


Fu Lu Zu restaurant thrives to offer the best Sichuan
style cuisine in the heart of the capital featuring bold
flavours as well as spiciness brought by garlic and chili

peppers.

The endearing menu consists of infused Shanghainese and Cantonese
specialties alongside with varieties of Sichuan delicacies of vegetables,
meats and premium seafood. Our chef Yang GuodJian is proud to release
a menu at Fu Lu Zu in which he has selected the very best dishes for your

dining pleasure.

Spicy Sauce
Dry Chili, Fresh Chili, Garlic, Sesame Qil

# Spicy Oil

Homemade with Sichuan Dried Chilis

Those chilis are not spicy as other Asian peppers,
and deliver a powerful flavor of chili without the
burning sensation.

All pictures shown are for illustration purpose only
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# A4 Marinated Jelly Fish 11.80 A5 Deep-Fried Shanghainese Cod Fish 48 @ A6 Marinated Celtuce 8
“Old Shanxi” Vinegar with Cinnamon Brown Sauce with Green Pepper Oil
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V Signature Dish & Vegetarian Yo Seafood j Spicy

Prices are exclusive of 7% service charge and 10% VAT
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&# A7 Sichuan Sweet 18 sfa A8 Chilled Cherry Tomatoes 8 A9 Crispy US Oyster 6 per piece
and Sour Spicy Beef in Japanese Sake with Caviar
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A10 Onion Vinegar Marinated 8
Black Fungus
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V Signature Dish % Vegetarian Yo Seafood j Spicy

Prices are exclusive of 7% service charge and 10% VAT
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Y’ RC1 Cantonese Barbecue Platter 26 V RC2 Roasted Crispy 20
Pork Honey and Crispy Pork Belly Pork Belly
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RC3 “Char Siu” Barbecue 15 \Y’ RC4 Roasted Chicken 16.80
Pork Honey with Sesame
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V Signature Dish @ Vegetarian Yo Seafood j Spicy

Prices are exclusive of 7% service charge and 10% VAT

Bk BE & (BT SUB , BEEER, BT)
RC5 Barbecue Trio Platter 28

Crispy Pork Belly, Pork Honey and Duck
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RC6 “Chaozhou” Style 24
Beef Cold Cut Platter
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RC7 Poached Chicken 18
with Ginger Sauce
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RC8 Traditional Roasted 18
Duck with Plum Sauce
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Imperial Caviar 98 188 RC10 Crispy Duck 18 35
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Second Course Stir-Fried Minced Duck Served on Potato Crisp
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PS1 Braised South African Abalone 128 PS2 Steamed Lobster and 58 [Ansifie MyWwENYSIA)Y ghSamunaine
in Abalone Sauce (12 heads) Bird’s Nest with Egg White =
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\ PS6 Braised Superior 75

Bird’s Nest, Fresh Crab Meat
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PS7 Braised Fresh Crab Claw 32
and Shrimp Paste in Broth
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BB Gt £ 2 REBHEA

PS3 Crab Meat and Onion 32 PS4 Braised Sea Cucumber 32
Baked in Crab Shell and Shrimp Paste with Crab Roe
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V Signature Dish & Vegetarian e Seafood j Spicy

Prices are exclusive of 7% service charge and 10% VAT
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with Abalone Soup
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S4 Braised Shredded Chicken 12 S5 Hot & Sour Shrimp Soup 6.80

Soup with Dried Scallop and Fish Maw RUUMGIv
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W’ Signature Dish @ Vegetarian Yo Seafood  j Spicy

Prices are exclusive of 7% service charge and 10% VAT
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LIVE SEAFOOD IN
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LS1 Australian King Lobster
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Pre-order One Day in Advance
Anys 9ig

Drices are exclusive of 7% service charge and 10% VAT
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LS1 Australian King Lobster 15yGuRii{snes 450 per Kg
Pre-order One Day in Advance
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LS2 Canadian Lobster uiiuimamin 118 per Kg

T 18 B F A
Recommended Cooking Methods

# ¥ 7% Steamed with Garlic Sauce GUWMYWELN

i WY& 2k Deep-Fried with Chili Crispy Garlic Gnhmywigiigun

W E I H ) Sautéed with Black Truffle Sauce mmywsarmuagaimynigl
P& & % Steamed with Huadiao Wine (Yellow Wine) Egg White
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%% Braised Supreme Broth gmyws§amuiijus
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LS3 Alaskan King Crab 1§yGQisHI§N&N
Whole Crab is estimated 2-3 kg

Pre-order Two Days in Advance
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398 per Kg
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Recommended Cooking Methods

# ¥ % Steamed with Garlic Sauce SUWMYWELH
TLREE & & Steamed with Huadiao Wine (Yellow Wine) Egg White
SV WMEWFENEsUiiShdanan

g

-

469

8/

ZAr§E % 7% Steamed with Black Truffle Sauce snywmywsaguagaimy gl

#F %% Wok-Fried with Spicy Chili Sauce mmywsayaIL
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LS4 Tiger Grouper Fish Lﬁc‘}ﬁ‘i’ﬁﬂj 70 per Kg
Firoh
LS5 Soon Hock Fish {ai 78 per Kg
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LS6 Red Grouper Fish {fgnaiajans 138 per Kg
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Recommended Cooking Methods

#@#%%) 53 Sautéed Fish Fillet with Sweet Bean m{agjians{nmywinnatgs
# 7% Steamed with Soy Sauce GUWMYWSARHI

K# Poached in Chili Oil Soup “Sichuan” Style ianiga§amjuiphige fvuRiays
Nl wk #k # 7% Steamed Sichuan Spicy Sauce SUWMYWSARMLARAY

r9)ll 8 ¥ Poached with Sichuan Pickle ianimywigHAfnys

#i% Deep-Fried with Soy Sauce SnumywsanAi

% % 37k % Steamed Black Bean Sauce i wtigwSajRuamasinnat
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LS7 Tiger Shrimp uing 69 per Kg
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LS8 River Lobster sph§nanu 88 per Kg
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Recommended Cooking Methods

# ¥ % Steamed with Garlic Sauce GUWIMYWELHS
4 F 2 7 Pan-Fried with Soy Sauce iG)SmywSamHi
# X% # % Wok-Fried with Fragrant Salt mthywsGs{ge

Ao Seafood j Spicy

Prices are exclusive of 7% service charge and 10% VAT
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@ik st 2k Sautéed Fish Fillet with Sweet Bean
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W k# Poached in Chili Oil Soup “Sichuan” Style
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V Signature Dish & Vegetarian Yo Seafood j Spicy

Prices are exclusive of 7% service charge and 10% VAT
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‘y LS3 Alaskan King Crab
Steamed Huadiao Wine (Yellow Wine) Egg White Pre-order Two Days in Advance
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Prices are exclusive of 7% service charge and 10% VAT
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CS1 Sautéed Abalone
Asparagus Mushroom
mininimyws Mamnusagia
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CS3 Pan-Fried Chicken 188
Abalone Truffle Sauce
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Celtuce in Golden Sour Broth
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CS4 Spicy Tiger Shrimp 28
with Malay Sauce
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V Signature Dish & Vegetarian Yo Seafood j Spicy

Prices are exclusive of 7% service charge and 10% VAT
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CS6 Pan-Fried Scallops 32 CS7 Sautéed Scallops 32
Stuffed Prawns with Supreme Broth with Baby Kale XO Sauce
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ST 27 LR R 2 5 I AR BA HF B

CS8 Sautéed Sliced Red Grouper 138 CS9 Stir-Fried Tiger Shrimp 28
with Mixed Mushroom and Dried Shrimp with Mustard Sauce
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V Signature Dish & Vegetarian Yo Seafood j Spicy

Prices are exclusive of 7% service charge and 10% VAT
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‘Y’ CS10 Sautéed Lobster 118 CS11 Braised Red Grouper 188
with Spring Onion, Red Onion and Shallot ‘y with Fish Maw and Vegetable in Fish Soup

FURNMEWAIAEE SBMNIN{INLSHEL[UG [pantajinse mywipn:psauiy ghauin

‘y Signature Dish @ Vegetarian Yo Seafood  jp Spicy

Prices are exclusive of 7% service charge and 10% VAT
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J# CS12 Braised Sea Cucumber with Minced Pork Mushroom and Green Bell Pepper 118
INJHUY[s e My WMANGIHAGTNSUE)A

‘y Signature Dish & Vegetarian  M» Seafood j Spicy

Prices are exclusive of 7% service charge and 10% VAT



“2 CLASSIC SEAFOOD SPECIALTIES # per portion
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CS13 Stir-Fried Tiger Shrimps
with Chinese Yam

BUWZ Mywiights
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CS15 Fried Cod Fish
and Prawn with Chives
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CS14 Sautéed Tiger Shrimps 32
Baby Kale with Green Pepper
mug1g1m§m@s?ﬁg§m@6§

-

e =
CS16 Sautéed Tiger Shrimps 28
with Egg White
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Y’ Signature Dish & Vegetarian Yo Seafood j Spicy

Prices are exclusive of 7% service charge and 10% VAT
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CS17 Sautéed Tiger Shrimps 28
with Sweet Bean and Mushroom

mumgimyweasinnniguSugga
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CS18 Sautéed Black Cod Fish 48
Asparagus
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CS19 “Kung Pao” Prawns 25
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CS20 Steamed Red Grouper
with Ham in Supreme Broth
snwinantajpnsmywine SAGURiUY
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CS21 Braised Fish Maw with 98
Chicken in Abalone Sauce
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CS22 Scrambled Egg with Prawns 20
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CS23 Braised Tiger Shrimps 25
in Spicy Sauce

UgIe Mywsa(HmuAL

WLy 25 00 78 i

CS24 Sautéed Fish Maw 68
and Chinese Yam
mpnspmywiighés
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MP5 Sautéed Wagyu Beef 118
with Onion, Walnuts and Basil Sauce

mantimha) MywesminsaHuALR L
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- V Lo .Grllled Lan?b Chc?r?s - 68 V MP2 Sautéed Wagyu Beef ns J# MP6 “Sichuan” Spicy Beef Slices 24
Cumin Sauce with Chili Pork Ribs with Leek Mushroom Tt e
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MP7 Pan-Fried Angus Beef 26

with Black Pepper Sauce
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V) Y’ MP8 “Sichuan” Sautéed Pork 20
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MP3 Sweet and Sour Pork 18 \Y’ MP4 Braised Pork Belly with 25
BANGIEnGitHY HuaDiao Wine (Yellow Wine)
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‘y Signature Dish % Vegetarian e Seafood j Spicy

Prices are exclusive of 7% service charge and 10% VAT
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VT1 Braised Fish Maw, 28 & VT2 Crispy Silken Tofu 10 & VT3 Sautéed Chinese Yam 10

Shrimp Roe with Bean Curd Mushroom with Fragrant Salt Sweet Beans
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VT4 “Ma Po” Tofu ial] &1y 10 J# VT5 Sautéed Eggplant with 8 & VT6 Deep-Fried Green Beans, 8
Garlic Sauce Minced Pork and Olive
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VT7 Sautéed Asparagus 10
with Mushroom m$mamivmywga

w2 SEASONAL VEGETABLE 4 per portion 4w E 3 | vigmuengime

T8 VAT Rk
Cantonese Kale, Spinach, 8 Recommended Cooking Methods
Broccoli, Cantonese Choy Sum =
#E RMyWas A ¥ @
T (S e NG e A 3 Sautéed with Garlic 9 Sautéed
?ﬁ‘;g;:;g?' oy, meatiamie)s, SRS ¥ ¥ MMy WYy
- Poached 5@ sautéed with Dried Chili

V Signature Dish & Vegetarian Yo Seafood j Spicy

Prices are exclusive of 7% service charge and 10% VAT
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RN1 Poached Prawn Dumpling 5
in “Sichuan” Spicy Sauce
mivmanSaFEuATIR S
R BT 7 i 0B
RN2 Crispy Rice in Lobster Soup 8
mwhgh§auuah
VR AR R

RN3 Udon Noodles in Lobster Soup 8
auwsuntsgudaguunh

#| per Portion
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RN4 Fried Rice Wagyu Beef 28

and Goose ILivgr
mwmﬁﬂﬁimﬁﬁj smﬁag—ls
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RN5 Vegetarian Fried Rice 10
with Mushroom Truffle

mwmuigga
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RN6 Fried Rice with Roasted Duck 10

and Black Truffle
MW/ NG SINY WIFAmM U

FR TR TH

RN7 Wok-Fried Rice Noodles 10
Beef Onion

AW SHUTUNMYWaNGImEsmilth
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RN8 Seafood Fried Rice with Crab Roe 10
mwmiLEf]hfaqumHuujnhg—lH
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RN9 “Yangzhou” Fried Rice 10
mliglini

V Signature Dish @ Vegetarian Yo Seafood j Spicy

Prices are exclusive of 7% service charge and 10% VAT
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D1 Chilled Mango Sago Cream 5 ? ps Chinese Alumo:\d Tofu
with Pomelo vigumshiaigivuts
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D2 Almond Tea with Egg White 5
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D4 Baked Egg Tart with Bird’s Nest 68 D5 Seasonal Fruit Platter
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V Signature Dish & Vegetarian Yo Seafood j Spicy

Prices are exclusive of 7% service charge and 10% VAT
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