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Paris - October 12, 2023

The Fifth MICHELIN Guide Beijing selection revealed
for the first time, a restaurant offering Teochew
specialties is awarded Three MICHELIN Stars

¢ 1 new restaurant is awarded Three MICHELIN Stars, and 3 new
restaurants receive One MICHELIN Star

3 MICHELIN Special Awards were presented: the MICHELIN Young
Chef, Sommelier and Service Awards

e This selection rewards 105 restaurants, including 16 new
establishments, and represents over 30 culinary styles

On October 12, the fifth MICHELIN Guide Beijing selection was unveiled during a
ceremony at the Park Hyatt Hotel in Beijing. Two years after the last restaurant
was promoted to Three MICHELIN Stars, a new establishment has been awarded
this distinction.

The 2024 selection comprises 105 restaurants, including 3 Three-MICHELIN-Star
restaurants, 2 Two-MICHELIN-Star restaurants, 28 One-MICHELIN-Star
restaurants, 20 Bib Gourmand restaurants, and 52 restaurants recommended by
the MICHELIN Guide. During the ceremony, MICHELIN also presented 3 special
awards: the MICHELIN Young Chef, Sommelier, and Service Awards.

"While working on the fifth edition of the MICHELIN Guide Beijing, our team has
been delighted to witness that the local restaurant industry has not lost any of
its dynamism or drawing power," pointed out Gwendal Poullennec, International
Director of the MICHELIN Guides. "We are delighted to welcome a new
restaurant to the Three-MICHELIN-Star family. This is wonderful news for the
Beijing gastronomic scene. Chao Shang Chao (Chaoyang) Restaurant, run by
chef Cheung, has been a model of excellence since it opened," he added.
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"Within the framework of this new selection, our inspection team also saw the
emergence and progression of many restaurants offering cuisine typical of the
various Chinese provinces and cities, especially Fujian, Sichuan, Hubei, and even
Ningbo, which is the economic center of the Zhejiang province. Deeply rooted in
their culinary identities, these restaurants are proud and authentic ambassadors
for their territories, as well as the perfect illustration of the cultural exchanges
that bind China’s capital city to the country’s other provinces. A true homage to
the wide diversity of the Beijing food scene, our new selection includes more
than 30 different types of cuisine.”

1 new restaurant awarded Three MICHELIN Stars, and 3 new
establishments receive One MICHELIN Star

Among the newcomers in this 2024 selection Chao Shang Chao (Chaoyang)
Restaurant stands out. Awarded Two MICHELIN Stars in the 2023 selection, this
restaurant, which opened three years ago, has continued its forward momentum,
and this has seen it awarded a third MICHELIN Star this year. The gastronomy of
the Guangdong province, and especially the city of Teochew, holds no secrets for
the chefs at Chao Shang Chao (Chaoyang). Led by Chef Cheung, these
experienced professionals handle each ingredient with the utmost precision,
showcasing incredible craftsmanship. In addition to traditional dishes, the chef
allows his imagination free reign and enriches his menus with his creations. With
a rare talent and perfect mastery of ingredients, he serves his guests refined
dishes, full of flavor and with attention to detail. Chao Shang Chao (Chaoyang)
also stands out for the wonderful collaboration between the front- and back-of-
house teams, with attentive staff sincerely conveying the chef's vision. The
harmony between the staff members plays a key role in this restaurant’s success.

Still equally compelling, Xin Rong Ji (Xinyuan South Road) and King's Joy
restaurants retain their Three MICHELIN Stars this year, and King's Joy also
maintains its MICHELIN Green Star for its sustainable practices. Jingji
Restaurant, known for its Beijing cuisine, and Shanghai Cuisine Restaurant,
which continues to attract foodies with traditional Shanghainese dishes, also
maintain their Two MICHELIN Stars.

The selection of One-MICHELIN-Star restaurants includes 23 establishments, of
which 3 are newcomers. These are Giada Garden and MO Jasmine, both of
which were recommended in the previous MICHELIN Guide selection, as well as
Lamdre, which is making its debut in the MICHELIN Guide selection.
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Giada Garden, an Italian restaurant, offers a menu filled with classic Italian
dishes, such as the essential veal Milanese or home-made pastas. For an
unforgettable experience, the inspectors recommend you opt for one of the set
menus created by the chef in order to savor a variety of his specialties. The
extensive wine selection features wines from different regions of Italy and
completes the culinary offer.

MO Jasmine Restaurant, which opened in early 2022, offers creative dishes
rooted in the Beijing and Shandong culinary traditions. While each dish is
beautifully presented, the Peking duck and sea cucumber is particularly elegant.
The signature dish of this restaurant, crispy Peking duck skin paired with savory
caviar, is a delightful treat.

The newly listed restaurant, Lamdre, is helmed by an experienced chef who
offers vegetarian cuisine of rare finesse by way of a seasonal tasting menu. The
famous tofu is marinated in a matsutake and wakame broth and seasoned with a
home-brewed soy sauce enhanced with rice, kombu, honey, and shiitake. The
restaurant’s sommelier has created two wine pairing options that showcase
natural, organic, sustainable, and biodynamic wines.

2 restaurants make their debut in the Bib Gourmand category, and 13
restaurants join those recommended by the MICHELIN Guide.

The MICHELIN Guide Beijing 2024 recommends a total of 20 Bib Gourmand
restaurants, of which 2 are newcomers.

Fujian Cuisine (Dongsanhuan North Road), as the name suggests,
specializes in traditional Fujian dishes, and particularly those from Minnan, a
region in the south of the province. Just like the chef and his team, who strive to
enhance the flavors of Fujian; most of the seafood ingredients hail from the city
of Xiamen. The steamed red crab on sticky rice and peppered with fish roe won
over our inspection team with its wonderful umami flavor, while the ginger duck
soup is an heirloom recipe passed down for generations. The secret to its
incomparable taste? The Muscovy duck.

Qiantang Garden, open for nearly twenty years, is the perfect place to discover
the cuisine of Ningbo, from whence the owner hails. The latter collaborates with
Zhejiang fishermen, who deliver fresh seafood to him daily.
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Gourmets can select their fish from the tank or try one of the house specialties
such as freshwater prawns Blanched in oil, they are then simply seasoned with a
dash of vinegar and a little grated ginger.

Over the past five years, the Bib Gourmand category (showcasing restaurants in
which you can generally eat for a maximum of 300 yuan per person, excluding
beverages) has continued to grow It includes numerous affordable eateries that
reflect the originality of the local culinary scene.

Lastly, 52 restaurants are recommended in the MICHELIN Guide this year, with
13 making their first appearance. Among these are Chef 1996 and Ji Chuan, 2
Sichuanese restaurants; restaurants offering Hunan specialties, such as Xiang
Shang Xiang (Jinhe East Road) and Everlasting Happiness; plus Cantonese
establishments like Exquisite Bocuse and Top Feast (East Chang'an
StreetChu Shan Si Ji, where you can enjoy specialties from Hubei; Beijing
restaurants such as Héritage East; He Yuan (Fengsheng Hutong), an
establishment that showcases Tiantai cuisine; La Roba, which offers dishes from
Yunnan; Le Vif, a trendy French cuisine restaurant; as well as Mansion Xin,
which gives pride of place to specialties from Jiangsu and Zhejiang; and
Japanese restaurant, Nishiki. All these culinary styles give the selection an
immensely diverse range of flavors to take gourmets on an unforgettable
journey.

3 MICHELIN Special Awards reward culinary industry talents

During the unveiling ceremony for the 2024 edition of MICHELIN Guide Beijing, 3
special MICHELIN awards were presented to recognize the skill of professionals
actively contributing to the standing of the Beijing culinary scene.

The MICHELIN Young Chef Award is designed to honor young chefs
demonstrating exceptional talent and potential. This year, the Award was
bestowed on Ms. LI Zhanxu, chef of the Qu Lang Yuan restaurant,
recommended in the MICHELIN Guide. With a degree in culinary arts and
catering management, this ambitious and energetic chef originally from Beijing
proves that for soul nobly born, valor doesn’t await the passing of years. Ms. LI
is passionate about her cooking, in which she skillfully combines Chinese flavors
and ingredients with French techniques. Sophisticated ideas and delicacy are
presented in every dish, and are a wonderful illustration of the infinite
possibilities offered by the local ingredients.
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The MICHELIN Service Award acknowledges and encourages professionals in the
industry who demonstrate exceptional capabilities. This year’s winner is Ms.
XIANG Jiyang, from the MICHELIN-Selected restaurant Everlasting
Happiness restaurant, recommended in the MICHELIN Guide.

Originally from Changsha in the Hunan province, she has been part of this
establishment’s team since it opened. This thoughtful professional is attentive to
detail and knows how to find the perfect balance between engagement and
discretion when dealing with guests. With an extremely good knowledge of the
products used to make the dishes she serves, Ms. XIANG is able to accurately
present every signature dish. She forms a true connection between the kitchen
and the guests.

Lastly, the MICHELIN Sommelier Award is presented in appreciation of talented
sommeliers who bring knowledge, skill, and passion to the service of wine and
wine-food pairings. Through their engagement, they demonstrate to their guests
the importance of the wine menu to the overall gastronomic experience offered
by a restaurant. This award went to Mr. LI Xiaolong from the One-MICHELIN-
Star restaurant, Lamdre. Mr. LI is knowledgeable with excellent wine pairing
skills. Adapting these wine pairings to the new dishes created by the chef, he is
not limited to special yellow wines and offers guests natural, organic, sustainable,
and biodynamic wines. These pairings are as varied as they are surprising.

The restaurants selected join the MICHELIN Guide Beijing selection of hotels,
which features the most unique and trendy places to stay in China and
throughout the world.

Every hotel in the MICHELIN Guide is chosen for its extraordinary style, service,
and personality — with options for all budgets — and can be booked directly
through the MICHELIN Guide website and app.

The MICHELIN Guide is a benchmark in gastronomy. It is now setting a new
standard for hotels. Visit the MICHELIN Guide website, or download the free app
for iOS and Android, to discover every restaurant in the selection and book an
unforgettable hotel.
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The MICHELIN Guide Beijing 2024 at a glance:

105 recommended restaurants of which:
- 3 Three-MICHELIN-Star restaurants, of which 1 new
- 2 Two-MICHELIN-Star restaurants
- 28 One-MICHELIN-Star restaurants, of which 3 new
- 20 Bib Gourmand restaurants, of which 2 new
- 52 MICHELIN-Selected restaurants, of which 13 new
- 1 restaurant awarded the MICHELIN Green Star

The MICHELIN Guide Beijing 2024 Selection is also attached.

MICHELIN Guide Ceremony Beijing 2024 Official Partners
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The MICHELIN Guide Beijing 2024 Selection

Name Chinese Name Cuisine Type Distinction

Chao Shang Chao
(Chaoyang) Promotion 1 (FAFH) Chao zhou / JEJ3Z 236363

King's Joy HIRF Vegetarian / Z& BERB

Xin Rong Ji (Xinyuan South | #ric (FrEed
Road) %) Taizhou / &5 )N RERER

Jingji nES Beijing / 7% B

Shanghai Cuisine J= 2 Shanghainese / JF3% | 33

Cai Yi Xuan KIRET Cantonese / B3 3

Forum Al Cantonese / B2 2
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Fu Chun Ju

BlE

Cantonese / BL3Z

0

Furong

=

Hunanese / Jfi3Z

0

Gastro Esthetics DaDong

RN

Chinese Contemporary

/ I i o S

Giada Garden Promotion

AT

Italian / & A A3

Huaiyang Fu

I

Huai Yang / 752

Il Ristorante - Niko Romito

Italian / & A FI3E

In Love (Gongti East Road)

MR (TARIRES)

Hunanese / {352

L | DD DD

ling

French Contemporary /

I A E

Jing Yaa Tang

FHEE

Beijing / Fi3Z

Lamdre New

2Lz

Vegetarian / Z &

Lei Garden (Jinbao Tower)

36 (B EKRE)

Cantonese / B3Z

Ling Long

Innovative / GIJHT 52

Lu Shang Lu

5
B L&

Shandong / &3

Lu Style (Anding Road)

K (ZER)

Shandong / &3

Mansion Cuisine by Jingyan

e AT

Beijing / 513%

MO Jasmine Promotion

B

K

Beijing / 513%

Opera Bombana

Italian / & AF)SZ

DD DD DD DD D D

Poetry-Wine (Dongsanhuan
Middle Road)

B R=¥H
iZ5))

Beijing / 513

Sheng Yong Xing (Chaoyang)

Bk >4 (EARH)

Beijing / Hi3Z

The Beijing Kitchen

SISV

Cantonese / B3

The Tasty House

AR

Jiangzhe / 7T 1352

D | D | DD

TRB Hutong

French Contemporary /

A

0

Xin Rong Ji (Jianguomenwai
Street)

FeRic (ZEE]
PAWN3))

Taizhou / & )%

%

Xin Rong Ji (Jinrong Street)

HreRic (SRR
1)

Taizhou / & )%

Zhiguan Courtyard

IEMVINME

Dongbei / 7R1LZE

Zijin Mansion

o

Cantonese / B3Z

Bao Du Jin Sheng Long
(Ande Road)

WL AP (&

Hotpot / X 5%

Bao Yuan

{EE8)
=V

Dim Sum / %+

Fujian Cuisine
(Dongsanhuan North Road)
New

] ] (R=3F
L)

Fujian / &2
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Gong De Lin

TR

Vegetarian / Z&

Jingyi (Xicheng)

i (PE5)

Hubei / Z[35%

Ladychai

SRR

Noodles / &

Lao Chuan Ban

)17

Sichuan / J1]3%

Liu Quan Ju

e

Shandong / &3~

Niujie Halal Man Heng Ji

B EHIEIS

Hotpot / X §&

No. 69 Fangzhuanchang
Zhajiangmian
(Fangzhuanchang Hutong)

Jit] 69 SHE
B (%] &H
[=])

Noodles / HE

Pang Mei Noodles
(Dongcheng)

FEIR TS (FR9)

Taizhou / &%

Qiantang Garden New

BRI

Ningbo / Tk 3%

Rong Cuisine (Baiziwan
South Er Road)

FNE (T3

P %)

Taizhou / &3z

The Red Chamber

EANE]

Beijing / 513%

Tianchumiaoxiang
Vegetarian (Chaoyang)

PN S NE
(iEHPH)

Vegetarian / Z &

Tong He Ju (Yuetan South
Street)

[EIRIfE (B iz
)

Shandong / &%

Yibin

HEIARAT

Sichuan / J135%

Yinsan Douzhi (East Xiaoshi
Street)

F=5t R
i)

Small eats / /]\IZ,

Yu Hua Tai (Xicheng)

LIRS (PHHK)

Huai Yang / 752

Zen

>%

Sichuan / J1]3%

1949 - Duck de Chine

1949 - 9=

Cantonese / B3Z

Recommende
d by the
MICHELIN
Guide

Amico BJ

European
contemporary / 5 &)
e

Recommende
d by the
MICHELIN
Guide

Bad Ass Lamb Hot Pot
(Maizidian West Street)

FRFMA (32
ERTAE))

Hotpot / X 5%

Recommende
d by the
MICHELIN
Guide

Baiweiyuan Dumpling

[EL TSR

Dim Sum / %+

Recommende
d by the
MICHELIN
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Beef & Dumplings

Dim Sum / 7%+

Recommende
d by the
MICHELIN
Guide

Bistro Strong

HAETE

Steakhouse / JEAE

TE

Recommende
d by the
MICHELIN
Guide

Blossom Vegetarian
(Dongcheng)

TEITZE B (RIK)

Vegetarian / Z &

Recommende
d by the
MICHELIN
Guide

Brasserie 1893

TEE 1893

French Contemporary /

A

Recommende
d by the
MICHELIN
Guide

Cantonese / B3Z

Recommende
d by the
MICHELIN
Guide

Italian / & AF)SZ

Recommende
d by the
MICHELIN
Guide

Char (South Sanlitun Road)

& (P =EL )

Steakhouse / ¥\ &

Recommende
d by the
MICHELIN
Guide

Chef 1996 New

1996 JI[3% - EJaf
i3

Sichuan / J1]5%

Recommende
d by the
MICHELIN
Guide

China Tang

Cantonese / B3Z

Recommende
d by the
MICHELIN
Guide

Chu Shan Si Ji New

ERENE

Hubei / 3352

Recommende
d by the
MICHELIN
Guide

Country Kitchen

EANANG

Beijing / 53

Recommende
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d by the
MICHELIN
Guide

Everlasting Happiness New

A AR

Hunanese / Jfi3Z

Recommende
d by the
MICHELIN
Guide

Exquisite Bocuse New

Cantonese / B3

Recommende
d by the
MICHELIN
Guide

Fortune Long Beijing Bean
Sauce Noodles (East
Xinglong Street)

ESHINTVAS TV
T UR4FEd)

-+
Sy 2

Beijing / 513%

Recommende
d by the
MICHELIN
Guide

Fu Man Yuan (Xinyuanli)

] GRr R EE)

.
Ny

Beijing / Fi3Z

Recommende
d by the
MICHELIN
Guide

Héritage East New

PalE- 7R

—+
Sy /.

Beijing / H3Z

Recommende
d by the
MICHELIN
Guide

He Yuan (Fengsheng
Hutong) New

S (SREEEA(E])

Taizhou / & )%

Recommende
d by the
MICHELIN
Guide

Hong 0871

Yunnanese / JE3%%

Recommende
d by the
MICHELIN
Guide

Horizon

NEFNLG

Cantonese / B3Z

Recommende
d by the
MICHELIN
Guide

Huang Ting

Cantonese / B3Z

Recommende
d by the
MICHELIN
Guide

Cantonese / B3Z

Recommende
d by the
MICHELIN
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Ji Chuan New

Sichuan / J1]3%

Recommende
d by the
MICHELIN
Guide

Kanpai Classic (Dongcheng)

ZH URIK)

Barbecue / J34f&

Recommende
d by the
MICHELIN
Guide

L. Bodhi (Guanghua Road)

HHEE (e
)

Vegetarian / Z &

Recommende
d by the
MICHELIN
Guide

La Roba New

Yunnanese / JE3Z

Recommende
d by the
MICHELIN
Guide

Les Morilles

French Contemporary /

I} i A R

Recommende
d by the
MICHELIN
Guide

Le Vif New

French Contemporary /

I} 1A [ 3

Recommende
d by the
MICHELIN
Guide

Maison Flo

French / JE[ESZ

Recommende
d by the
MICHELIN
Guide

Mandarin Grill

Steakhouse / ¥EAE

1!

Recommende
d by the
MICHELIN
Guide

Mansion Xun New

Jiangzhe / [T #1352

Recommende
d by the
MICHELIN
Guide

Mio

Italian / & K FI3E

Recommende
d by the
MICHELIN
Guide

Nishiki New

Japanese / H A3z

Recommende
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d by the
MICHELIN
Guide
Recommende
d by the
MICHELIN
Cantonese / B3Z Guide
Recommende
d by the
MICHELIN
Qian Li Taizhou / &)1 Guide
Recommende
d by the
MICHELIN

Qu Lang Yuan Innovative / Gl ¥ 3 Guide
Recommende
d by the
MICHELIN
Redwall 1939 (Xicheng) T (FEIK) Innovative / Bl Hr3% Guide
Recommende
d by the
MICHELIN
Innovative / Gl Guide
Recommende
d by the
French Contemporary / | MICHELIN
Rive Gauche Vi INIEprR R Guide
Recommende
d by the

San Qing Tan (Sanlitun =AE (ZHd MICHELIN
Road) ) Cantonese / &3 Guide
Recommende
d by the
MICHELIN
Shanghai Tang R Shanghainese / JF3% | Guide
Recommende
d by the
MICHELIN
Sue Cuisine (Jiangtai Road) | 778552 (Ff5#E&) | Huai Yang / B3 Guide
Recommende
d by the
Tong Chun Yuan [El & Jiangzhe / T3 MICHELIN
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Top Feast (East Chang'an
Street) New

ANER (IR
Z45)

oy 2 e e
Cantonese / BL3Z

Recommende
d by the
MICHELIN
Guide

Vege Wonder

LA/ 21

Vegetarian / Z &

Recommende
d by the
MICHELIN
Guide

Wolfgang's Steakhouse
(Gongrentiyuchang North
Road)

KRR AFHRE
(LA EZIL
i35))

Steakhouse / ¥\ &

Recommende
d by the
MICHELIN
Guide

Xiang Shang Xiang (Jinhe
East Road) New

M (AR
E8)

Hunanese / Jfi3%

Recommende
d by the
MICHELIN
Guide

Xin Ming Yuen

HTEH

Cantonese / B3Z

Recommende
d by the
MICHELIN
Guide

Yu De Fu (Dongzhimennei
Street)

HIEY ORE
RENC))

Hotpot / K f#

Recommende
d by the
MICHELIN
Guide
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About MICHELIN

MICHELIN, the leading mobility company, is dedicated to sustainably enhancing its clients’ mobility; designing and distributing
the most suitable tires, services, and solutions for its clients’ needs; providing digital services, maps, and guides to help enrich
trips and travels and make them unique experiences; and developing high-technology materials that serve a variety of
industries. Headquartered in Clermont-Ferrand, France, MICHELIN is present in 175 countries, has 132,200 employees and
operates 67 tire production facilities which together produced around 167 million tires in 2022. (www.MICHELIN.com)

MICHELIN GROUP MEDIA RELATIONS
+33 (0) 1 45 66 22 22
7 days a week

www.MICHELIN.com
YW @MICHELINPress

112, Avenue Kléber, 75116 Paris
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