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MADAME FU’S STORY

The identity of Madame Fu remains a captivating mystery. Of Macanese,
Shanghainese, and Siberian descent, she was a woman defined by indepen-
dence and wit. Escaping a pre-arranged marriage at sixteen, she found her

spirit in the Grand Cafés of 1920s Paris—the heart of global art and culture.

Returning to Shanghai in the 1930s, she established her Grand Salon, a sanctu-
ary for artists and poets. Today, her legacy lives on within the colonial walls of
Tai Kwun. We invite you to experience her world: a unique fusion of Chinese
soul and Western elegance, where contemporary art meets a timeless culinary

journey.



MADAME FU’S SIGNATURE

Golden Crispy Pork Belly with Mustard 228
K e 2 77 (TR 1)

Grilled with Chef’s authentic recipe, the Golden Pork Belly presents a perfect balance

between crispy and tender qualities.

DUEARE 7 B, S e, WHER

Fresh Lobster & Caviar Steamed Egg White Custard 318
BT BRERAEZ

(Individually served | —1L )
(Extra Caviar 7 fn 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 A MBS\ BE, RO B MUME R S, REUEEHXHEATHERER,
RBE AR 00 B B R

Flaming Aged Rib-eye Steak (with bone) 850g + 900
K A% 3R P R ZF 9\ () 850g +
(Preparation time approx. 35 mins | 1k % BF3574%)

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 R R TRA AR AR\ EZ R E KB T &, SHEATER
EABERFEEM, WEARARFARTR (FHE WREZZ,

Slow-Reduced Peppercorn Beef Jus | Whole Yellow Mustard Seed | Butter Roasted Charred Pepper Butter Sauce
B AR . BRI RS, ORFARS

( Limited Available | R & ftJE )
( Pre-order in advance | ##F# A TE 7] )

Madame Fu’s Favourite Spicy Sichuan Peppercorn Gluten Free 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
Xk A (2
(Please pre-order in advance | 4% 1% 7] 78 7])

Second Course — 8 :

Sauteed Minced Duck with Lettuce Wrap 948
T RANE £ X

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 B ARG R & Al AR AR S /N R, KRB RAOE TR,
BHEROE E 4Kk R, WHBM ST, HA-REL,

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

\ R0 o 7D 568
N W& R

(Please pre-order in advance | WeERAITER)

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.

TRSEMEBIFME, MEERTU G ZRBNEEEE, FRRTATER, AR,

Crispy Rice with Seafood in Superior Broth 168
V-8 J ,ﬁ%f— il ?K (per person - minimum for two)
(Individually served | — 1 ) (B - WAL

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

and vegetables for an impressive sizzle.

oA B R g R R — B B, BRIRZRE D nkE, BEMERMREH L&RAD
WIRERTAER, MR EREOREE,

Madame Fu’s Favourite Spicy Sichuan Peppercorn Gluten Free Vegan

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



MADAME FU’S SEASONAL SPECIALS

Crispy Chicken Dumplings with Litsea Oil Tomato Sauce
REZBE KA FEHR

(Available for lunch only | R R4 & ft &)

Winter Harvest Prawn Dumplings with Crystal Ice Plant
VRS e
(Available for lunch only | 2 R F 2 fitJ&)

Slow-Braised Soup with Black Garlic, Walnut & Japanese Dried Scallop
H AT B E & e thim

Sun Mushroom Infused Tender Chicken
B AR AN R A

Slow Braised Pork Belly in Dong Po Style
FRINE A RRRIE A

Typhoon Shelter Style Alaska King Crab Leg
8 JR S ] e A
(Served for 2 pax | W1LA)

Stir-fried Chinese Kale with Premium Sichuan Sausage

AB )| R B0 T

Mapo Tofu with Golden Crab Meat & Aromatic Sichuan Spice
SEFEREL)E

Aromatic Coffee & Irish Cream Tiramisu

97y 378 v o 4R K R

Madame Fu’s Favourite Spicy Sichuan Peppercorn Gluten Free

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

(Available for lunch only) (R IR B

STEAMED # &

Crab Meat Seafood Dumpling (1) 2R (— 1) 88
Crystal Shrimp Dumpling (3) A dh B R B (=) 78
(with Caviar 1g/ each +$120) (7 I T4 19/ +$120)

Steamed Seafood Dumplings with Chinese EEEHEFR (Z14) 78
Asparagus & Crab Roe (3)

Scallop and Chives Dumpling (3) T EREEER (=) 75
Satay Beef Siu Mai (3) VEFNEE (ZH) 88
Vegetarian Beef Siu Mai with Coriander (3) FEZFFARE (Z1) 88
Siu Mai with Crab Roe (3) 2 EE (Z 1) 78
Assorted Mushroom & Black Truffle Dumpling (3) E#\E b % %89 £ (= 4) 78
Tom Yum Kung Xiao Long Bao (3) ERARYNEL (Z#) 98
Madame Fu’s Xiao Long Bao (3) 48 N AL (2 4%) 88
Wonton in Chili Oil (4) FRINRDF (L) 95
Scamed reseried Bick O & ATRRR ) .
Mozzarella & Spinach Dumpling (3) TLEEREH 68
Lava Custard Bun in Panda Shape (2) BSOS T B (W) 78
Madame Fu’s Char Siu Bao (3) B0 AR UL (Z 1) 88

Available from B & BFF
11:00am - 2:30pm (Mon - Thur £ #{—Z W) | 11:00am - 4:30pm (Fri - Sun & Holidays ¥ L £ # H X & H)

Madame Fu’s Favourite Spicy Sichuan Peppercorn Gluten Free Vegan

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



DIM SUM

(Available for lunch only)

FRIED & BAKED YE )7 * B

Madame Fu’s Shredded Duck Spring Roll (2)

Golden Maltose Glazed Char Siu Puff (3)

Carrot-Shaped Sticky Rice Dumpling with
Tomato, Minced Meat & Cheese (3)

Crispy Deep-Fried Chicken Balls with

Wild Mushroom (3)

Pan-Fried Vegetable Beancurd Roll (3)

Chicken Sticky Rice Dumpling (3)

Turnip Cake with Chinese Sausage (3)

Pan-Fried Sesame Shrimp & Pork Bun with Cabbage (3)

Sesame Doughnut filled with Purple Sweet Potato (3)

Vegetarian Spring Roll (6)

Available from £t J& B i

o % & % (W 1)

He 5 SRR (= 1)

SMHEDUER(ZM)

FREE (1)

BHRAA (ZH)

R EE R (Z 1)

BIEXNERE (21

RERCE(Z 1)

FIRFEES (1)

88

78

78

75

78

68

80

75

68

72

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 Vegan

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



APPETISERS

Exquisite Dim Sum Platter (8) (Available for dinner only) 298

SEELOHHE O\ (Rmm)

Gourmet Tasting Appetiser Platter 288
LEHRADE

Lava Prawn Toast 228
Ve %+

Crispy Hand-Shredded Chicken with Sesame Dressing (Half) 268

TREFTFHRE (+E)
(Served for 3 to 4 pax | = Z WAL

Sliced Pork Belly with Garlic Purée

" 188

b B
Shredded Duck Salad with Yuzu Sesame Dressing 188
A Z R F R
Smoked Bean Curd Roll with Shiitake Mushroom & Carrot (4) 118
R (W)
Calamari with Spicy Salt 208
Tt A
Chicken with Sichuan Chili Sauce 148
B A%
Cigar “Deep-fried Pork & Cheese Spring Roll” (2) 98
ShEL (M)
Vegetarian Spring Roll (6) 72
THEES ()
Salt and Pepper Crispy Tofu 118
U T R
Roasted Honey Glazed Pork Neck 108
BEH A
Cucumber, Chili & Coriander Salad with Vintage Vinegar Dressing 88
FHEMN
Wood Ear Mushrooms with Chili Oil & Shanxi Vinegar Dressing 68
B A AH

Madame Fu’s Favourite Spicy Sichuan Peppercorn Gluten Free Vegan

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



Suckling Pig 1800

e B ATE 3 B Whole
Baked Crispy Chicken stuffed with Black Truffle Fried Rice & Green Salad 900
W Jfe 5 3 B AR AL B WD BRPE D (Served for 4-6 paxs | T E 7S

Braised 3-heads Abalone with Fresh Organic Maitaka 580

FE-HANGARFTHEARELTE

(Please reserve the above dishes 48 hours in advance R EHHFRATAS/NETE #)

SOUP

Conch Shell, Dried Scallop and Dendrobium Flower Chicken Soup 218
LT BB R

Creamy Mini-Squash & Morel Mushroom Soup 158
RO R AR RN LW

Morel Mushroom, Bamboo Pith & Cabbage Soup 148
FHEMTERBEE S

Hot & Sour Soup 118
XEBRHME

Snow Pear, Fig & Chicken Soup 98

TR H AT ELR TR

SEA

Steamed Garoupa with Chili Glass Noodles & Green Pepper Corns (5) 468
EBBAMEAZRR (AW

Crispy White Cod with Ginger Vinegar Glaze (5) 428
BEARIT M X B A A (B 1)

Golden Coral Fish Fillet with Sweet & Sour Sauce 208
BEREMRAT R

Whiskey Flaming Prawns (8) 298
B &K G E BB (/\ 1)

Kung Pao Prawns (8) 298
B RIREK (/\ 1)

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

XO #EEA BT NH)

Madame Fu’s Favourite Spicy Sichuan Peppercorn Gluten Free Vegan

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



LAND

Madame Fu’s Barbecue Platter 588
1 I R R B

Maltose Glazed Spanish Chestnut-Fed Barbecued Char Siu 318
750V IR T AR Sk

Golden Crispy Sesame Chicken 288 /480
 CY D L HALF / WHOLE
Firecracker Chicken 298
TR )& T2

Australian Wagyu Beef with Assorted Mushrooms & Wild Chili (120g) 458
BF ALy AR SN A0 4 AL (120g)

Seared New Zealand Lamb Loin with Garlic & Leek 388
AR N ALV R

Sichuan Beef Slices in Chili Broth 398
7R M W s Ak R 4R

Sauteed Diced Angus Beef with Yunnan Chili & Garlic 338
ER BT W R AR

Wagyu Beef Mapo Tofu 218
Aok Il sk BR 2 R

Sweet & Sour Pork 248
e B v B A

VEGETABLES

Madame Fu ’s Lotus Pond 198
HHEAE

Baby Vegetable with Purple Sweet Potato in Slow-cooked Chicken Broth 198
RERGRFEE

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

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

fr AW B

Steamed Eggplant with Minced Pork 178
TRABRET

Stir-fried Seasonal Vegetables with Garlic 168
BEDHASH R

Stir-Fried Chinese Kale with Ginger 168
HRERD W

Madame Fu’s Favourite Spicy Sichuan Peppercorn Gluten Free Vegan

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




RICE & NOODLE

Crab & Egg White Fried Rice topped with Crab Roe
BTENEZADR

Steamed Garlic Garoupa Rice in Lotus Leaf
TR K 2R

Flat Rice Noodles with US Angus Beef

ZN % B AT

Braised E-Fu Noodles with Black Truffle Sauce
BANE LD F

Stir-fried Potato Noodles with Pickled Peppers & Egg
A E

Egg Wild Rice Fried Rice with Seasonal Vegetables & Dried Cranberries

MERFHASEDR

Madame Fu’s Dan Dan Noodles
BEWEEER

Vegetarian Dan Dan Noodles with Wild Mushroom & Sesame Broth

B HRE A
DESSERTS

Madame Fu’s Dessert Platter

it o 5t B

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

BERCERRE

Tropical Sundae

JBAL

Gianduja Chocolate Cake with Candied Citrus Peel
BT WA RS A B

Aromatic Coffee & Irish Cream Tiramisu

97y v e SR K AR

Tropical Passion Fruit Cheese Pavlova

WIEEEE A M

Peanut & Sesame Cantonese Sticky Rice Cake

o £ ZRF TAE KM

White Chocolate Namelaka Joconde (4 inch) (2 days pre-order)
ERERE WHRBES (A7) G R

Madame Fu’s Favourite Spicy Sichuan Peppercorn

Gluten Free

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

258

248

248

238

198

198

128

128

338

188

148

148

148

138

90

380

Vegan



VEGETARIAN & VEGAN MENU

DIM SUM (Available for lunch only | R R % £ &)

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

Steamed Preserved Black Olives & French Bean Dumpling (3) 88
ER IR (=)

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

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

Pan-Fried Vegetable Beancurd Roll (3) 78
R (1)

APPETISERS

Exquisite Vegetarian Dim Sum Platter (8) (Available for dinner only) 268

B ERICHE O\ (R RET)

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

Salt and Pepper Crispy Tofu 118
AN o

Vegetarian Spring Roll (6) 72
THREESE (K1)

Cucumber, Chili & Coriander Salad with Vintage Vinegar Dressing

FHEMN

Wood Ear Mushrooms with Chili Oil & Shanxi Vinegar Dressing 68
B AR H

SOUP

Creamy Mini-Squash & Morel Mushroom Soup 158
AR E BN F I

Morel Mushroom, Bamboo Pith & Cabbage Soup 148
FREE NS

Vegetarian Hot & Sour Soup 118
R BRI

88



VEGETARIAN & VEGAN MENU
MAINS

Sichuan Spicy Plant-based Chicken

RT %%

Stir-fried French Bean with Wild Mushrooms in Soybean Sauce
FREIVE AR

“Impossible” Mapo Tofu

“Impossible” k% 2§

VEGETABLES

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

AW F B

Stir-fried Chinese Kale with Ginger
HRERD AW

Steamed Eggplant with Crispy Garlic & Coriander in Termite Mushrooms

FHEE A A T

Stir-fried Seasonal Vegetables with Garlic
E DS 4

RICE & NOODLE

Braised E-Fu Noodles with Black Truffle Sauce
S SUE AR xip ]

Stir-fried Potato Noodles with Pickled Peppers & Egg
AR ER

Egg Wild Rice Fried Rice with Seasonal Vegetables & Dried Cranberries
AERRITREEDR

Vegetarian Dan Dan Noodles with Wild Mushroom & Sesame Broth
PHREZEET

DESSERTS

“Yuen - Yeung” Lava Paris Brest - Milk Tea & Coffee Paris Brest
EHERC BRI X

Gianduja Chocolate Cake with Candied Citrus Peel
BT MERE B

Tropical Passion Fruit Cheese Pavlova

HEEEE AR

Peanut & Sesame Cantonese Sticky Rice Cake

o ZRF TAE KM

White Chocolate Namelaka Joconde (4 inch) 2 days in advance
ERAORT ABRER ) ST m AT

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 #n R &G Hh#EF K& 55 fo A
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GLUTEN FREE MENU
DIM SUM (Available for lunch only | R [R 2 4 &)

Crab Meat Seafood Dumpling (1)

Vg B RS (—1F)

Scallop & Chives Dumpling (3)

T ARG EE (Z 1)

Assorted Mushroom & Black Truffle Dumpling (3)
EMEERFRR (1)

Mozzarella & Spinach Dumpling (3)

¥ EHEER (=%

Pan-Fried Vegetable Beancurd Roll (3)

ZBEEE (Z1F)

APPETISERS

Exquisite Gluten-Free Dim Sum Platter (8) (Available for dinner only)

S5 48 SO EE G BHAT (A1) (R IR L)
Golden Pork Belly
&K 277 (E1T)

Cucumber, Chili & Coriander Salad with Vintage Vinegar Dressing

FHHEMN

Wood Ear Mushrooms with Chili Oil & Shanxi Vinegar Dressing
B A AR H-

SOUP

Conch Shell, Dried Scallop and Dendrobium Flower Chicken Soup
B RHALTC B R B v

Creamy Mini-Squash & Morel Mushroom Soup

PR AE BN R

Morel Mushroom, Bamboo Pith & Cabbage Soup
FRE A E NS

Vegetarian Hot & Sour Soup

i ABEF @fi % %

Snow Pear, Fig & Chicken Soup

TR B AL E AR R

SEA

Fresh Lobster & Caviar Steamed Egg White Custard
f F B FE M 3k & & F (Individually served | — L/ (Extra Caviar % /i & F % 5g +$268)

A

Steamed Garoupa with Chili Glass Noodles & Green Pepper Corns (5)
EFEHMA R (W)

Wok-fried Scallops with Asparagus, Termine Mushrooms and XO Sauce (6)
XO BEHAV T (~H)

88

75
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78
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GLUTEN FREE MENU
LAND

Flaming Aged Rib-eye Steak (with bone) 850g +, Pink Rock Salt

KB R A BR 49\ (% Fr) 850g + FL MAL&# (Pre-order in advance | #{# AR AT )

Australian Wagyu Beef with Assorted Mushrooms & Wild Chili (120g)
BF L AR B M i 4 KL (120g)

Wagyu Beef Mapo Tofu

e Il ek AR 2 5

VEGETABLES

Madame Fu’s Lotus Pond

A €

Baby Vegetable with Purple Sweet Potato in Slow-cooked Chicken Broth
REH TR

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

BRAY P B

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

Stir-fried Seasonal Vegetables with Garlic

FEDHASH K

Stir-fried Chinese Kale with Ginger

wRERD I

RICE & NOODLE

Crab & Egg White Fried Rice topped with gresh Crab Roe
TR E AY R

Steamed Garlic Garoupa Rice in Lotus Leaf

T B A B3R

Flat Rice Noodles with US Angus Beef

B0 % B % A% Hr 4

Egg Wild Rice Fried Rice with Seasonal Vegetables & Dried Cranberries
AEZRITREEDR

DESSERTS

Tropical Passion Fruit Cheese Pavlova

MEEEE A e

Gianduja Chocolate Cake with Candied Citrus Peel

BT AR E B

Madame Fu’s Favourite Spicy Sichuan Peppercorn Gluten Free

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



