GRAND CAFE CHINOIS

At Tai Kwun, Central

DAILY MENU
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View our menu online

Simply scan the QR code




MADAME FU’S SIGNATURE

Golden Pork Belly with Mustard 198
KK A 77 (1)

Grilled with Chefs authentic recipe, the Golden Pork Belly presents a

perfect balance between crispy and tender qualities.

DURARE 7 B B, S e, WHER

Steamed Egg White Custard with Lobster & Caviar 318
BT E A REBEER
(INDIVIDUALLY SERVED —1i )
(Extra Caviar 7 %5 % 5¢ +$268)
A luxurious seafood dish steamed to perfection, fresh lobster and creamy steamed egg custard
atop with black caviar are ultimately rich in both flavour and texture.
DUHT R RESEN B2, T EBCRE LB E B,
RENEEHXNEATERR, REXHHEFEL

Flaming Rib-eye Steak (with bone) - 850g + 900
KB AR\ (W F) - 850g +
(Preparation time approx. 35 mins | $L1E & BF354-4%)
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 R R W TRR A R\ £ R EXBURE &,
SHEW T ERRAERFRM, HEREREGR (FHaE ] HREFZ,

( LIMITED AVAILABLE [} & #t /€ )
( Pre-order in advance | #sH R AT T )

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
xR R (2F)

(Please pre-order in advance % 42 7l T8 7])

Second Course — £ :
Sauteed Minced Duck with Lettuce Wrap 948

SN RN W)

A dish with true culinary experience. Glazed with layers of our Chef’s secret sauce and avr-dried for 6 hours, our Peking

Duck 1s then hang-roasted in an open oven, resulting in a glossy, crispy brown skin while retaining succulent meat inside.
FBCHE AR R S BB 2 S NN R R, B K BT B AR TR R
BHERE E b R R B, WHBMS T, BA—HES

# Madame Fu’s Crispy Chicken 903
with Black Truffle & Chive Sauce Half &

5B i T 2 ke 538

S e 2 s Whole 2%
(Please pre-order in advance % # 7] 78 #1) -

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

sensation, brimmaing with enticing aromas; an electrifying taste with a hint of sweetness in every bite.
TRsEM MM, MEOFHRE L g KR ENE®EE,
BRI A H R, BN RS

Crispy Rice with Seafood in Superior Broth 168
J%/%iﬁ ﬁ%ﬂﬁ}{’( (per person - minimum for two)

(Individually served —1L ) (AL - WAL

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

hot crispy rice and vegetables for an impressive sizzle.
T ey Zh g B e — 1 BT &, SRR Z B B
BHEARNRIH LR EONBATRER, BHEXAHLOREE,

@ Sichuan Peppercorn

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




SEASONAL SPECIALS

Shredded Duck Spring Roll (2) 88
T A% & 4 (1)

Experience the exquisite artistry and delectable flavours of our Shredded Duck Spring Roll, where our
signature Peking duck 1is expertly hand-shredded and meticulously prepared by our skilled chefs. Each bite
offers a symphony of succulent duck meat, aromatic green chives & leek, with a satisfyingly crispy exterior,

making every visit a memorable culinary journey.
RN LG AN FIRIBH ], BER TGP B 67 3 2 & ARG589 BUR,
G EEBHERITEF TOR, FEREMEESEBE, N0 EE %k,
(AVAILABE FOR LUNCH ONLY R [R 4 4 &)

7 Tom Yum Xiao Long Bao (3) 98
FRARYIRE (Z1F)

Experience the fusion of Shanghai-style xiaolongbao with a Thai twist at Madame I'u. Our juicy xiaolongbao
is infused with the tangy; slightly spicy taste of Thai Tom Yum, creating a unique and refreshing flavour
that will delight your taste buds this summer. Savour this innovative culinary creation at Madame Fu!
BB NECHERARIF REd - LS ameRALE,
BHMF#RKBEIREIE AR HFRE
(AVAILABE FOR LUNCH ONLY R [R 44 f /)
@ Shredded Yangzhou Tofu, Cucumber with Sesame Dressing 93

DR S
Our refreshing appetizer is a must-have for whetting your appetite and cooling off in the summer. We caretully
select the cucumbers for their sweet and crisp taste, which are then paired with Yangzhou shredded tofu. Our
chets’ exquisite cutting skills, cut both ingredients into thin shreds, creating a delightful combination of textures.
The dish 1s then topped with a delicious sesame dressing that brings out the flavours of the tofu and cucumber:
R0 KKK —8 ] B H 2 09 B R RF TR, WO RGN BN, ARG BRI E
BN E B4, BTETA L By J] Y48 W 2 V) 40 4, 1 U TR A RRB IR0 Z R, 7% 5 BT B 7 H#o

7/ Housemade Potato Tartlet Stuffed with 158
Stir-fried Diced Mushrooms with XO Sauce (3)

XO % B L 54 I 2R

The golden and crispy tartlets are perfectly paired with stir-fried mushrooms in homemade XO sauce.
Our secret recipe uses premium dried scallops and shrimp to create a rich and luxurious flavour
that will leave you wanting more with cach bite. The combination of the golden tartlet, savoury

mushroom filling with SiChuan dried chili makes for a truly indulgent experience. Whether enjoyed
as a starter or a main dish, this dish is sure to impress even the most discerning palates.
HXYRIGXOH, #H LFETRABEEFELET R BRRAXERDR, FRSEHHITE,
AFBENSEFTOWEIER BRFTZRELIGRM, BIF— 08— 0B ER K.

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




SEASONAL SPECIALS

/ Stir-fried New Zealand Lamb Loin with Leek & Cumin 318
KRG ERATEER

Indulge in our exquuisite stir-fried New Zealand Lamb Loin with leck, chilli sauce and cumin, a truely
culinary masterpiece crafied by Chet Kit, our talented Chef de Cuisine. Using the finest New Zealand
lamb loin, caretully selected for its tender texture, the meat 1s stir-fried at high temperatures to lock
in its juiciness and natural flavours. The aromatic cumin and refreshing scallions perfectly complement

the succulent lamb fillet, bringing its flavour to a whole new level.

JBT 2548 B A BT 15 25 2 ] WA IR O A ET R R A, AE i3 i R R I T #H €,
B LA 7 5 89 B IR AN, BRI B R EARI OB BT, AF T 09 BE 2K 7P 2 g U,

Stir-fired Cabbage with Italian Sun-dried Tomato 178

R ey 1 A 3

Our sun-dried tomatoes are meticulously soaked to preserve their sweet and tangy taste, infusing
every bite with rich flavour. The tomatoes boast a delighttul oiliness and acidity, providing
the perfect complement to the stir-fried cabbage. This dish is a true celebration of Italian cuisine,
offering a burst of deliciousness with each mouthtul. Join us for a culinary experience

that will tantalize your taste buds and leave you craving more.

A B BAF 0 3o B B A AR e R IF IR 08, 1R B Rl ok 28 T L oK 2, B B2,
R RIEIRY IR EFEA NG, 47— O X LA E K,

Osmanthus Tie Guan Yin Delight 138

Experience the delicate and smooth Osmanthus Tie Guan Yin Delight - a harmonious fusion
of fragrant osmanthus, premium Tieguanyin tea, and ceremonial-grade matcha from Matchall.
Each bite untfolds with delicate floral notes, earthy matcha depth, and the buttery crisp of golden crumbs,
all enveloped in a luxuriously smooth, creamy finish. This dessert dances on the palate,
bringing you the vibrant essence of a spring garden
WEZBERIBRI, B HFTEA BB & HEMatchali 7 485 6 b 38 R,
2 H BB R 0T, e RAE R AR TR B R AR ﬁiﬁﬂ’?ﬁéﬁ"]éﬁfﬁ, Be &7 & 46 78 89 97 1,
R 17 20 B 5 AT T 4 7E 1B, 7 R A

/ Spicy Vegetarian

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)
Foie Gras 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 Chilli Ol 4)
Treasured Mushroom Shaped Steamed Bun (2)
(&) Vegetarian Beef Siu Mai with Coriander (3)
Steamed Preserved Black Olives &
French Bean Dumpling(3)
FRIED X %
@ 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)

BAKED ¥
Char Siu Puff (3)

EMELRERR(CEH)
ZEHER(ZM)
T EEER (21

A dh ¥R 2 (Z 1)
(5 ¥4 19/ +$120)

B R B ER (W 1)
ZENREHE (S0
ERBT ML (EH)
BAAFMEDNEE (1)

BRI KD F (W 1)
sl A kL (M)
FERFARER (Z1)
EREHEER (Z1)

B E A (Z1)
BHRRBRAA (ZH)
R EHE (21
XA AERE (ZH)
TR B (2 1)
REFCE(Z 1)

X BEBR (=)

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

Madame Fi’s Favourite ~  Spicy @ Gluten Free

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

Vegetarian
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APPETISERS

Deluxe Dim Sum Platter (8)
SRR B HHE (\ )
(Available For Dinner Only [ B 2 fit &)

298

/ Crispy Seafood Paradise with Hong Kong 238
“Typhoon Shelter” Style
Cigar “Deep-fried Pork & 98
Cheese Spring Roll” (2)
T A (1)

Vegetarian Spring Roll (6) 72
FHeE &S (1)

Lava Prawn Toast 228
Y om iR %+

7 Calamari with Spicy Salt 208
Fatt A

Salt and Pepper Crispy Tofu 118
AU Rk
Roasted Honey Glazed Pork Neck 108

Crispy Cauliflower Fungus with 128
Sweet Zhen Jiang Vinegar

e Bl

s Cucumber, Chilli & Coriander Salad 88
with Vintage Vinegar Dressing

FHHEMN
4 Wood Ear Mushrooms with Chilli O1l & 68

Shanxi Vinegar Dressing

BEARH

~/ Spicy Sliced Beef Shank 168
o EX -2
Traditional Chinese Drunken Chicken 128
PR 4576, e 2

~ Chicken Salad with Sichuan Sesame Dressing 108
FH D ®

~ Jellyfish Salad with Sesame Oil, 108
Corilander & Red Chilli
R EEE
Smoked Bean Curd Roll with 118

Shiitake Mushroom & Carrot (4)
JEJEF A (1)

@ Sichuan Peppercorn / Spicy Madame Fu Favourite

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

(Please pre-order in advance AR AT TE %I)

Fried Rice & Green Salad
WM e B AN TR IR b A

Baked Crispy Chicken stuffed with Black Truffle 900

Suckling Pig 988 / 1800
M B AT AL Half / Whole

Braised 3-heads Abalone with Fresh Organic Maitaka
BE-HRAMNGARTEARELE

580

SOUP

Conch Shell, Dried Scallop
& Dendrobium Flower Soup
H AL T RO i

Creamy Mini-Squash & Morel
Mushroom Soup

AR AR N F AL

Morel Mushroom, Bamboo Pith &
Cabbage Soup
FHRBEAT RN 7

~ Hot & Sour Soup
BB H
Snow Pear & Fig Soup
FRGHAEELRY

SEA

/ Steamed Garoupa with Chilli
@ Glass Noodles & Green Pepper Corns ()
EF MK ER (L)

@ Crispy White Cod with
Ginger Vinegar Glaze (5)
BT R G 8E A (1)

Teriyaki Baked Salmon
served on a smoke dome

BRBELE I = X A

/ Golden Coral Fish Fillet
with Sweet & Sour Sauce

BRERMNT £
/ Flaming Prawns (8)
KGRk (/\ M)
/Kung Pao Prawns (8)
R (\ 1)

/ Wok-fried Scallops with Baby Lotus Roots &
XO sauce (6)

XO HHEWTT (K1)

218

158

148

118

98

468

428

298

208

298

298

328




LAND

Madame Fu’s Barbecue Platter 588
AR N R B
Garlic Flavoured Crispy Chicken 270 / 470
A Half / Whole
7 Firecracker Chicken 298
O Ty )| BT &
Maltose Glazed Spanish 298
Chestnut-Fed Barbecued Char Siu
25 9% VI 3 A B fE X
Sweet & Sour Pork 248
R
7/ Australian Wagyu Beef 458

with Assorted Mushrooms & Wild Chilli (120g)

EF LA M A 2 A RL (120g)

’/; Sichuan Beef Slices in Chilli Broth
I & &

7 Sauteed Diced Angus Beef
with Yunnan Chilli & Garlic

ERAMT 50 ZAH Ak

{‘Wagyu Beef Mapo Tofu
Fase Il ok RREE R

Seared New Zealand Lamb

Loin with Garlic & Leek

WALV TR A

VEGETABLES

Madame Fu’s Lotus Pond

WEAE

Baby Spinach with Purple Sweet Potato
in Chicken Broth

SEBGREEY

Stir-fried French Bean
with Wild Mushrooms in Soybean Sauce

EEEYEAER

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

BERLAT W B

Steamed Eggplant
with Spicy Minced Pork & Chilli
B % AR EHT

Stir-fried Seasonal Vegetables with Garlic
FEDH LI

Stir-Fried Chinese Kale with Ginger
HRERD W

398

338

218

388

198

198

198

198

168

168

168

RICE & NOODLE

Crab & Egg White Fried Rice

topped with Crab Roe
BTENEADR

Steamed Garlic Garoupa Rice
in Lotus Leaf

Egg Iried Wild Rice & Seasonal Vegetables
EX R KRB R

Braised E-Fu Noodles with Black Truffle Sauce
EnE LD G EFM

Flat Rice Noodles with Angus Beef
B TR

_/ Str-fried Potato Noodles

with Pickled Peppers & Egg
O 2

~/ Madame Fu’s Dan Dan Noodles

SR ]

DESSERTS

Madame Fu’s Dessert Platter
Madame Fiv’s # & Hf %

“Yuen - Yeung” Lava Paris Brest -

Milk Tea & Coflee Paris Brest

LT PN SES

Black Sesame Raspberry Lava Tart
BZRAF R

Pistachio Ricotta Cheese with Thyme & Apricot
GRNE S R ey

Blueberry Cheese Pavlova
EHZIEafs

Dark Chocolate Cake with Mandarin
WEMAEE ARG B

Madame Fu’s Cake (4 inch ) 2 days pre-order
Rose Flavour Victoria Sponge

KIS LA T RN (A)) Het AT

Peanut & Sesame Cantonese
Sticky Rice Cake

1o 2 RRAR KM

/ Spicy @8 Sichuan Peppercorn

258

248

188

228

228

188

128

398

188

158

158

148

138

280

90

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




7 VEGETARIAN & VEGAN MENU

DIM SUM

(AVAILABLE FOR LUNCH ONLY | R [R 4 % it &)
@ Assorted Mushroom & 78

Black Truflle Dumpling (3)

BT ERERR(EMH)

@ Mozzarella & Spinach Dumpling (3) 68
LK (1)

@ Pan-Fried Vegetable Beancurd Roll (3) 78
FREAE (=)

@ Vegetarian Beef Siu Mai with Coriander (3) 88
HFERFARRT (=0

@) Steamed Preserved Black Olives & 88

Irench Bean Dumpling(3)
ERIMEE (ZH)

APPETISERS

@ Deluxe Dim Sum Platter (8)
A E PR (/\ 1)
(Available For Dinner Only 3 [R i 2 &)

268

@ Vegetarian Spring Roll (6) 72
T EEE (S 1)
@ Crispy Cauliflower Fungus 128

with Sweet Zhen Jiang Vinegar
g E2 ]

Smoked Bean Curd Roll 118
with Shiitake Mushroom & Carrot (4)
JEJE Z#6 (19 1)

@ Salt and Pepper Crispy Tofu 118
R R

@ Cucumber, Chilli & Coriander Salad 88
_/ with Vintage Vinegar Dressing

FHEN

@ Wood Ear Mushrooms 68
/ with Chilli O1l & Shanxi Vinegar Dressing

BEARH

SOUP

@ Creamy Mini-Squash & Morel 158
Mushroom Soup

R RN L E

Morel Mushroom, Bamboo Pith & 148
Cabbage Soup
FREAE RS
@ Vegetarian Hot & Sour Soup 118
7/ X BEmH#RE
@ Vegan _/ Spicy @& Sichuan Peppercorn

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

MAINS

/ Sichuan Spicy Plant-based Chicken
BT R E

/@ “Impossible” Mapo Tofu

oo “Impossible” RETG

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

FEHIY AR

VEGETABLES

@ Wok-fried Asparagus with
Woodear Mushroom, Lotus Root
& Chinese Water Chestnut

BERADY K

@ Stir-fried Seasonal Vegetables with Garlic
EEPHSHER

@ Stir-fried Chinese Kale with Ginger

@ Steamed Eggplant with Crispy Garlic &
Coriander in Termite Mushrooms

B A A T

RICE & NOODLE

Braised E-Fu Noodles with Black Truffle Sauce
EnE LD TR FM

Egg Fried Wild Rice & Seasonal Vegetables
REMEREW R

/ Stir-fried Potato Noodles with Pickled Peppers & Egg
NRCTOIE 20

DESSERTS

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

Black Sesame Raspberry Lava Tart
B RAE R

Dark Chocolate Cake with Mandarin
WEMAERRET N ER

Blueberry Cheese Pavlova
BEEZITEaMMG

Madame Fu’s Cake ( 4 inch ) 2 days in advance
Rose Flavour Victoria Sponge

BARRME S A EERE (4) St de i A H T
@ Peanut & Sesame Cantonese Sticky Rice Cake

248

198

198

198

168

168

148

228

188

188

188

138

148

280

90

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

WREHER KR, HEp RN




GLUTEN FREE MENU

DIM SUM

(AVAILABLE FOR LUNCH ONLY | 2 R4 &4t &)

@ Assorted Mushroom & Black Truffle Dumpling (3) 78
RNEERERR (ZH)

Scallop & Chives Dumpling (3) 75
T EEHE (=)

@Mozzarella & Spinach Dumpling (3) 68
¥R (=)
Pan-Fried Vegetable Beancurd Roll (3) 78

R EAE (=)

APPETISERS

Golden Pork Belly
KK JE AT (JE1F)
~/ Jellyfish Salad with Sesame Oil,
Coriander & Red Chilli
HIHE R
©@ Cucumber, Chilli & Coriander Salad 88
J with Vintage Vinegar Dressing

FHEMN
©@Wood Ear Mushrooms 68
/ with Chilli Oil & Shanxi Vinegar Dressing

B HAH

SOUP

Conch Shell, Dried Scallop &
Dendrobium Flower Soup
B RHALTC B R
@ Creamy Mini-Squash & Morel Mushroom Soup
U0 R A8 BN E
@ Morel Mushroom, Bamboo Pith &

Cabbage Soup
FREAT £ KR

@Vegetarian Hot & Sour Soup
7 X Em
Snow Pear & Fig Soup 98
FREHLEELRS

SEA

/ Steamed Garoupa with Chilli
@ Glass Noodles & Green Pepper Corns ()
EEHHLMAERR (B

Steamed Egg White Custard, Lobster & Caviar
RATEARERK

Individually served —fL | (Extra Caviar 7 /1 & F 4 5g +$268)

198

108

218

158

148

118

468

318

/' Wok-fried Scallops with Baby Lotus Root & 328
XO sauce (6)

XO HEEWHTF (1)

LAND

/ Australian Wagyu Beef

with Assorted Mushrooms & Wild Chilli (120g)

1L AUBR R N o 4 AR (120g)

/' Wagyu Beef Mapo Tofu
o8 b I R R B R

VEGETABLES

Madame Fu’s Lotus Pond

¥ H &

Baby Vegetable with Purple Sweet Potato
in Chicken Broth

RERGRFEE

@Wok-fried Asparagus with

Woodear Mushroom, Lotus Root
& Chinese Water Chestnut

BEADE R

@Stir-fried Seasonal Vegetables with Garlic

FEDHALE K

@Stir-fried Chinese Kale with Ginger

HREEXD W

@ Stir-fried French Bean

W

with Wild Mushrooms in Soybean Sauce
EEEY AR

RICE & NOODLE

Steamed Garlic Garoupa Rice
in Lotus Leaf (For 2 persons)

T AR EHE (WEH)

Crab & Egg White Fried Rice
topped with Crab Roe
BYBRAZ AWK

Flat Rice Noodles with Angus Beef
Lass v St

Egg Fried Wild Rice & Seasonal Vegetables
FEMEREDR

DESSERTS

Pistachio Ricotta Cheese with Thyme & Apricot
BRIy Bt EF &M

Blueberry Cheese Pavlova
BEEHEZ L&A

Dark Chocolate Cake with Mandarin
WEMERERET A ER

458

218

198

198

198

168

168

198

248

258

228

188

158

148

138

/ Vegetarian @) Vegan _/ Spicy @& Sichuan Peppercorn

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




