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MICHELIN Guide Hong Kong Macau 2022
Unveiled Today with 11 Newly Starred Restaurants

For its 14th consecutive edition, the MICHELIN Guide Hong Kong Macau 2022 is
pleased to highlight a total of 11 newly starred restaurants, including 2 new Two
Stars and 9 new One Stars, together with 7 new Bib Gourmands.

The latest edition of the MICHELIN Guide Hong Kong Macau, whose restaurants
have been meticulously curated by the anonymous MICHELIN inspectors, brings
together 249 restaurants across the two territories and which offers a diverse
array of cuisines—from Latin American, Korean to Singaporean—joining the
selection. In total, the 2022 edition of the Guide highlights 71 starred restaurants
in Hong Kong and 15 starred restaurants in Macau. Among them, 11 are new
addition or promotion to the starred list.

“This year’s edition sees blooming young talents shaping the culinary landscape
of Hong Kong and Macau and pushing creative limits. Our teams were particularly
delighted to see an increasing number of chefs honouring their roots by
introducing gastronomic gems from their culture to Hong Kong and Macau diners,”
comments Gwendal Poullennec, International Director of the MICHELIN Guides.
“In this 2022 edition, we applaud the chefs and restaurateurs in both territories
for showing grit, resilience and creativity in times of uncertainties. We are proud
to celebrate Hong Kong and Macau’s brightest talents as they pave the way for
two of the world’s most exciting and diverse culinary cities.”

Two New 2-Star Restaurants

Helmed by Austrian chef Roland Schuller and German chef Bjoern Alexander,
Octavium receives a second MICHELIN Star in the 2022 edition for mastering
Italian classics, which are meticulously prepared to bring out the natural flavours
of quality ingredients. MICHELIN inspectors praise the restaurant for its house-
made artisanal pasta and degustation menu with a focus on seasonal produce.

Cantonese restaurant Yan Toh Heen is also promoted to two MICHELIN Stars for
showcasing excellence in fine Cantonese cuisine through time-honoured Chinese
cooking techniques, top quality ingredients and modern presentations.
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Octavium and Yan Toh Heen join 15 other restaurants with two MICHELIN Stars
in Hong Kong and Macau.

Nine New 1-Star Restaurants

Of the 9 newly one-starred restaurants, 5 of them receive a MICHELIN Star for
the first time.

Described by MICHELIN inspectors as "more drama and sophistication” since its
relocation, Belon offers reimagined crowd-pleasers and novel creations rooted in
French technique and made with the best seasonal produce.

The first overseas outpost of chef Mingoo Kang, the chef-owner of Seoul’s two-
MICHELIN-starred Mingles, Hansik Goo’s new location presents an elevated
experience of Korean cuisine, blending elements of a traditional Korean kitchen
with creative takes on all-time favourites.

I M Teppanyaki & Wine continues to deliver a top-notch dining experience after
its relocation, which comes with a much bigger room for theatrical cooking using
high quality ingredients flown in daily from Hokkaido and France, and a more
elaborate wine list.

Previously known as Ginza Iwa, Sushi Wadatsumi is run by the same kitchen
team with un-compromised consistency and freshly caught fish imported daily
from Japan.

Whey is Singaporean chef Barry Quek’s latest venture, where modern European
cuisine is masterfully reimagined with Singaporean influences, with a focus on
local and seasonal ingredients.

4 restaurants previously recommended by MICHELIN have been promoted to one
MICHELIN Star in the 2022 edition.

Chef Manav Tuli elevates Indian street food at Chaat, where guests are treated
to an array of classics from all parts of India and finger-licking small bites and
desserts worth saving room for.
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Paying homage to chef Ricardo Chaneton’s Venezuelan roots, Mono serves a
tasting menu that spotlights Latin American ingredients with bold and colourful
flavours.

Known for serving traditional Cantonese classics that are rare to find elsewhere,
Seventh Son is where time-honoured recipes are executed with impeccable skills
and labour-intensive preparation.

Specialising in Ningbo cuisine, Yong Fu is the first outpost of the Shanghai-based
one-MICHELIN-starred restaurant of the same name. Most signatures from the
parent branch are available here, while dishes adapting to local tastes using locally
sourced ingredients are also popular.

With these new additions, Hong Kong and Macau have a total of 59 one-MICHELIN-
starred restaurants.

One New MICHELIN Green Star

For the second year of the MICHELIN Green Star distinction, the MICHELIN Guide
is delighted to highlight establishments that are at the forefront of sustainable
gastronomy. This year, one restaurant in Hong Kong is recognised by its
outstanding efforts and remarkable commitments. A two-MICHELIN-starred
restaurant by chef Richard Ekkebus, Amber works closely with manufacturers to
develop plant-based alternatives for commercial cling film, vacuum pouches and
bin liners. Water filtration and bottling systems have been installed to eliminate
plastic waste. Food waste is handled by an anaerobic waste digester in the kitchen
that diverts 20%+ total waste from landfill. Internally, the restaurant holds annual
staff training about sustainability practices and hosts Green Mondays for staff
meals to raise awareness.

Together with Roganic in Hong Kong and the IFT Educational Restaurant in Macau,
both of which have maintained their MICHELIN Green Star distinction this year, a
total of three MICH-ELIN Green Star restaurants are recognised for delivering
culinary excellence with outstanding eco-friendly commitments. The MICHELIN
Green Star Initiative is supported by a global partnership with Remy Martin.
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Bib Gourmand Selection

A week ago, the MICHELIN Guide Hong Kong Macau 2022 selection unveiled its
selection of 71 Bib Gourmand establishments (64 eateries in Hong Kong and 7
eateries in Macau) that offer a value-for-money gourmet experience for less than
HK$400 or MOP$400, including seven new addresses from Hong Kong.

The 2022 selection of the MICHELIN Guide Hong Kong Macau at a glance:
249 selected restaurants, among which:
Hong Kong

7 Three-Star restaurants

12 Two-Star restaurants (including 2 promotions)

52 One-Star restaurants (including 5 new additions, 4 promotions)

64 Bib Gourmand restaurants (including 5 new additions, 2 promotions)
15 Street Food establishments (including 2 new additions)

49 MICHELIN Selected restaurants

2 MICHELIN Green Star restaurants (including 1 new addition)

3 Three-Star restaurants

5 Two-Star restaurants

7 One-Star restaurants

7 Bib Gourmand restaurants

8 Street Food establishments

20 MICHELIN Selected restaurants (including 1 new addition)
1 MICHELIN Green Star restaurant

Find the full MICHELIN Guide Hong-Kong and Macau 2022 selection below on:
Official website of MICHELIN Guide Hong Kong Macau

The replay of the MICHELIN Star Revelation Ceremony is available on:
The official MICHELIN Guide Hong Kong Macau Facebook page
The MICHELIN Guide Asia YouTube channel



https://guide.michelin.com/hk/en
https://www.facebook.com/MichelinGuideHongKongMacau/
https://www.youtube.com/channel/UC4SRZFRfgRbMBkiQ8sI-gAA
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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 123,600 employees and operates 71 tire production facilities which together produced around
170 million tires in 2020. (www.michelin.com)

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

www.michelin.com
y@MicheIinPress

27 cours de I'Ile Seguin, 92100 Boulogne-Billancourt



http://www.michelin.com/
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The MICHELIN Guide Hong Kong And Macau 2022

Star Selection

@ = New entry in the Guide

N = Promoted Restaurant
Hong Kong

EREBES

English Name

Chinese Name

Cuisine Type (English)

Cuisine Type
(Chinese)

Caprice

French contemporary

PR3 fe SR B 35

Forum

= ER RS

Cantonese

L'Atelier de Joél Robuchon

French contemporary

RS

Lung King Heen

FESE

Cantonese

i

=K

8 1/2 Otto e Mezzo -
Bombana

[talian

RAHZ

Sushi Shikon

Sushi

T'ang Court

Cantonese

€3 &3

English Name

Chinese Name

Cuisine Type (English)

Cuisine Type
(Chinese)

Amber

French contemporary

PRy fe SR B 35

Arbor

Innovative

AR

Bo Innovation

Innovative

BT %

Ecriture

French contemporary

PRy fe R B 35

L'Envol

French contemporary

RS

Octavium N

[talian

BAAE

Sun Tung Lok

i [5) 42

Cantonese

BEl =7
=R

Ta Vie

i

Innovative

Bl
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Tate

Innovative

A

Tin Lung Heen

PN )

Cantonese

Yan Toh Heen N

fiR (Bl &F

Cantonese

Ying Jee Club

ENEE

Cantonese

dB | JE | JF | I
HE A |

&3

English Name

Chinese Name

Cuisine Type (English)

Cuisine Type
(Chinese)

Aaharn

Thai

Ando

Innovative

Bl

Arcane

European contemporary

FRs fe A P 3%

Beefbar

Steakhouse

N

Belon ©

French

EE

Chaat N

Indian

Duddell's

Cantonese

Epure

French contemporary

Fook Lam Moon (Wan Chai)

Cantonese

FuHo

Cantonese

Gaddi's

French

Hansik Goo @

Korean

FREH 3

Ho Hung Kee (Causeway Bay)

fAIaC (s
)

Noodles and Congee

5550

| M Teppanyaki & Wine LN

S SE A J5E

Teppanyaki

G

Imperial Treasure Fine
Chinese Cuisine (Tsim Sha
Tsui)

fHEEEr (RIVIH
)

Cantonese

sl
=K

Jardin de Jade (Wan Chai)

FRATE (B17)

Shanghainese

Kam's Roast Goose

HhRES

Cantonese Roast Meats

Liu Yuan Pavilion

BEHER

Shanghainese

Loaf On

A\ NI e Ay

J\fE>XEB

Seafood

Louise

French contemporary

PRy fe SR B 35

Man Ho (Admiralty)

Cantonese

Eo ke
=K
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Man Wah

SEERE

Cantonese

Mandarin Grill + Bar

NENE+BIE

European contemporary

Ming Court (Mong Kok)

BRE (HEA )

Cantonese

Mono N

Latin American

New Punjab Club

Indian

Pang's Kitchen

Cantonese

Petrus

French

P

Roganic

European contemporary

FRs fe A P 3%

Run

Cantonese

Eakr
v
=K

Ryota Kappou Modern

Japanese

HARK

Seventh Son N

Cantonese

i

Shang Palace

Cantonese

Spring Moon

Cantonese

Summer Palace

Cantonese

=K
B
=N
E
=R
B
=N
—

Sushi Saito

Sushi

il
bl

Sushi Wadatsumi @

Sushi

=g

Takumi by Daisuke Mori

Innovative

BlIFT 3%

The Araki

Sushi

=g

The Chairman

AHIHE

Cantonese

sl
=K

Tosca di Angelo

[talian

RAME

Vea

Innovative

AR

Whey ©

European contemporary

B BT

Xin Rong Ji

HERAC

Taizhou

ez

Yardbird

Yakitori

RSB

Yat Lok

—L&IR0S

Cantonese Roast Meats

=17

Yat Tung Heen

RERET

Cantonese

ek
Sl
=K

Ye Shanghai (Tsim Sha Tsui)

&8 (57008)

Shanghainese

Yong Fu N

E=N

Ningbo

Zest by Konishi

French contemporary

PRy fe R B 35

Zhejiang Heen

LB

Zhejiang

AL

Zuicho

HnJK

Japanese

A
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English Name

Chinese Name

Cuisine Type (English)

Cuisine Type
(Chinese)

Above & Beyond

RINK

Cantonese

Ah Yat Harbour View

fo] — g = ERUS

Cantonese

Ami ©

French contemporary

| JE | JB

1p7NETES

Batard @

French contemporary

BF | ||

i

1AB 3

Carbone

American-Italian

B R FI) SR

Castellana

[talian

RAHZ

Celestial Court

RERE

Cantonese

JR | oo \'rH

Chesa

It

Swiss

S
H- | X
A

Chilli Fagara

TR 2

Sichuan

—

China Tang (Central)

AEE (PIR)

Cantonese

Chuen Kee Seafood (Hoi
Pong Street)

ERCBH (OB
(E3))

Seafood

iz}
WO K| R

i
SE
H

Cuisine Cuisine at The Mira

B 8T (5R7DIH)

Cantonese

iz}

Deng G (Wan Chai)

na ( """"" /H')

Sichuan

AR

[

Dong Lai Shun

ERIE

Beijing-Huai Yang

R OEBX

Estro @

[talian

RAME

Farm House

=HE

Cantonese

sl
=K

Frantzén's Kitchen

Scandinavian

pln/

Giando

[talian

RAME

Hanare

Japanese

B

Hing Kee

it [ S B A

Seafood

e

Ho Land

(EIPA:E

Cantonese

el
=R

Hyde Park Garden

Nt tor

FEICE

Seafood

Syt

Involtini

[talian

BAAE

Ippoh

Tempura

PN

Jing Alley

Sichuan

JIZE

Kappo Rin

Japanese

A




MICHELIN GUIDE
—

E))) MICHELIN

Kung Tak Lam (Causeway
Bay)

TNTEAR (SR8 2

Vegetarian

Pl
iz

Lei Garden (Central)

MFAX (PIR)

Cantonese

Lei Garden (Kwun Tong)

FIEER (BIRE)

Cantonese

Lei Garden (Wan Chai)

FIEER (Z17)

Cantonese

Locanda dell' Angelo

[talian

i | R | B | B

S| |

Lucale

[talian

Luk Yu Tea House

Cantonese

Neighborhood

European contemporary

e | | co

"
D\

Odyssée

French contemporary

i

One Harbour Road

g E= o
,% /==t

Cantonese

Piin

]
[=]8]

Chinese contemporary

an | @
Tk | A

Poem

Balinese

Sai Kung Sing Kee

BBaC

Seafood

2 |18

B | gif | O
S
fein)

She Wong Hei @

geEER

Cantonese

n
i

&

d
A

Sun Fook Kee

Hf@aC

Fujian

Tempura Uchitsu @

BEANZ

Tempura

PN E:

The Legacy House

2L

Shun Tak

[

The Swiss Chalet

In &R

Swiss

It

Tominokoji Yamagishi

=2/NEBUF

Japanese

Ak

Toritama

BxE

Yakitori

HASHE

Tsui Hang Village (Tsim Sha
Tsui)

22 F L (R

\HB)

Cantonese

sl
=K

Whisk

European contemporary

FRs 1 BA P 3%

Wing ©

Innovative

AR

Yue (Gold Coast)

Cantonese

ESev]
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English Name

Chinese Name

Cuisine Type (English)

Cuisine Type
(Chinese)

Roganic

European contemporary

FRs fe BA P 3%

Amber ©@

French contemporary

(SIDZNETES

MACAU
ERERER

English Name

Chinese Name

Cuisine Type (English)

Cuisine Type
(Chinese)

Jade Dragon

s

Cantonese

Robuchon au Déme

REFEERE

French contemporary

The Eight

8EEE

Cantonese

EREB

English Name

Chinese Name

Cuisine Type (English)

Cuisine Type
(Chinese)

Alain Ducasse at Morpheus

AR

French contemporary

IRy (e A B 3

Feng Wei Ju

[ERSE

Hunanese-Sichuan

MR 3E

Mizumi (Macau)

b (GBF9)

Japanese

HZE

Sichuan Moon

NIH

Sichuan

J113

Wing Lei

FKF T

Cantonese

Eak=
v
=K
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English Name

Chinese Name

Cuisine Type (English)

Cuisine Type
(Chinese)

Lai Heen

EE

Cantonese

BEl &5
=K

8 1/2 Otto e Mezzo -
Bombana

[talian

BARM

Pearl Dragon

JREEET

Cantonese

dff

The Kitchen

Steakhouse

A |

Wing Lei Palace

Cantonese

*t

Ying

Cantonese

18 | Ja
i

Zi Yat Heen

Cantonese

iz}
+i

MICHELIN Guide selected restaurants

English Name

Chinese Name

Cuisine Type (English)

Cuisine Type

A Lorcha

A2

Portuguese

Banza

Portuguese

Beijing Kitchen

Beijing cuisine

Bi Ying

Cantonese-Sichuan

Espaco Lisboa

FHt

Portuguese

Five Foot Road

Sichuan

Golden Flower

RICE

Sichuan

Il Teatro

[talian

Imperial Court

Cantonese

Lung Wah Tea House

Cantonese

Manuel Cozinha Portuguesa

Portuguese

Naam

Thai
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Ngao Kei Ka Lei Chon
(Macau)

H-CIIES= B (R
F9)

Noodles and Congee

Gt

99 Noodles (Macau)

992l (;E2FT)

Noodles

B
=

Tenmasa

124

Japanese

+
i/

Terrazza

[talian

BAAE

The Ritz-Carlton Café

e

French

EEE

Vista 38 @

38

Sichuan

NIz

Yamazato

=2

Japanese

HARK

Yi

PN

Chinese contemporary

B o

o

English Name

Chinese Name

Cuisine Type (English)

Cuisine Type

(Chinese)

IFTM Educational Restaurant

BB

Macanese

3




