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Two Restaurants in Hong Kong Newly Awarded Two MICHELIN
Stars
in the 18t edition of The MICHELIN Guide Hong Kong & Macau

e 4 restaurants are newly awarded or promoted to One MICHELIN Star.
e MICHELIN Stars shines on 98 restaurants:
77 in Hong Kong and 21 in Macau.
e 15 new entries joined the MICHELIN Selected, elevating the list to 97

Michelin is delighted to officially unveil the latest restaurant selection for The
MICHELIN Guide Hong Kong & Macau 2026, along 4 special awards at the
MICHELIN Guide Ceremony held today at Grand Lisboa Palace Resort Macau. This
marks the 18%" edition of the MICHELIN Guide in Hong Kong and Macau,
commemorating the 100* anniversary of the MICHELIN Star globally.

The full selection of the MICHELIN Guide Hong Kong & Macau 2026 features a total
of 278 restaurants, including 219 restaurants in Hong Kong and 59 in Macau,
across the MICHELIN Star, Bib Gourmand, and Selected categories. The MICHELIN
Mentor Chef Award was presented for the first time in Hong Kong and Macau, China
honouring those who share their knowledge to guide others toward
excellence. Further reflecting the region’s ongoing commitment for the future of
gastronomy, 5 restaurants retained their MICHELIN Green Star recognition.

"The culinary scene in Hong Kong and Macau, China highlights the unwavering
spirit of hospitality, defined by a commitment to resilience and boundless
evolution. Reopenings and exciting debuts inject new vitality, and the continued
revival of nostalgic and classic styles speaks to diners’ deep emotional connections.
Our inspectors have been truly impressed by the consistency, innovation and
diversity found in these two dynamic cities. Some well-known restaurants, even
after relocation, have retained their traditional flavours, while others, after
renovations, have returned to the list, demonstrating their outstanding standards,”
said Gwendal Poullennec, International Director of the MICHELIN Guide. "This year,
we also recognize the growing influence of regional flavours from mainland China,
where ingenious fusion and harmony of distinctive ingredients and local seasonings
shape Hong Kong and Macau as thriving hubs for culinary exchange.”
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7 Hong Kong Restaurants and 2 Macau Restaurants Retained Their Three
MICHELIN Stars

7 restaurants in Hong Kong have once again been awarded three MICHELIN Stars
in the 18" edition of the MICHELIN Guide Hong Kong & Macau: 8 2 Otto e Mezzo
- Bombana, Amber, Caprice, Forum, Sushi Shikon, Ta Vie, and T’'ang Court.
Meanwhile, in Macau, the UNESCO Creative City of Gastronomy, Jade Dragon and
Robuchon au D6me continue to set the standard for culinary excellence.

Cristal Room by Anne-Sophie Pic and L'Atelier De Joél Robuchon Shines in
the Two MICHELIN Stars Category

The Two MICHELIN Stars list has expanded with 2 restaurants joining the ranks for
their outstanding performances: Cristal Room by Anne-Sophie Pic, the
celebrity chef's second venture in Asia, has been promoted to Two MICHELIN Stars
in the 2026 selection. Following a recent refurbishment, L'Atelier De Joél
Robuchon makes a bright comeback, securing Two MICHELIN Stars for the global
brand, where the artistry of Gallic cuisine takes centre stage.

This brings the total number of Two MICHELIN Stars restaurants to 19, with 13
located in Hong Kong and 6 in Macau.

4 Restaurants Newly Receive One MICHELIN Star

Of the 4 newly awarded One MICHELIN Star entries, two are newcomers in Hong
Kong - China Tang and Sushi Takeshi making their debut in the Guide, while
the other two in Macau — Don Alfonso 1890 and Palace Garden have been
promoted from the MICHELIN Selected category.

China Tang is a handsome restaurant conceived by the late Sir David Tang. It has
recently undergone a refurbishment, restoring the interior to its former classy glory.
The menu has been revamped to feature Beijing and Sichuan delicacies alongside
Cantonese mainstays.

Chef Kin from Sushi Takeshi brings an impressive background from renowned
sushi-ya restaurants in Hong Kong and Japan, showcasing his exceptional sushi-
making skills and artistry. He expertly pairs each fish, considering its oiliness, with
rice dressed in one of his two signature vinegar blends.

This year's selection features a total of 70 restaurants awarded One MICHELIN
Star, comprising 57 in Hong Kong and 13 in Macau.
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5 Restaurants Maintained Their MICHELIN Green Star Recognition

Amber, Feuille, Mora, Roganic from Hong Kong, along with UTM Educational
Restaurant from Macau continue to be part of the MICHELIN Green Star
community, capturing the Inspectors’ attention for their inspiring visions. The
MICHELIN Green Star editorially highlights restaurants that, among the MICHELIN
Guide selection, have impressed Inspectors with their commitment to the future
of gastronomy. By gathering a community of innovative establishments driven to
pursue progress in the role of restaurants, the MICHELIN Green Star fosters
dialogue and collaboration, encouraging establishments to inspire and evolve
together.

4 MICHELIN Guide Special Awards

With its Special Awards, the MICHELIN Guide aims to highlight the amazing
diversity of the roles within the hospitality industry, as well as its most talented
and inspiring professionals. For the first time in Hong Kong and Macau, China, the
newly introduced "Mentor Chef Award" recognises senior chefs who have made
significant contributions and had a profound impact on the F&B industry and the
next generation of chefs.

MICHELIN Guide Young Chef Award

Chef Kim Gwanlu from Sol (newly Selected restaurant) is a graduate of a
professional culinary school. Despite his young age, he has travelled throughout
Asia, honing his skills in the kitchens of numerous MICHELIN-Starred restaurants,
accumulating rich experience and mastering exquisite culinary techniques.

At Sol, he pours his deep affection and fond memories of his hometown's cuisine
into his cooking. He not only extensively selects high-quality ingredients from
Korea's mountains and seas but also reinterprets traditional Korean dishes with
modern culinary techniques, giving them a unique flavour.

This humble and courteous chef also personally introduces guests to the
characteristics of the ingredients and the cooking traditions, deepening their
appreciation and love for the rich land of Korea.

MICHELIN Guide Service Award

Jenny Ye from The Huaiyang Garden (Two MICHELIN Stars) hails from
Shaoguan, Guangdong, and holds a formal degree in hotel management. Her
extensive frontline experience brings a sense of professionalism into every gesture,
creating a warm and welcoming experience for guests.



MICHELIN MICHELIN GUIDE

In her service, she always speaks softly yet is incredibly perceptive, accurately
grasping the needs of her guests, and is particularly adept at recommending
dishes' ingredients based on the dining context.

MICHELIN Guide Sommelier Award

Originally from France, Floriane Hureau has worked at Caprice (Three MICHELIN
Stars) for three years, becoming a core member of the restaurant's outstanding
front-of-house team. Driven by her passion for working in Asia, she embarked on
this journey with her husband, who also works in the wine industry.

Floriane not only possesses extensive wine knowledge but is also renowned for her
warm and attentive professional wine service. She enjoys sharing the story behind
each wine. She respects classic French traditions but is not bound by them—her
carefully selected wines are often unique, fully showcasing her personal style. She
is highly adaptable and can elegantly and flexibly meet guests' special needs.

MICHELIN Guide Mentor Chef Award

Chef Lau Ping Lui, Paul from Tin Lung Heen (Two MICHELIN Stars) entered the
culinary world at the age of 14 and has dedicated nearly 50 years to the art of
Cantonese cuisine. His career has spanned both hemispheres, including South
Africa and Peru, and he has managed numerous renowned restaurants in Beijing,
Shanghai, and Hong Kong, accumulating a wealth of culinary experience. Since
joining Tin Lung Heen as head chef in 2011, he has skillfully blended classic and
innovative techniques, insisting on using top-quality ingredients and combining
meticulous traditional methods with modern plating aesthetics. While preserving
the essence of Cantonese cuisine, he also provides guests with a feast for both the
eyes and the palate.

Over the years, Chef Lau's superb culinary skills have not only earned him the
respect of his peers but have also led to the mentorship of many outstanding chefs.
He has selflessly passed on his skills and offered guidance on life's challenges.
Today, some of his apprentices have become head chefs in various renowned
Chinese restaurants, spread across different regions, nurturing a new generation
of excellent chefs and truly embodying the spirit of passing on the torch. Chef Lau
is @ model and exemplary in the catering industry, worthy of emulation by future
generations.

The full selection of the MICHELIN Guide Hong Kong & Macau 2026, which also
includes newly recommended restaurants, is enclosed within this press release.
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The restaurants join the MICHELIN Guide selection of hotels, which features the
most unique and exciting places to stay in Hong Kong, Macau, and throughout the
world. Every hotel in the selection is chosen by MICHELIN Guide experts for its
extraordinary style, service, and personality — with options for all budgets — and
each hotel can be booked directly through the MICHELIN Guide website and app.

The MICHELIN Guide Hong Kong & Macau 2026 at a glance:

Total New Promoted

.IIE-g;I'-:IB-LISHMENTS . =2 <
Total 2 MICHELIN Stars 19 1 1
Total 1 MICHELIN Star 70 2 2%
Total Bib Gourmand 83 7 1*
Total MICHELIN Selected 97 15

Total Green Star 5

Hong Kong 219 19 1
Total 3 MICHELIN Stars 7

Total 2 MICHELIN Stars 13

Total 1 MICHELIN Star 57

Total Bib Gourmand 70

Total MICHELIN Selected 72

Total Green Star 4

Macau 59

Total 3 MICHELIN Stars 2

Total 2 MICHELIN Stars 6

Total 1 MICHELIN Star 13
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Total Bib Gourmand 13
Total MICHELIN Selected 25
Total Green Star 1

*Moved from MICHELIN Selected

THE MICHELIN GUIDE HONG KONG & MACAU 2026

FULL SELECTION

HONG KONG
SREREK
Restaurant Name Restaurant Name Tvoe of Cuisine
(English) (Chinese) ypP

8 1/2 Otto e Mezzo - Bombana Italian / EXRIEE
Armb French contemporary /

mber B e SR B4R

_ French contemporary /
Caprice B ER
Forum ERERIE Cantonese / B%:
Sushi Shikon TR Sushi / &3]
Ta Vie Jiid Innovative / BIZE
T'ang Court =15 Cantonese / %
€3 &3
Restaurant Name Restaurant Name Tvbe of Cuisine
(English) (Chinese) ypP

Arbor Innovative / AIF%
Bo Innovation BT Innovative / BIZ&
Cristal Room by Anne-Sophie Pic French contemporary /
PROMOTED RS 10 % B 2
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Lai Ching Heen BEEE Cantonese / B%S
L'Atelier de Joél Robuchon French contemporary /
NEW S CiprNEEd
' | French contemporary /
LEnvo B SR A
Lung King Heen BESE Cantonese / B%S
Noi by Paulo Airaud Italian Contemporary /
oi by Paulo Airaudo B R
Octavium Italian / EKRFE
RUN H Cantonese / B4
Tate Innovative / BIFT&
Tin Lung Heen REEEF Cantonese / B%
Ying Jee Club EHEEE Cantonese / B%&
&3
Restaurant Name Restaurant Name Tvbe of Cuisine
(English) (Chinese) yP
Ami French contemporary /
mi B e A
Ando Innovative / BIFT&
A European contemporary /
reane 1 BR P
Beefbar Steakhouse / I\ B
Bel French contemporary /
elon B eDEBI SR
Chaat Indian / ENEZE
China Tang NEW EAEE Cantonese / B%
Duddell's HEFZEE Cantonese / B%
: French contemporary /
pure B e A
Estro Italian / EXFIZFE
Fouill French contemporary /
eullie (SAEIPFN =R
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Fook Lam Moon (Wan Chai)

TEEmr (&)

Cantonese /| B%

Fu Ho Ex Cantonese / B%
Gaddi's FHibht French / SEBIE
Godenya Japanese / HARZ
Hansik Goo Korean / 8EI&

Bay)

Ho Hung Kee (Causeway

AR (R8RS

Noodles and Congee / #%E

I M Teppanyaki & Wine

= HREE

Teppanyaki / &tk

Imperial Treasure Fine

Tsui)

Chinese Cuisine (Tsim Sha

HEE (RPHE)

Cantonese / %

Kam's Roast Goose

HE RS

Cantonese Roast Meats /
JE bk

Kappo Rin FZR Japanese / HARZE
Liu Yuan Pavilion BRI Shanghainese / &%
Loaf On NI EE Seafood / /58

) French contemporary /
Louise B A EI
Man Ho (Admiralty) BEXER Cantonese / B4
Man Wah NEERE Cantonese / B%
Mono Latin American / F&RMNE
Mora [EE Innovative / BIFZE
Nagamoto N Japanese / HAZE

_ European contemporary /
Neighborhood e e
New Punjab Club Indian / ENEZE
Pang's Kitchen BB Cantonese / BE%
Petrus HE French / ZBIZ

Plaisance by Mauro

French contemporary /

Colagreco B e EBI SR
Raci French contemporary /
acines NP
B 1 A B R
) European contemporary /
Roganic
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Ryota Kappou Modern Japanese / HAZ
Seventh Son (Wan Chai) R&2tim (8) Cantonese / B%E
Shang Palace 5= Cantonese / B
Spring Moon R Cantonese / BE#
Summer Palace g2 Cantonese / %
Sun Tung Lok T [E) £ Cantonese / B%
Sushi Takeshi NEW Sushi / &%)
Sushi Wadatsumi Sushi / &5
The Chairman AItiE Cantonese / %
The Legacy House =L Shun Tak / JEEZ
Tosca di Angelo Italian / EXRFIZFE
Tuber Umberto Bombana Italian / EXRIZ
Vea Innovative / BI#Z
Whey Ais‘i?n Fontemporary/
BSF ] R M &R
Xin Rong Ji #EREC Taizhou / &MZE
Yardbird Yakitori / 2R IE
Cantonese Roast Meats /
Yat Lok (Central) —RIERS (FIR) 0
Yat Tung Heen RERET Cantonese / B%
Yé Shanghai (Tsim Sha Tsui) | &L&E (LRMWR) Shanghainese / EZ%
Yong Fu B Ningbo / ZEF&E
Zhejiang Heen A LET Zhejiang / #I%E

e

Restaurant Name

Restaurant Name

Type of Cuisine

(English) (Chinese)
French contemporary /
Amber A Es
French contemporary /
Feuille

e e
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Mora i Innovative / BIFTE
European
Roganic contemporary /
i3 1 R P =2
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Restaurant Name
(English)

Restaurant Name
(Chinese)

Type of Cuisine

Ah Chun Shandong
Dumpling (Prince Edward)

PIAELLRERF (KF)

Dumplings / 88+

An Choi Vietnamese / #iEg3s
Art & Taste Taiwanese /| &&3

Ba Yi Bk Xinjiang / #rigZs
Banana Boy BEMF Street Food / f788/\IZ

Cheung Hing Kee
(Tsim Sha Tsui)

HHRED (5001H)

Street Food / #88/\[Z

Chiu Ka Banquet

HMRE

Chiu Chow / #BJHz%

Chiuchow Delicacies

AR

Chiu Chow / #BJHz%

(D(i:glEeivt:;gBay) RRE (e Shanghainese / /&3
Din. Tai Fung . FZRE (LDIH) Shanghainese / &3
(Tsim Sha Tsui)

Dragon Inn BEE Seafood / B
Dragons' Den NEW JLREEREE Cantonese / B3

Eng Kee Noodle Shop RECAR Noodles / $i &

Eton (EES] Shun Tak / IBf&E3
Fiata NEW Pizza / &8k

Fisholic (North Point) REE (1bA) Street Food / AE8/)\IZ
Fung Shing (North Point) Bl (3E3) Shun Tak / IEfE3
Glorious Cuisine BB S E Cantonese / B%
oy en 95 (X&) Noodles / HiEx
E';r?r:zgaggugf ) B (KF) Street Food / 47/
Ho Ho Chak NEW BE) Chiu Chow / M3z
Ho To Tai ISEIEFTES Noodles / i &

Hung's Delicacies iRV Chiu Chow / i3z
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Ju Xing Home

2
58

Cantonese / B3¢

Juno

Mediterranean Cuisine
/ g

Kai Kai (Jordan)

EEm (ER)

Street Food / #88/\lZ

Kau Kee JLEC Noodles / i &
Keung Kee MELER Street Food / f788/)\IZ
Kung Wo Beancurd Factory | AM=m Street Food / f788/)\1Z
Kwan Kee Bamboo Noodles | #7550 Noodles / i &

Kwan Kee Clay Pot Rice
(Queen's Road West)

WRERFNK (2

E= =

Cantonese / B3

Lai's Kitchen NEW

Cantonese / B3

Lau Sum Kee (Fuk Wing
Street)

Noodles / fiE

Little Napoli Pizza /
Lucky Indonesia HEEREE Indonesian / ENfE3E
Lulu Baobao (Wong Chuk Dim Sum / 5
Hang)
Mak Man Kee P Noodles / $i &
Megan's Kitchen =S NE Cantonese / B3
- Cantonese Roast Meats

Po K I -

o Kee / B
Prof Chan's (Western =5iAPSE (FHIE) Hunanese / #i%

District)

Putien (Causeway Bay)

B (e

Fujian / B3

Samsen (Wan Chai) ZeEh (E1F) Thai / =B
Sang Kee EECERE Cantonese / B3

Sang Kee Foods
(Western District)

FRomEk (FEIR)

Street Food / H58/)\iZ

Saya Thai / Z=EZ2
She Wong Leung R Cantonese / B3
Shek Kee Kitchen AECERE Cantonese / B3
Ship Kee s Cantonese / B3
Shugetsu Ramen (Central) g aERA (FIR) Ramen / #i%#
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Siaw NEW K Thai / Z=RE5
Sing Kee 25 Cantonese / B3
Sister Wah ES N Ry Noodles / i &
Tai Wai Dining Room KE/NEE Cantonese / B3
Tai Wing Wah KREREE Cantonese / B3
Tai Woo ZH B I, Cantonese /| B%
Tak Kee &8s Chiu Chow / BNz
Takeya MR Japanese / HARZE
Noodles and Congee / i
Tasty (Central) IESHREER (PIR)

il

Thai Pai Dong (Jordan)

ZREHE (£

Thai / ZR[EH 2

(Wellington Street)

Tim Ho Wan (Sham Shui Po) | REFE (RKP) Dim Sum / 250
Cantonese Roast Meats /
Tin Hung KIGIENS -
1173
Trusty Congee King ” Noodles and Congee / fs
_ S (B1F)
(Wan Chai) %
Tsim Chai Kee e (HEEE) Noodles / i

Twins Liangpi Limited
(Mong Kok)

Mih KR BRAT (EE)

Street Food / H58/)\iZ

Uncle Quek NEW

South East Asian /
o

Wang Fu T3 Dumplings / 88F
s Shanghainese & Sichuan /
Wing Lai Yuen TKE[E N "
B KZ
e Shanghainese & Sichuan /
Yi Jia —X (BEE)

=SS

Yuan is Here
(Western District)

IRy (FRIR)

—++

Taiwanese /| &&3

Yue Kee

i

Cantonese / B3¢
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Restaurant Name
(English)

Restaurant Name
(Chinese)

Type of Cuisine

Above & Beyond

KHK

Cantonese / BZ%

Akira Back NEW

Asian contemporary /
B YES

Ankoma

European
contemporary / BF=ER

B2

Banh Mi Ném (Wan Chai)

Rk ()

Street Food / &158/\1Z

Beanmountain RREE Street Food / #188/)\lZ
European
Cafe Bau contemporary / B=ER
BEZR
American-Italian / £E
Carbone
BARFZE
Carna by Dario Cecchini Steakhouse / I\
Celestial Court REH Cantonese / BEZS
Chesa beapi e Swiss / Bt

Chuen Kee Seafood (Hoi
Pong Street)

ERCEE (BEH)

Seafood / /58

Citrino da Yoshinaga Jinbo

Italian Contemporary /
B e B KR SR

Cuisine Cuisine at The Mira

B <& (M)

Cantonese / BZ%

Farm House EmE Cantonese / BE%

Fat Boy E=REF Street Food / H88/\IZ
Fishball Man (To Kwa Wan) RER (W& Street Food / A88/)\IZ
Furong NEW rREE Hunanese / %

Hau Tak NEW EERE Cantonese / Bz
Heimat German / Rz

Hing Kee i B B F T Seafood / /&8

Ho Kee Dessert (To Kwa
Wan)

B
o
cu

tHm (L2

Street Food / 58/)\Z

Ho Lee Fook

mEi]

Cantonese / Bz
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Chinese Contemporary

Hong Kong Cuisine SUHE / B rhE

Hop Yik Tai ERFNE Street Food / #188/)\IZ
Hung Hom Pancake A =S Street Food / AE8/)\IZ
Hyde Park Garden BELEE Seafood / /&8
Involtini Italian / ERFE
Ippoh —= Tempura /| Rim#E

Jardin de Jade (Wan Chai)

EATE (B1F)

Shanghainese / BX

Jean-Pierre NEW

French / ;ZBIZ

Jee pr Innovative / BIFTZ
Jija NEW 5z & /)\ &8 Innovative / BIFE

Ki Tsui FFRBISR Street Food / #188/)\IZ
Kicho %5 Yakitori / K P&

La Volta NEW Italian / ERFE

Le Colvert NEW French / JABIZ&

Leela Indian / ENEZ

Lei Garden (Wan Chai)

MIEHER (B1F)

Cantonese / BZ%S

Lucale

Italian / EXFIZ

Luk Yu Tea House

Cantonese / Bz

Magistracy Dining Room

European / BRfEZ

Mak Kee (May Ka Mansion)

BERXR (R2F12)

Street Food / #788/\[Z

Mam Amis

Viethamese / #HiFE %

Man Kee Cart Noodles (Sham
Shui Po)

MECEAFA (GRKY)

Street Food / #788/\[Z

European

Mandarin Grill + Bar NEHFE+HEIE contemporary / B5{&EL
(5329

Ming Court (Mong Kok) AR (FEA) Cantonese / BE%%

Mosu Innovative / BI#Z

Mrs. Fong Chinese Desserts | A AR Street Food / HE8/)\IZ

One Harbour Road

BEER

Cantonese / BZ%

Owl's

Street Food / 58/)\Z

Prince and the Peacock

Indian / ENEZ

Roucou NEW

Innovative / Bl %
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Sép Vietnamese / @R
She Wong Hei iy FER Cantonese / E%S

Shum Shum Desserts

A
By
=]

Street Food / &158/)\Z

Snack Baby (Central)

Street Food / #88/\IZ

So Kee ERECBE Street Food / &158/)\iZ
Korean Contemporar
Sol NEW P v/

By [ 3R B 2R

Tai Tsai (Tsuen Wan)

BERALR (28

Taiwanese /| 8%

French contemporary /

Té Bo NEW B

Temple Street Beef Offal ERAT 41T Street Food / #188/)\IZ
Teppanyaki Mihara Goten ZRERIE Teppanyaki / iR E
The Merchants ERE Shanghainese / 8%
The Steak House Steakhouse / #\E
Toritama BE Yakitori / R B E
Trattoria Felino Italian / BRI
Twist & Buckle Street Food / f158/)\z
Udatsu Sushi Sushi / 8]

Wing K Innovative / BI#Z
Yuan Vegetarian / &3

Yue (Causeway Bay)

Cantonese / BZ%

Yue (Gold Coast)

Cantonese / Bz




MICHELIN

MACAU
EBEBER

MICHELIN GUIDE

Restaurant Name

Restaurant Name

Type of Cuisine

(English) (Chinese)
Jade Dragon EHEE Cantonese / B%
Robuch D5 S French contemporary
obuchon au Dome RIREEEE / B EEE
EB &3

Restaurant Name

Restaurant Name

Type of Cuisine

(English) (Chinese)

Alain D t Moroh K- HF French contemporary
ain Ducasse at Morpheus H / B

Chef Tam's Seasons AT Cantonese / %

. Wei J g Hunanese & Sichuan /
eng et u A SIS

The Eight 8 B Cantonese / B%

The Huaiyang Garden EBER Huai Yang / 55

Wing Lei KHEF Cantonese / B%
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Restaurant Name

Restaurant Name

Type of Cuisine

(English) (Chinese)
8 1/2 Otto e Mezzo - Ttalian / EAFI%E
Bombana
Aji biid=] Innovative / BIFTSE
[P)?R%ﬁg).rrlé%lsgo wEREZE 1890 Italian / AR
Five Foot Road ] Sichuan / JI|Z
Lai Heen B Cantonese / B%
Mizumi 35h Japanese / HA&Z
Palace Garden PROMOTED | fil{EE Cantonese / B%
Pearl Dragon IAREEr Cantonese / B3
Sushi Kinetsu BEEIR Sushi / 5
Sushi Kissho by Miyakawa | f8&=# =) Sushi / =5
Ying B Cantonese / B3
Zi Yat Heen RIRE Cantonese / B3
Zuicho Ik Japanese / HAZ

Restaurant Name
(English)

Restaurant Name
(Chinese)

Type of Cuisine

UTM Educational
Restaurant

RPIfGERSHEERE

Macanese / BEPF9%E
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Restaurant Name

Restaurant Name

Type of Cuisine

(English) (Chinese)
A Lorcha PROMOTED fE Portuguese/ & F %
Chan Seng Kei PR RS EC Cantonese / %
Cheong Kei FETH Noodles / i &
Din Tai Fung (COD) BRE (FrzEXih) Shanghainese / /B3
Justindia sk Indian / ENE%
Kapok SNRBER Cantonese / B3

Lok Kei Noodles (Patane)

7RO EE (7D EER)

Noodles and Congee /

Lou Kei

ESE

i

Cantonese / B3

Nok Song NEW

RIS

Thai / ZR[EH 2

O Castico (Taipa)

Portuguese /E&F %

Restaurant Litoral (Taipa)

SEEE @)

A+t

Portuguese/ &S

Son Tak Kong

R RN YL

Shun Tak / EfE3%

UTM Educational Restaurant

BPREASPHEER

Macanese / ;BFH3

SELECTED

Restaurant Name

Restaurant Name

Type of Cuisine

(English) (Chinese)
Albergue 1601 NEW BB Portuguese / BEF %
Chiado HHE Portuguese / & T3
Drunken Fish 68 Seafood / J&Bf#
Fong Kei SRR Street Food / ﬁiﬁE/J\D’Z
Imperial Court ST Cantonese / &3
Kika BB{E Street Food / HEE/\IZ
Lakeview Palace NEW KE= Jiangzhe & Sichuan /;T

eV YIS
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Lord Stow's Bakery (Rua

ZICEHE (B )

Street Food /

do Tassara) HeE/ N

Lun Kee Rice Roll B EE R Street Food /
8RNIz

Manuel Cozinha SERESEEE Portuguese /

Portuguesa HE R

Mesa NEW RE Portuguese &
Contemporary /
R 2 B F 3K

Mok Yee Kei =E Street Food /
8RNIz

Ngao Kei Ka Lei Chon (1
Rua de Cinco de Outubro)

HRIEEE(+B YRS 1

Noodles and Congee /
S 5E

5%)
Pin Yue Xuan mEH Cantonese / B3
Portugalia BZH Portuguese / B&E T
Saffron E1b% Thai / =B
SW Steakhouse KFH = Steakhouse / #\E
The Kitchen K& Steakhouse / #1&E
The Mews UER3 Thai / =B
The Ritz-Carlton Café == B EEEE French / jZE3E
Twelve25 NEW French Contemporary /

R 1 )25 Bl 52

Unique NEW m_2h Street Food / #188/)\IZ
Ving Kei (Macau) RSB CRPY) Street Food / HEE/\IZ
Yi PN Chinese contemporary

/
s P

Yi Shun (Macau)

IR (JRFF)

Street Food / #788/)\[Z
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To receive the latest news and updates all year round, visit the MICHELIN Guide
website, or download the free app for iOS and Android.

The MICHELIN Guide Worldwide app for iOS and Android devices.

i0OS Android
guide.michelin.com/hk/zh HK guide.michelin.com/mo/zh HK
facebook.com/MichelinGuideAsia instagram.com/michelinguide

youtube.com/TheMICHELINGuide

OUR 2026 PARTNERS
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About Michelin:

Michelin is building a world-leading manufacturer of life-changing composites and experiences. Pioneering
engineered materials for more than 130 years, Michelin is uniquely positioned to make decisive contributions to
human progress and to a more sustainable world. Drawing on its deep know-how in polymer composites, Michelin
is constantly innovating to manufacture high-quality tires and components for critical applications in demanding
fields as varied as mobility, construction, aeronautics, low-carbon energies, and healthcare. The care placed in
its products and deep customer knowledge inspire Michelin to offer the finest experiences. This spans from
providing data- and Al-based connected solutions for professional fleets to recommending outstanding
restaurants and hotels curated by the MICHELIN Guide. Headquartered in Clermont-Ferrand, France, Michelin is
present in 175 countries and employs 129,800 people. (www.michelin.com).
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