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Boulogne-Billancourt, September 22, 2021

The MICHELIN Guide Guangzhou 2021 Celebrates
Culinary Diversity

1 new two Star and 4 new one Star Restaurants are featured in
the 2021 selection

Michelin is pleased to announce that the 2021 edition of the MICHELIN Guide
Guangzhou was unveiled today at the Ritz-Carlton, Guangzhou. The entire
selection, including MICHELIN-starred, Bib Gourmand and Michelin Plate
restaurants, as well as two special awards - the Young Chef Award and the Service
Award - were announced.

“2021, like 2020, has also been a hard time which has deeply impacted everyone
in our daily lives. With our local inspector teams, we are fully aware of the
tremendous challenges that chefs and restaurateurs have had to face. However,
despite the difficulties, we have all been impressed by their energy, their creativity
and their tenaciousness in overcoming the difficulties, and we are grateful for the
commitment they have demonstrated to help local communities. From culinary
tradition to innovation, from classic cuisine to contemporary variations,
Guangzhou is and remains a true paradise for food lovers looking for great
gastronomic journeys and new trends to experience. In addition to celebrating the
best talents, we also hope this 2021 edition will support the industry,” explained
Gwendal Poullennec, International Director of the MICHELIN Guides.

In total, 104 restaurants have been listed in the new edition of the MICHELIN
Guide Guangzhou, including 3 two Star restaurants, 14 one Star, 33 Bib Gourmand
and 54 Michelin Plate restaurants.

1 new two Star and 4 new one Star restaurants

Standing for high-quality cooking with a modern flair, Taian Table newly receives
two Michelin Stars. Taian Table stages a dazzling culinary play for diners with its
open kitchen, highlighting top-grade ingredients transformed into artworks with
European cooking techniques and intricate skills. The two Star accolade is
maintained by Imperial Treasure Fine Chinese Cuisine for offering authentic
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Cantonese dishes with traditional techniques and Jiang by Chef Fei, who creates
a subtle balance between Cantonese culinary heritage and innovation.

The one Star list grows longer this year with 4 new additions. Hongtu Hall, once
a Michelin Plate, is promoted to one Star for a mix of exquisite classic and modern
dim-sum dishes. The richly experienced master chef and team at Imperial
Treasure Fine Teochew Cuisine also earn one Star for their classic Chaozhou
dishes.

Réver is awarded one MICHELIN Star on its very first appearance in the Guide.
Opened only in 2020, Réver serves French-inspired contemporary cuisine that
sublimates local, high-quality produce. Perfectly matched with Cantonese
elements, the dining experience is enhanced by a plethora of surprises.

Finally, Suyab Courtyard - Pickmoon Gourmet is another young restaurant that
makes its debut in the one Star list thanks to its classic Chaozhou dishes inspired
by seasonal, high-quality ingredients and impressive attention to detail. The chef’s
offering is not standardized on a menu, which is absent in this restaurant, but
customized to each customer’s preferences and budget, which are communicated
upon reservation.

10 other restaurants maintain one MICHELIN Star in the latest edition. They are
BingSheng Mansion, BingSheng Private Kitchen, Famous Cuisine
(Tianhe), Jade River, Lai Heen, Lei Garden (Yuexiu), Lingnan House,
Song, Wisca (Haizhu) and Yu Yue Heen.

33 Bib Gourmand and 54 Plate Restaurants

The Bib Gourmand is awarded to 33 restaurants in this year’s selection, 3 of which
are new to the list. Chuan's Kitchen pays tribute to Sichuan cuisine and
craftsmanship with an interior featuring Yingjing Black earthware. Beyond classic
Sichuan dishes, the awardee seeks wider inspirations, as demonstrated by the
Thick Cut Boiled Fish - one of its signatures. Offering Halal food, Sa Er Ta
Dongxiang Shou Zhua brings popular western Chinese flavors to Guangzhou.
Diners cannot afford to miss its signature Grabbing Mutton. Another new entrant,
Ya Yuan presents classic Cantonese dishes. The unassuming, cozy restaurant sits
in an old neighborhood with an atmosphere great for family and friend gatherings.
The Bib Gourmand distinction within the 2021 edition of the MICHELIN Guide
Guangzhou draws attention to restaurants offering great food at a price no higher
than RMB 300 per person (three courses, drinks not included).
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In addition to MICHELIN Stars and the Bib Gourmand, 54 restaurants are
recommended with a MICHELIN Plate for fresh ingredients and amazing flavors,
covering nearly 20 local and international culinary styles, among which, 10
restaurants have been newly selected.

2 Special Awards 2021

Since handing out MICHELIN special awards in Guangzhou last year for the first
time, Michelin inspectors have continued to pinpoint talents and professionals in
the restaurant and hotel industry.

The 2021 MICHELIN Young Chef Award goes to Chef Biao Hong from Réver
restaurant. Originally from Chaozhou and having grown up in Beijing, 35-year-old
Chef Biao initially graduated in finance. He moved into the F&B industry after
graduation and studied in a culinary school in the US. Chef Biao and his kitchen
team select and prepare the best local ingredients, and subtly infuse elements of
Cantonese cuisine into Réver’s European-style fare.

Dayton So from the same restaurant receives the MICHELIN Service Award this
year. Anticipating guests’ needs, having solid product knowledge and engaging
guests with appropriate interaction, are some of the most important aspects of
service. Dayton So has mastered all of them. He also encourages harmonious
cooperation between other members of the restaurant team and always welcomes
guests with a friendly and sincere smile.

The MICHELIN Guide Guangzhou 2021 at a glance:
- 3 two Star restaurants, including 1 new one.
- 14 one Star restaurants, including 4 new ones.
- 33 Bib Gourmand restaurants, including 3 new ones.
- 54 Michelin Plate restaurants, including 10 new ones.

The complete selection of the MICHELIN Guide Guangzhou 2021 is attached.
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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 123,600 employees and operates 71 tire production facilities which together produced around
170 million tires in 2020. (www.michelin.com)
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MICHELIN GUIDE GUANGZHOU 2021

O - New entry in the Guide
N = Promoted Restaurant

EBE3

English Name

Chinese Name

Cuisine Type

Imperial Treasure Fine Chinese
Cuisine

(e

Cantonese / #3¢

Jiang by Chef Fei

1L

Cantonese / E3¢

Taian Table [N

ZE|

2

European Contemporary / i i ki
iz

&3

English Name

Chinese Name

Cuisine Type

BingSheng Mansion

AT

Cantonese / #3Z

BingSheng Private Kitchen

I A

Cantonese / 3%

Famous Cuisine (Tianhe)

A (KD

Cantonese / #3Z

Hongtu Hall N

PASIG

Dim Sum / £

Imperial Treasure Fine Teochew
Cuisine N

(IS

Chao Zhou / M E

Jade River

KRR

Cantonese / #3Z

Lai Heen

(I3

Cantonese / 3%

Lei Garden (Yuexiu)

A3t (B75)

Cantonese / #3Z

Lingnan House

J A

Cantonese / 3%

Réver [N

H

French contemporary / i [#72:
>

Song

=

N

Sichuan / )13

Suyab Courtyard - Pickmoon
Gourmet @

LT H

Chao Zhou / ¥ 3%

Wisca (Haizhu)

A (R

Cantonese / #3Z

Yu Yue Heen

i 2T

Cantonese / #3Z
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English Name

Chinese Name

Cuisine Type

A Roi (Liwan)

W& (GHE)

Thai / Z&H 3%

Cheungloi Cook (Huacheng
Avenue)

HOR/ANE (K IE)

Cantonese / #3Z

Chuan's Kitchen O

JIIBE

Sichuan / J1|3¢

Chuang Fa

K

Cantonese / #3Z

Da Ge Fan (Tangxiayong West
Road)

KA (31 ¥ P4 )

Cantonese / #3Z

Dai Yong Town

RHEER

Chao Zhou / ¥} 3¢

Dayang (Wenming Road)

B AR A CC D

Cantonese / #3Z

Dong Xing (Tianhe)

R (i)

Cantonese / #3Z

Ease (Yuexiu)

P (BF5)

Sichuan / )1]3%¢

FT - Bak Kut Teh

AERR A A

Singaporean / 3 i =%

Hai Men Yu Zi Dian (Yanling
Road)

[ TEAT I (IS B%)

Chao Zhou / ¥} 3%

Jian Ji (Liwan)

i (3 75)

Noodles / i £

Lao Xiguan Laifen (Wenming
Road)

LGSR CCHES)

Noodles / TH&

Liang Jie Nanning Pumiao
Shengzha Mifen

FOLAE P v SRR ZE R

Noodles / [ &

Mamak

AR AS

Malaysian / K75 V%

Nan Yuan

7 bl

Cantonese / 3%

Pandan (Yuexiu)

B2 (GlF5)

Indonesian / Bl JE 3¢

Sa Er Ta Dongxiang Shou
Zhua @

HWUREE R 2 TN

Xibei / P3¢

Soodle

Vegetarian / 2%

Stay Here

PARANSH

Chao Zhou / M E

Tong Ji

(Al S T

Noodles and congee / 3]

Wan Hin

=

Cantonese / 3%

Wen Ji Yixinji

BV

Cantonese / #3Z

Xiang Qun (Longjin East
Road)

[V RE (LI 2R )

Cantonese / 3%

Xiguan Heng Ji Popo Mian
(Dezheng Middle Road)

PHRTEICZEEE T (FEBUTER)

Noodles / H&

Xiguan Zhuyuan (Lizhiwan)

PSRN G BS)

Noodles / H&

Xiguan Zhuyuan (Shiba Fu)

PERAT b (4 )\ )

Noodles / TH&

Xin Tai Le (Haizhu)

A if (k)

Cantonese / #3Z

Xin Tai Le (Yuexiu)

Ak (1F5)

Cantonese / #3Z

Xing Fu Yi Zhan

F AR

Sichuan / )13

Ya Yuan 0

iz

Cantonese / #3%
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Ze 8 )\ Cantonese / #3Z

ir\]/lérﬁ:)ﬁ Shi Fu (Jiangnan KFICEIT (LR ARHE) Cantonese / ¥

@)

English Name Chinese Name Cuisine Type

Aroma @ L] European / B i =
Beiyuan Cuisine bl Cantonese / &3¢

BingSheng Pin Wei (Dongxiao . .
Road) TR e (R B )

Catch @ TEER European / Kk =i
Char T4 Steakhouse / $\ )3

[();I Boutique - Uncle De Abalone T L J5F - A2 £ Cantonese / ¥3%
Dining Room HuFF Italian / KA
Dr. Xu's Wellbeing Branch RIS R A Cantonese / %32
E Gong Cun (Liwan) KRR GHIS) Cantonese / ¢
Ebony P4 JE European / Kk i %

o French Contemporary / I [#72:
Emmelyn EE2

Cantonese / #3Z

Ersha No.1 —hEs Cantonese / .32

Five Zen5es i E TR Cantonese / %32

Flavors of China R Huai Yang-Sichuan / )1453¢
Chinese Contemporary / i i
>

French contemporary / i [#y2:
>

Ganea Kitchen Fairy Tales @ Ganeal# 5 #i il il European / ki3

Guangzhou Restaurant (Wenchang S (o
South Road) IR (LA )

He Yuan (Tianhe) A%t (RiH) Cantonese / 3%
Huacheng Yuan @ iz % Cantonese / 3¢
Lai Wan BT Cantonese / #.3Z
Li Chateau 7 A European / BR i >
Limoni A Italian / = KFIK
;Lnijr;an Haiyanlou (Binjiang East A T M (TEEUT A Cantonese / % 3%
Liuhe Cha Ju (Linjiang Avenue) ANERE (IRLKIE) Chao Zhou / /13

Four Seasons Pavillion -Duck UESHNGERIS

Fuel

Cantonese / 3%
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LJ Yakiniku (New Tianhe Hotel)

Rese. CHr R FERE)

Barbecue / &%

Mango Tree (Tianhe)

CERMRE R

Thai / Z2H 3¢

Mercato

REZ

Italian / &= KF)5%

Mezomd

o
XN

Spanish / PH¥E 7 2%

Ming Court

HA 1]

Cantonese / #.5¢

Panxi

PRI

Cantonese / #.5¢

Ribs

AR HETH

Steakhouse / J\ &

Sky No.1

sl

Cantonese / #3Z

Slow Life Kitchen Elite

1535 5L BRI A ML

European / Fx [t

stiller @

European / Fx 3¢

Summer Palace

HE

Cantonese / #3Z

Tang Shi Meishi (Xihua Road)

e N ik 20

Cantonese / %3¢

Tao Ran Xuan (Liwan)

P ARAT Ghi5)

Cantonese / %3¢

Tao Tao Ju - Ya Yuan [N

PP e - el

Cantonese / %3¢

Taozui Guan

P LR

Chinese Contemporary / B i =
EE:

Thai Alley (Yuexiu)

RER GBF)

Thai / Z21H3%

The Peach Blossom

A

Cantonese / #3Z

The Penthouse

e

Cantonese / #3Z

Tian Shui (Yuexiu) (N

KK (HEF5)

Vegetarian / 2 3¢

Wenjian Hainan Cuisine

[ W

Hainanese / {54 5¢

Wisca (Yuexiu)

A tE ()

Cantonese / %3¢

Wu Cai Ji

=i

Noodles / £

Xi Jing Jing

[N

15U

Beijing Cuisine/ 513

Yuan Ji

JEad ik

Dim Sum / /I‘\I_:_IZ/D

Yuanriver (Panyu) [N

DK (T B)

Hunanese / 3¢

Yue

7

Chinese Contemporary / i} & 5
[E2

Yue Jing Xuan

5t

Cantonese / 3%

Yun Pavilion

HIET

Cantonese / 3%

Zen Tea

S A2 S e
PERER

Vegetarian / 2%




