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Boulogne-Billancourt, 27 January, 2021 
 

 

 
The MICHELIN Guide Hong Kong Macau 2021 recognises 10 

newly starred restaurant, including two new Two Stars, and a 
brand new distinction for sustainable gastronomy: the MICHELIN 

Green Star 
 

The 13th edition of the Guide celebrates new and familiar restaurants that continue to 
uplift the global culinary scene despite unprecedented challenges  

 
 

#MICHELINGUIDEHKMO  #MICHELINSTAR21 
 

 
Michelin today unveiled its full selection of restaurants for the MICHELIN Guide Hong Kong Macau 
2021, crowning 10 restaurants with new Stars and recognising a total of 277 eateries and 54 lodging 
establishments across the two territories. In its 13th edition, the MICHELIN Guide also debuts a new 
distinction, the MICHELIN Green Star, to spotlight establishments making efforts to promote 
sustainable gastronomy. 
 
Among the 10 restaurants that received new Stars in the 2021 edition are 2 new Two Star 
restaurants and 8 new One Star restaurants. In total, the selection highlights a total of 69 starred 
restaurants in Hong Kong and 18 starred restaurants in Macau. 
 
 



      
      

 

The latest Star additions amid the demanding landscape for hospitality businesses during the global 
Covid-19 outbreak in 2020 are a reflection of the resilience, bravery and high level of talent in Hong 
Kong and Macau, said Gwendal Poullennec, the International Director of MICHELIN Guides: “The 
2021 edition is a celebration of the courage and creativity of the restaurant industry and its 
commitment to serving local communities as well as medical staff. 2020 was a year full of 
challenges but also opportunities for innovation. Despite the difficult times, the wonderful culinary 
journeys and the unfailing talent behind every plate proposed to diners in Hong Kong and Macau 
have amazed our inspectors. This is exactly what we want to celebrate with this brand new edition 
of the MICHELIN Guide Hong Kong Macau.” 
 
“The decision to release the annual edition of the guide is also testament to the MICHELIN Guide 
team’s desire to support the local chefs and their teams, encourage readers of the MICHELIN 
Guide, gourmets and food lovers to discover or rediscover new addresses as well as wonderful well-
known establishments, and to bring a new energy to promoting Hong Kong and Macau in their 
position as benchmark cities in the gastronomic world,” Mr Poullennec added. 
 
On the introduction of the new MICHELIN Green Star in this edition, Mr Poullennec said: “Even 
when faced with new norms for the industry, chefs and restaurants in Hong Kong and Macau have 
remained committed to sustainability and the protection of the environment. With the MICHELIN 
Green Star, we want to highlight the best and most innovative practices of the front-runner 
restaurants in order to inspire not only the industry, but also all the readers and users of the 
MICHELIN Guide to discover establishments that combine both gastronomic excellence and 
sustainable commitment.”  
 
The diversity of the 2021 selection also illuminates the cities’ special blend of globalised modernity 
and Cantonese and Macanese culinary heritage rooted in tradition. 
 
Two Hong Kong restaurants promoted to Two Stars 
 
Entering the Two Star ranks for the first time is Tate, a sophisticated restaurant led by female 
owner-chef Vicky Lau that treads the boundary between French and Chinese cooking, with service 
as refined as the sentiments that the food imparts. At L’Envol in the St. Regis Hong Kong, French 
chef Olivier Elzer’s shrewdly prepared, artfully plated dishes coupled with professional and warm 
service capture the essence of French fine dining.  
 
With these new additions, Hong Kong is now home to 12 Two Star restaurants, while Macau has 6 
venues in the Two Star category. All 7 restaurants in Hong Kong and 3 restaurants in Macau 
continue to retain their coveted Three Star ratings. 
 
 
7 new One Star restaurants in Hong Kong and 1 promoted to One Star in Macau 
 
New restaurant Andō, which launched in July 2020 at the height of the global pandemic, debuts in 
the Hong Kong selection with One Star. Argentina-born chef-founder Agustin Balbi honed his skills 
in Japan and realizes his culinary vision by taking diners on a personal journey from a unique 
vantage point that fuses his ancestral roots with strong Japanese influences.  
  
After a move to its new two-storey location in the K11 Musea in 2020, the Hong Kong outpost of 20-
year-old brand Yè Shanghai (Tsim Sha Tsui) clinches a MICHELIN Star for its continued effort to 
offer a menu of Shanghainese, Jiangsu and Zhejiang dishes executed with remarkable skills and 
techniques.  
 
Japanese flavours remain popular among local diners, with three Japanese restaurants gaining One 
star this year. At the Hong Kong venture of renowned sushi brand The Araki, chef Mitsuhiro Araki, 



      
      

 

who previously helmed Three Star restaurants in Tokyo and London, creatively prepares fish flown 
in directly from Japan by melding local culinary culture with sushi tradition.  
 
Kappo-style restaurant Zuicho serves only one omakase menu featuring Japanese ingredients and 
a special dish made with the ingredient of the day, while modern Japanese izakaya and yakitori 
specialist Yardbird offers over 20 types of skewers, including rare cuts, made with local chicken 
and grilled over binchotan charcoal. 
 
Meanwhile, Cantonese cuisine holds its own amid the offer of international flavours in both 
territories, with two popular establishments elevating to One Star this year. The Chairman, a 
Cantonese dining institution helmed by restaurateur Danny Yip, fashions organic ingredients from 
local farmers and fishermen into elegant and labour-intensive creations. In Macau, Wing Lei Palace 
led by celebrated veteran chef Tam Kwok Fung, offers skillful Cantonese dishes with floor-to-ceiling 
views of Wynn Palace’s Performance Lake as a backdrop. 
 
After a brief refurbishment in 2019, Man Ho at the JW Marriott Hong Kong makes an entry into the 
Guide with its creative twists on a menu of homemade dim sum, seafood and Cantonese classics. 
 
Including these new entrants and promotions, the MICHELIN Guide Hong Kong Macau 2021 
distinguishes a total of 50 One Star restaurants in Hong Kong and 9 in Macau. 
 
Two restaurants awarded the MICHELIN Green Star in recognition of their inspiring  
commitment to sustainable gastronomy 
 
Roganic in Hong Kong and the IFT Educational Restaurant in Macau are also awarded the 
MICHELIN Green Star, a newly launched distinction that highlights the efforts of restaurants 
operating at the forefront of their field with sustainable practices, as well as fulfilling a role in 
spreading their vision. 
 
At Roganic, the team sources local poultry and veggies and grows their own herbs and microgreens 
in-house, using the entirety of each ingredient to achieve zero-waste. It also holds series of talks 
and workshops for students and organisations to share their experience. IFT Educational 
Restaurant, a training unit set up to sustain the development of Macau’s hospitality industry employs 
practices such as the conversion of food waste into fertiliser, growing their owns herbs and greens, 
and has a solar energy system, a paperless policy and infrared sensor-driven electrical appliances 
in place as part of their commitment to reduce resource consumption. 
 
 
Along with the Star-rated restaurants, the 2021 Bib Gourmand selection, first announced on 18 
January, includes 7 new addresses to its line-up of 63 venues including 1 street food in Hong Kong 
and 7 in Macau that offer three courses (drinks not included) for a maximum price of 400 Hong 
Kong dollars (in Hong Kong) or 400 Pataca de Macau (in Macau).  
 
The MICHELIN Guide Hong Kong Macau 2021 also recognises 31 street food addresses in Hong 
Kong and Macau and a total of 90 restaurants with the MICHELIN Plate distinction, a category 
established in 2016 to highlight eateries whose cuisines meet the requisite high quality for inclusion. 
 
 
 
 
 
 
 
 
 



      
      

 

 
The 2021 selection includes: 
 
In Hong Kong 

• 7 Three Star restaurants  

• 12 Two Star restaurants (include 2 promoted ones) 

• 50 One Star restaurants (including 7 new/promoted ones) 

• 1 restaurant awarded a MICHELIN Green Star 

• 62 Bib Gourmand restaurants and 1 Bib Gourmand street food address (including 7 new 
ones) 

• 65 MICHELIN Plate restaurants (including 11 new ones) 

• 21 MICHELIN Plate street food addresses (including 1 new one) 
 
In Macau 

• 3 Three Star restaurants 

• 6 Two Star restaurants  

• 9 One Star restaurants (including 1 promoted one) 

• 1 restaurant awarded a MICHELIN Green Star 

• 7 Bib Gourmand restaurants 

• 25 MICHELIN Plate restaurants 

• 9 MICHELIN Plate street food addresses 
 
Find the full selection of the MICHELIN Guide Hong Kong Macau 2021 on www.guide.michelin.com 
as well as on the new iOS MICHELIN Guide App that can be downloaded here: 
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About Michelin 

 

Michelin, the leading mobility company, is dedicated to enhancing its clients’ mobility, sustainably; 

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 170 countries, has more than 

127,000 employees and operates 69 tire production facilities which together produced around 200 

million tires in 2019. (www.michelin.com) 
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