


MADAME FU’S STORY

Madame Fu’s identity is a captivating mystery. Rumored to be of Macanese
and Shanghainese descent, with a hint of Siberian heritage, she is celebrated for her beauty,

independence, and sharp wit—making her unlike any woman of her time.

At just 16, she rejected a pre-arranged marriage and ventured to the bustling city, drawn to
the vibrant life of Paris by a wealthy admirer who recognized her thirst for knowledge.
It was in Paris during the late 1920s and early 30s that her love for Grand Cafés

blossomed, becoming the social hubs for art and culture.

Upon returning to Shanghai in the early 1930s, Madame Fu opened her Grand Salon,
where she entertained artists, poets, and authors, infusing her unique elegance

and hospitality into every gathering.

Today, at Madame Fu, we celebrate her legacy in our beautifully restored 1850s
colonial building at Tai Kwun, offering a delightful fusion of Chinese cuisine,
Western desserts, and high tea. Surrounded by contemporary art,
we invite you to experience the charm and spirit of this bygone era within

a unique dining atmosphere. Join us and indulge in an unforgettable culinary journey!



MADAME FU’S SIGNATURE

Golden Pork Belly with Mustard 228
K e 277 (TR 1)

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

DURRE T R, ST, AWHER

Steamed Egg White Custard with Lobster & Caviar
E&TEgREK

(Individually served — 1 )
(Extra Caviar % i T % 5g +$268)

318

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.
DABTERREMRNEE, RUOBBNRTUMBEL, REUTESEXNEATEER,
RBE B W B AR

Flaming Rib-eye Steak (with bone) 850g + 900
KB A ERF 9\ () 850g +
(Preparation time approx. 35 mins | E{E % B35 4%)

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.
NN QR R TR AR\ LR KSR &, SERTEENERFTEMH,
WEREREETR [FHEHGE] WRAEFZ,

( Limited Available /R & f /& )
( Pre-order in advance | #XzF# AT 7 )

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
HER K (2E)

(Please pre-order in advance HeERAITER)

Second Course — & :

SAUTEED MINCED DUCK WITH LETTUCE WRAP 948
TEYRANE £ X E

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.

Fr BTG ARG R & Al AR AR S /N R, KRB RAOE TR,
BMEROE 4 Kk R, WHBMS T, HA-REL,

# Madame Fu’s Crispy Chicken with 328
Black Truffle & Chive Sauce Half %
WA i R o

(Please pre-order in advance #% 7% #2 Bl T8 #])

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.

TESEMEBIFME, MEERTRU G ZABNEEEE, FRRTATER, AR,

Crispy Rice with Seafood in Superior Broth 168
%/757 J/ﬁ_: ,ﬁ%{» ﬂfﬁ] }]’( (per person - minimum for two)
(Individually served — 1L ) (BfL - MALA)

Made with a flavourful chicken & seafood broth, finished with the piping hot crispy rice
and vegetables for an impressive sizzle.

HORMWRBRER— BT 5, &
WK R, EWEKEDREE

Wik Lok, BRIARWRZH LEFED

N
VE
o

& Sichuan Peppercorn

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




MADAME FU’S SEASONAL SPECIALS

Crab Meat Seafood Dumpling (1)
g 2R (— 1)

Fresh, savoury crab meat is harmoniously blended with umami-rich crab roe, all encased in wrappers

38

meticulously handcrafted by our skillfully chefs. A delightful highlight of autumn and winter,
encapsulate the season’s rich, comforting flavours.
EHEENRE LB EERR N EF LR, HERRERFTF L EOR,

KRy AR, F— OB EFEFTIHEELER, £F KB ERFE,
(Available for lunch only R R 4% it J€)

Lava Custard Bun in Panda Shape (2)

RO 28 () G
Adorably crafted into the likeness of cute pandas—emblematic of Sichuan, China —

these buns boast a soft, bouncy texture. With a gentle nudge, the rich, molten custard filling

oozes out, creating a delightful contrast that’s as charming to look at as it is delicious to savour.

Wi B I B9 BE B M By 4 7 Ry RERE O 2, S K R AT, R B iy ) &

HOERRAY, BELGHEREYRZE, B—OHEHRELREEEEE]
(Available for lunch only R R 4% it &)

Golden Sichuan Wafer Roll (3)
)k E & B bE (ZH)

These crispy delights are deep-fried to golden colour, with their wafer-like shape creating extra-crisp,

98

edges that crackle with every bite. Inside, a savoury meat filling is infused with bold
Sichuan flavours — tingling, aromatic, and perfectly spiced.

NI ok % & AL NEE 2 HFN, B I T BRI 09 RS, B 2 1 46 B R 7 19
)l B ok 75 0 & — AP K B BR B L KB G FIAFIE, R BB, [k A
(Available for lunch only R R 4 4 Bt J&)

 Sichuan Style Crispy Duck Blood Cubes 138
DI oK M B G
These cubes are flash-fried at high temperatures, yielding an irresistibly crispy exterior that
gives way to the silky, tender duck blood within—a striking textural contrast.
Decorated with a hint of Roasted Sichuan Pepper Sauce, their earthy richness is elevated by a warm,
numbing spice, creating a bold, memorable bite.
5 1l 45 5 IR N, S BN, PTREAR R R, O RS B U AN — BT
ML — SRR, 1 VT 1 B V2R A SR R KAk, A AR A T IR 2 B oK R R

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




MADAME FU’S SEASONAL SPECIALS

Golden Crispy Sesame Chicken (Half) 288
HeMmEZRE (FE)

This dish is a triumph of texture and flavoir. The chicken boasts an ultra-crisp, light sesame crust
that shatters delightfully with each bite, giving way to tender, juicy meat beneath. One mouthful
delivers pure, unadulterated deliciousness—an elevated experience that hits the peak of yumminess.
ShK R Z I, BRIEEET7 iy ZAERE, PIE Y 3 P AR, BEERE R,

BF— ORI E ok, TG — — G FEN KRB, HRE 0l 83 ] T A,

Pan-fried Whole Boneless Threadfin Fish Large X 468
with Salty-lemon Cream Sauce Small /M 388

JBBE R 5 G K LR AR & R

The selected fresh whole boneless threadfin fish is the soul of this dish. Our chef pan-fries

it over a gentle heat until the skin turns into an attractive golden & crispy, while the inside of the fish
remains snow-white and tender. The chef takes great effort to carefully prepare with salted lemon
cream sauce, skillfully combining the unique flavour of salte lemons with the rich

milky aroma of cream.

HEFTHENERFTK R, WEAHEE, ZHERR LTI, 580615 G R
EREHKHEZE, LRAGCHIT, AR 89 W45 B oK S0 00 1) BE 200 2 7 40 e o
RIER TR, SENEHE.

Fried Rice with Chinese Sausage & Yunnan Smoked Ham 228

A masterful blend of sticky & regular rice, this dish strikes a delightful balance — chewy from

the sticky rice, soft from the regular, creating a texture that’s both satisfying and comforting.
Tossed through are fragrant Chinese sausage and smoky Yunnan ham, adding deep,

aromatic layers. Warm, hearty, homely flavour, a perfect comfort food to cozy up with this winter.
KBTI, ARBGYEIIED, R XRNEE B4 O R BRI BZ WA 2, EEE
KRB BRIk, RHRITELIRTE G K. BB REZERRIMANI

Ginger Purple Sweet Potato Layer Cake 158
BENRETREER

A harmonious medley of flavours. This cake features layers of ginger-infused purple sweet potato,
elevated by a bright, tangy blueberry jam. Complementing each bite is the cozy warmth of wintery
ginger namelake and a silky, creamy sweet potato ganache that melts smoothly on the palate.

Each forkful a heartwarming taste of the season.

EAEHRUEBRET L BEE R EERE, BRI EHERE, F— O mE

| KX HBIB R R, HIEZE ) EEHA & R, BARIREEF 07 07 £ 4738 Ko

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




DIM SUM

(Available for lunch only)

STEAMED #* 2

@ Assorted Mushroom & Black Truffle Dumpling (3)
()& Mozzarella & Spinach Dumpling (3)
@ Scallop & Chives Dumpling (3)

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

Steamed Cod Fish & Preserved
Vegetable Dumpling (2)

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

Steamed Preserved Black Olives &
French Bean Dumpling(3)

Zhig
=
-~
-
7

> =
i
_Fr
oy
=
1

EMEERARR(EM)
ELRER(ZH)
T EXEHER (Z1)

Al 2 (=)
(7 T4 19/ +$120)

BEEABRIK (W)

ZENEEHE 58

Apy/NER (=)

ERNKYF (T %)
A A (1)
FERFARE (=1

EREHEEE (ZH)

Available from f & BF [
11:00am - 2:30pm (Mon - Thur £2#{—Z ) | 11:00am - 4:30pm (Fri - Sun & Holidays ¥ 7 £ H X & H)

Madame Fu’s Favourite  Spicy @ Gluten Free Vegetarian

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

78

68

755}

78

88

98

98

98

88

88

78

88

95

78

88

88



DIM SUM

(Available for lunch only)

FRIED XEZ:

(@)@ Pan-Fried Vegetable Beancurd Roll (3)
Vegetarian Spring Roll (6)
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)

Shredded Duck Spring Roll (2)

@ BAKED J7 &

Char Siu Puff (3)

FRpE (1)
FTHE &S (1)
A BAA (Z1)
R (1)
W ERE (=1
TRk B (= 1)
RERCE(Z 1)

76 4 &5 (W 1F)

SRR (=)

Available from f & B i
11:00am - 2:30pm (Mon - Thur £ —Z M) | 11:00am - 4:30pm (Fri - Sun & Holidays # . £ # H X H)

Madame Fu’s Favourite  Spicy @ Gluten Free (2) Vegetarian

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

78

7,

68

80

75

70

68

88

78




APPETISERS

Exquisite Dim Sum Platter (Available for dinner only)

SRR BE OB (R

/ Wood Ear Mushrooms with Chili Oil & Shanxi Vinegar Dressing
S@EAE

Vegetarian Spring Roll (6)
THREEFESE (1)

/ Cucumber, Chili & Coriander Salad with Vintage Vinegar Dressing
FHHEN

/ Shanghai style Pickled Radish
R EEE

Cigar “Deep-fried Pork & Cheese Spring Roll” (2)
FhAEE (W)

Roasted Honey Glazed Pork Neck
WEERE A

/ Salt and Pepper Crispy Tofu
T A
Smoked Bean Curd Roll with Shiitake Mushroom & Carrot (4)
B % (1)

/ Chicken with Sichuan Chili Sauce
&3

French Bean with Termine Mushrooms
EETRBME
{‘ Calamari with Spicy Salt
Eabh A
Lava Prawn Toast
YEoa i %+
Five Spices Beef Shank
HEF R

/ Spicy Crispy Hand-Shredded Chicken (Half)
served for 3 to 4 pax

PRI B F 2 (5

@8 Sichuan Peppercorn 7 Spicy Madame Fu Favourite
All prices are in HKD and are subject to 10% service charge

298

68

)

88

98

98

108

118

118

148

138

208

228

148

268



Baked Crispy Chicken stuffed with Black Truffle Fried Rice & Green Salad

Ve M B B B R AR TR

Suckling Pig
i % AT L3k

Braised 3-heads Abalone with Fresh Organic Maitaka
FE-HRMNEARTHEARELR

(Please reserve the above dishes 48 hours in advance £ 3 & # 7F R AT 48/ B 8 7))

SOUP

Conch Shell, Dried Scallop & Dendrobium Flower Soup
H AL TG BB R

Creamy Mini-Squash & Morel Mushroom Soup
RUEREEREINFERE S

Morel Mushroom, Bamboo Pith & Cabbage Soup
R
/ Hot & Sour Soup
X BB H 3
Snow Pear & Fig Soup
EHGHLTELRE

SEA

/ Steamed Garoupa with Chili Glass Noodles & Green Pepper Corns (5)
PEFHUMKEER (AH)

@8 Crispy White Cod with Ginger Vinegar Glaze (5)
BEAST H K B4 A (1)

7 Golden Coral Fish Fillet with Sweet & Sour Sauce
BEREFMRAAT A

/ Flaming Prawns (8)
K G E B (/\ )

/ Kung Pao Prawns (8)
BRI (/\ 1)

/ Wok-fried Scallops with Baby Lotus Roots & XO sauce (6)
XO#E#HEGYWHT 1)

@8 Sichuan Peppercorn _/ Spicy Madame Fu Favourite
All prices are in HKD and are subject to 10% service charge

900

988 / 1800
Half / Whole

580

218

158

148

118

98

468

428

208

298

298

328



LAND

Madame Fu’s Barbecue Platter 588
1 UM ok B
Garlic Flavoured Crispy Chicken 270 / 470
AN K Half / Whole
/ Firecracker Chicken 208
S Fem)IHTFR
Maltose Glazed Spanish Chestnut-Fed Barbecued Char Siu 298
250% VI O R AR %
Sweet & Sour Pork 248
K Bt v 8 A
/ Australian Wagyu Beef with Assorted Mushrooms & Wild Chili (120g) 458
BF L ASUSR M A 2 P RL (120g)
_ Sichuan Beef Slices in Chili Broth 398
® )| sk AE I
/ Sauteed Diced Angus Beef with Yunnan Chili & Garlic 338
EH BT 7000 ZAS I AR
/ Wagyu Beef Mapo Tofu 218
ok Il ok R E
7/ Seared New Zealand Lamb Loin with Garlic & Leek 388
AR R ALV B A

VEGETABLES

Madame Fu’s Lotus Pond 198
A

Baby Spinach with Purple Sweet Potato in Chicken Broth 198
RERGRE K

Stir-fried French Bean with Wild Mushrooms in Soybean Sauce 198
FEIYVITAER

Wok-fried Asparagus with Woodear Mushroom, Lotus Root & Chinese Water Chestnut 198
BEAY YK

Steamed Eggplant with Spicy Minced Pork & Chili 168
BDE WA H T

Stir-fried Seasonal Vegetables with Garlic 168
7R AT 3K

Stir-Fried Chinese Kale with Ginger
TRERYIH

168

8 Sichuan Peppercorn /' Spicy (&) Madame Fu Favourite
All prices are in HKD and are subject to 10% service charge







VEGETARIAN & VEGAN MENU

DIM SUM (Available for lunch only | R [} 4 B JE)

@ Assorted Mushroom & Black Truffle Dumpling (3) 78
ENELZERR (1)
@ Mozzarella & Spinach Dumpling (3) 68

¥ RE (=)
@ Pan-Fried Vegetable Beancurd Roll (3)
FHEEE (Z1)

@ Vegetarian Beef Siu Mai with Coriander (3) 88
TERFARE (ZH)

@ Steamed Preserved Black Olives & French Bean Dumpling (3) 88
EEIRER (ZH)

APPETISERS

@Exquisite Vegetarian Dim Sum Platter (Available for dinner only) 268

SEEE LB (RR% )

@ Vegetarian Spring Roll (6) 72
TR EFEE (N

French Bean with Termine Mushrooms 138
HETREMRE
Smoked Bean Curd Roll with Shiitake Mushroom & Carrot (4) 128
FEE R ()
@ Salt and Pepper Crispy Tofu
U A
@Cucumber, Chili & Coriander Salad with Vintage Vinegar Dressing 88
JFHEN
@Wood Ear Mushrooms with Chili Oil & Shanxi Vinegar Dressing
S HEAH

SOUP

Creamy Mini-Squash & Morel Mushroom Soup 158
AR B BN F I
Morel Mushroom, Bamboo Pith & Cabbage Soup 148
FRE AN T
@ Vegetarian Hot & Sour Soup 118
7 X BBk

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

78

118

68

Please inform us if you would like to change any items from our menu to vegetarian R & PhEFEE, FiE R




VEGETARIAN & VEGAN MENU
MAINS

/ Sichuan Spicy Plant-based Chicken
®sren
8@ “Impossible” Mapo Tofu
2 “Impossible” ik % 5§
@ Stir-fried French Bean with Wild Mushrooms in Soybean Sauce
REIVHER

VEGETABLES

@ Wok-fried Asparagus with Woodear Mushroom, Lotus Root & Chinese Water Chestnut
BERAWE R
@ Stir-fried Seasonal Vegetables with Garlic
HEEDEAHR
@ Stir-fried Chinese Kale with Ginger
EREXD A
@ Steamed Eggplant with Crispy Garlic & Coriander in Termite Mushrooms
FEME T A A T

RICE & NOODLE

Braised E-Fu Noodles with Black Truffle Sauce
EME LD
Egg Fried Wild Rice & Seasonal Vegetables
FEMIREYR

/ Stir-fried Potato Noodles with Pickled Peppers & Egg
R SIE 2

DESSERTS

“Yuen - Yeung” Lava Paris Brest - Milk Tea & Coffee Paris Brest
EERCEREE

Dark Chocolate Cake with Mandarin
AR AL Bk ) AR

Blueberry Cheese Pavlova

[ =l

Madame Fu’s Cake ( 4 inch ) Rose Flavour Victoria Sponge 2 days in advance
BBIME S R RAE (AT) HAF R KT

@ Peanut & Sesame Cantonese Sticky Rice Cake
e £ Z AT KM

@8 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 4R &G PEF K & 5 fo K A

248

198

198

198

168

168

148

238

198

198

188

138

148

280

90




(A
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GLUTEN FREE MENU

DIM SUM (Available for tunch only | 7 4 % 4 &)
@Assorted Mushroom & Black Truffle Dumpling (3)

BINE LRERR (Z1)

Scallop & Chives Dumpling (3)

T EREEE (Z14)
@DMozzarella & Spinach Dumpling (3)

¥+ ERXE (=)

Pan-Fried Vegetable Beancurd Roll (3)

ZBEEA (Z4)

APPETISERS

Golden Pork Belly

KK ST (F1F)
@ Cucumber, Chili & Coriander Salad with Vintage Vinegar Dressing
7 R EN
@ Wood Ear Mushrooms with Chili Oil & Shanxi Vinegar Dressing
7 BEAE

SOUP

Conch Shell, Dried Scallop & Dendrobium Flower Soup
LT B R

@ Creamy Mini-Squash & Morel Mushroom Soup
RTINS

@ Morel Mushroom, Bamboo Pith & Cabbage Soup
FRW B

@ Vegetarian Hot & Sour Soup

7 XRBAE
Snow Pear & Fig Soup
ERGHTRELRG

/ Steamed Garoupa with Chili Glass Noodles & Green Pepper Corns (5)
PEEHUMEEER EH)

Steamed Egg White Custard, Lobster & Caviar

2 7 G sk (Individually served — L il (Extra Caviar % i T % 5g +$268)

TON AN

/ Wok-fried Scallops with Baby Lotus Root & XO sauce (6)
XO ##EW T (1)

78

75

68

78

228

88

68

218

158

148

118

98

468

318

328




@ GLUTEN FREE MENU

LAND

/ Australian Wagyu Beef with Assorted Mushrooms & Wild Chili (120g)
BF L) AU BN Fo 2 P RE (120g)

/Wagyu Beef Mapo Tofu

a2k )\ ok R

VEGETABLES
Madame Fu’s Lotus Pond
MEHAE
Baby Vegetable with Purple Sweet Potato in Chicken Broth
RERGRIE
@Wok-fried Asparagus with Woodear Mushroom, Lotus Root & Chinese Water Chestnut
BEADY R
@Stir-fried Seasonal Vegetables with Garlic
BN B4
@Stir-fried Chinese Kale with Ginger
TAREER Y I

@ Stir-fried French Bean with Wild Mushrooms in Soybean Sauce
FERIVEAR

RICE & NOODLE

Steamed Garlic Garoupa Rice in Lotus Leaf
AR A EER

Crab & Egg White Fried Rice topped with Crab Roe
BITEAZ DR

Flat Rice Noodles with Angus Beef

B0 Z A8 AF

+Egg Fried Wild Rice & Seasonal Vegetables

XM REY R

DESSERTS

Pistachio Ricotta Cheese with Thyme & Apricot
QR MEBHE 2R FMH

Blueberry Cheese Pavlova

BHY & a e

Dark Chocolate Cake with Mandarin
WE A B R o AR

#% Sichuan Peppercorn 7 Spicy Madame Fu Favourite
All prices are in HKD and are subject to 10% service charge

458

218

198

198

198

168

168

198

248

258

248

198

158

148

138




