpling (3) 68
ZEREEK (=)

@ Pan-Fried Vegetable Beancurd Roll (3) 78
FHAE (2H)
APPETISERS
Exquisite Gluten-Free Dim Sum Platter (8) (Available for dinner only) 298
S EB R CHHE (\ ) (R IR TH)

() Golden Pork Belly 228
KBS T (1T

@ Cucumber, Chili & Coriander Salad with Vintage Vinegar Dressing 88

7 FHEM

@ Wood Ear Mushrooms with Chili Oil & Shanxi Vinegar Dressing 68

J BEAE
SOUP
Conch Shell, Dried Scallop & Dendrobium Flower Soup 218
TR T R SR

@@ Creamy Mini-Squash & Morel Mushroom Soup 158

HAREAE BN F BT

@ Morel Mushroom, Bamboo Pith & Cabbage Soup 148
FRENTEENE T

@ Vegetarian Hot & Sour Soup 118

7 XEBMHAK
Snow Pear & Fig Soup 98
FREEIEELRS
SEA

() Steamed Egg White Custard, Lobster & Caviar 318
B FE Gk (ndividually served —f | (Extra Caviars & T % 5g +$268)

@ ;" Steamed Garoupa with Chili Glass Noodles & Green Pepper Corns (5) 468

EFHLMEEHRR (M)

Y, Wok-fried Scallops with Asparagus, Termine Mushrooms and XO Sauce (6) 328

XO #EBAVETF H)




& GLUTEN FREE MENU

LAND

/ Australian Wagyu Beef with Assorted Mushrooms & Wild Chili (120g) 458
BF \Li AR 3 M A 4 P RE (120g)

/ Wagyu Beef Mapo Tofu 218
VP E 31

VEGETABLES

Madame Fu’s Lotus Pond 198
H¥EA &

@ Baby Vegetable with Purple Sweet Potato in Chicken Broth 198
RERGRFKE

@ Wok-fried Asparagus with Woodear Mushroom, Purple Chinese Yam 198
& Chinese Water Chestnut

BEADY R
@@ Stir-fried French Bean with Wild Mushrooms in Soybean Sauce 198
EEIVEER
@ Stir-fried Seasonal Vegetables with Garlic 168
B BB R
@ Stir-fried Chinese Kale with Ginger 168
EREAXD W

RICE & NOODLE

@ Crab & Egg White Fried Rice topped with Crab Roe 258
BTRAZ DR

@ Steamed Garlic Garoupa Rice in Lotus Leaf 248
T BAEHRR
Flat Rice Noodles with Angus Beef 248
LRIE S L]
Egg Fried Wild Rice & Seasonal Vegetables 198
FREKREY K

DESSERTS

Tropical Passion Fruit Cheese Pavlova 138

WHEEEE Akt

Gianduja Chocolate Cake with Candied Citrus Peel 148
BRI mERFTIER

@ Madame Fu’s Favourite _/ Spicy ¢ Sichuan Peppercorn € Gluten Free (2) Vegan

All prices are in HKD and are subject to 10% service charge
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