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Nestled in the east of the hotel's lobby, Made in China is an iconic, award-winning
venue established in 2003. The restaurant's interior layout features four distinctive areas:
a bar, open kitchens, a main dining room, and private dining rooms (Wine, Tea, Brick,
Silk, and Bamboo). The modern yet timeless design, infused with ancient Chinese
architectural elements, creates a welcoming and engaging dining experience. Large
floor-to-ceiling windows offer signature views of the Qing Dynasty's royal family

residence.

As a renowned culinary destination for over two decades, Made in China is the
place to savor authentic, expertly crafted Beijing classics. The venue has hosted many
important figures, including heads of state, government leaders, celebrities, and foreign

dignitaries.

The Hyatt culture of sharing and inheritance is embodied by Made in China,
which serves as the blueprint for many Chinese restaurants within the Hyatt portfolio.
Its classic Peking duck, roasted in a wood-fired oven, is a recommended dish at other
Hyatt Chinese restaurants, such as Beijing Kitchen at Grand Hyatt Macau, Sha Tin 18
at Hyatt Regency Hong Kong, Xindalu-China Kitchen at Hyatt on the Bund in Shang-
hai, 1881 at Grand Hyatt Shenzhen, Xin Feng Tian at Grand Hyatt Shenyang, and
Made in China at Hyatt Regency Metropolitan Chongging.
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Chef Li Dong, a born-and-bred Beijinger raised in the hutongs. Steeped in the
cultural legacy of this thousand-year capital, he crafts authentic flavors with impeccable
dedication. Previously led his culinary team to earn and maintain a Michelin one-star
rating for five consecutive years from it's since the restaurant's opening. In addition to
his keen interest in exploring fresh ingredients and favors, Chef Li diligently pursues

creative culinary expression and closely follows international culinary trends.

Chef Li Dong is an active participant in international culinary exchanges and has
carned "Best Chef" titles in several prestigious global competitions. He also serves as the
Culinary Director for the CCTV program "Master Chef," which provides him opportu-
nities to compete against top chefs from around the world, further enhancing his knowl-

edge and skills.

Dedicated to preserving culinary heritage with artisan spirit, Chef Li Dong
pioneers new chapters in Beijing cuisine culture. Committed to presenting the most
authentic and quintessential flavors of Beijing, he ensures this timeless culinary legacy is

passed down through generations, ever-evolving yet eternally cherished.
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Old fashioned Peking duck /

from the wood fired oven, classic condiments
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MADE IN CHINA
CHEF RECOMMENDATION

ZHLRAJERS 3887T
Old fashioned Peking duck

from the wood fired oven, classic condiments

ZHRASER (F R 2887
Old fashioned Peking duck (half)

from the wood fired oven, classic condiments

fiord 187C
Side dish

RS 187T
Pancake
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Prepared by our master chef with years of culinary experience, Made in China’s world
famous noble Peking Duck has made its way into the hearts of many guests. Roasted for
around 75 minutes in a traditional Beijing date wood fired oven, the duck soaks up the
special fruit flavours from the date wood. The duck skin melts instantly on the tongue and
the meat is full flavoured and very tender. Carved tableside, the duck is served with

pancakes, classic condiments such as sugar, leeks, cucumber, garlic, sauces.

R &5 (5052) 6557T

Premium caviar (50g)

RMES&EE (3057) 3857T

Premium caviar (30g)

RMES&EE (105%) 1357C

Premium caviar (10g)

U ENEIRIART, B2IRS 28 KB KBTI,
MEEEMRFRRRER N RYSRIBRIERE S .

Above price all are in RMB inclusive of service charge and government tax.

Kindly advise of any special dietary requirements or if you have any food-related allergies.
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Braised stuffed sea cucumber,
minced pork, sesame sauce
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"TASTE OF CHINA"
DISCOVERY MENU
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A culinary journey through China's landscapes
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Chef Li Dong journeys across the land,

Capturing the spirit of China’s seasons,
And presenting its landscapes—one dish at a time.

BIERY, WEHE, P EmiM.
REINE1, RS, SRAAETE.

Dine in Beijing, Savor China.

i/ Per person

* FRERER/5ZS IR 3687T

Braised stuffed sea cucumber, minced pork, sesame sauce
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Premium Liaodong sea cucumber, sourced from Dalian, is meticulously stuffed
with a delicate blend of Sichuan black pork, earthy dried shiitake mushrooms, crisp
winter bamboo shoots, and the umami richness of Cantonese dried shrimp.

The dish is then bathed in a velvety sauce—fragrant scallion oil, nutty sesame
paste, and smooth fermented tofu—simmered gently in a rich broth to absorb every
layer of flavor.

Served atop golden pan-fried menzi (mung bean jelly), the sea cucumber is
elegantly accompanied by tender blanched broccoli, adding a vibrant green contrast.
Finished with a glossy glaze, the dish presents an enticing aroma and a harmonious

balance of textures.

R * Giflikze (e

Contains pork Chef’s recommended dishes

U LN HART, BERS BERABXBIFHR .
MEEEMFHRRRER N RYSRIBRIERE S,

Above price all are in RMB inclusive of service charge and government tax.

Kindly advise of any special dietary requirements or if you have any food-related allergies.
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Double-boileg
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* IR0 (2-40) 1,8357T
BZAIWAFN
BZARIRIA—H
Double-boiled Chinese sea cucumber
and abalone in superior stock (for 2-4 persons)

i /Per person

* ERikmiae 6887T
Premium quality abalone prepared imperial style

* LR B 5707T
Braised superior bird’s nest prepared imperial style

O EEMER 5707T
Steamed superior bird’s nest, date, honey

* IAEERBRIS 3287C

Shandong style braised Liaoning

sea cucumber, Zhangqiu leek

* IREEMER (8ht) 3887T
Braised imperial fish maw,
fresh meat crab roe sauce

EH * TEHR ©
Contains pork Gluten-free

U LN HART, BERS BERABXBIFHR .
MEEEMFHRRRER N RYSRIBRIERE S,

Above price all are in RMB inclusive of service charge and government tax.

Kindly advise of any special dietary requirements or if you have any food-related allergies.
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Appetizer selection
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APPETIZERS

i/ Per person

AR, 2 bx IERNADEMCHI

Appetizer selection

ATmZE  ARask, il e, IR A 5 BURAY IS A 5 EC,
BRINARFREXUR AR RIBEF:
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SPRING - Spinach leaves tossed with sesame sauce, mustard
Chilled emerald leaves cloaked in artisan sesame glaze
SUMMER - Sweet sour tamarillo, crushed peanut
Sun-kissed fruit dusted with century-old plum powder
AUTUMN - Marinated prawn jelly, rice wine, caviar
Marinated prawn jelly, rice wine, caviar

WINTER - Crispy fish and lotus , spicy powder

Blade-thin slices revealing amber veins when held to light

1387C

&1/ Per portion
ERISHERCE 75 (M4) EEENDENn 1887T
Pan-fried goose liver, plum chutney,
sesame pancake (4 pieces)
BiFEEx SIS EERENHE 1687T
Marinated prawn jelly, rice wine, caviar
ISR R EAL IR 15875

V' Sweet sour tamarillo, crushed peanut

ETEHCINE 1287

V' Chilled marinated black bean sprouts, mushroom

ES- 3 )7 EEMADEIMCHINE

Vegetarian Chef’s recommended dishes

U LN RART, BERS BERABRXBFHR 2.
MEEEMRFRRRER N RBRIBRIERE S .

Above price all are in RMB inclusive of service charge and government tax.

Kindly advise of any special dietary requirements or if you have any food-related allergies.




T RATREARNT 22

Braised river prawns, shredded radish, pork stripes




S 15/Per portion

RS

Beef tongue, Sichuan peppercorn

TTARME

Tossed duck feet, mustard sauce

HEMH @
Deep-fried fish, five spices

o=
Pickled jellyfish, Chinese cabbage

HKEERRT

Marinated salted duck liver, red wine sauce

(Epup S
Poached chicken, crushed peanut,
sesame, spicy sauce

H5EFR
Braised beef shank, five spices flavor

=EIPRN RN
Braised soy flavored donkey shank

* EILRABFERE
Braised pork knuckle, pickled cucumber

= = e e =

V i Ie e
Tong Hao vegetable, minced garlic,
Chinese rice vinegar

v EEEERMF

Steamed eggplant, peanuts, Chinese rice vinegar

v Z RS IR

Spinach leaves tossed with sesame sauce, mustard

VBEIRGEe
Salad of sliced bean curd, fresh herb

B % ZR V EmHE TN
Contains pork Vegetarian Chef’s recommended dishes

U LN ISR ART, BERS BERABRXBIFHR 2.
SRR HRRRER N RSB RIERE S .

Above price all are in RMB inclusive of service charge and government tax.

Kindly advise of any special dietary requirements or if you have any food-related allergies.
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FFEETRES

Stewed fish soup, watercress, apricot
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SOUPS

{11/ Per person

FFREEREE IR 987T

Stewed fish soup, watercress, apricot

R amEpIESHEMKANEME EEZERIBYEFENETE
FEEBXIFESENE, SREEHE. [ RAFXABOEHBZE—F
18)4, it B NNEES 7 TIREMER S, O/REHRAR, 5EHH,

Golden-fried crucian carp is simmered to perfection, yielding a luxuriously
milky broth. Fresh deboned snakehead fish, lightly fried until crisp-tender, is then
stewed with delicate Lingnan apricots, tender Guangdong watercress, and the rich
broth. A harmonious blend—silky fish, aromatic sweetness, and layers of umami in
every spoonful.

B A ISENEENS 987T
Fresh yam, hairy fig, chicken soup

B8R E587 887T
Cuttlefish roe, shredded sea cucumber

B HR S 787T

Boiled sea clam, chicken

PRBEREEZ 687T
Gorgon fruit, spinach, egg broth

Gillgize  LbEnding

Chef’s recommended dishes

U ENEIHART, BEIRS 28 KB K BT 2,
MEEEMFRRRER N RYSRIBRIERE S .

Above price all are in RMB inclusive of service charge and government tax.

Kindly advise of any special dietary requirements or if you have any food-related allergies.




crispy onion, homemade sauce

Braised yellow croaker fish
*SRIR2023FH

MR ERARE

BmRELLE MFER)




i
SEAFOOD

15/Per portion

MR &l A s E IENTDEINCHI 5287C

Braised yellow croaker fish, crispy onion, homemade sauce

BRI AR S, AR, RS ERD, BRI EE
2 FMEEERERERENZHGERM EHTTHR, R KEE
SHENRILAERS, BEHRRE S, AXERME T IRFHIRK. &5
UERRES, FRZ LB OGIERNRREFN B2 RRERIL T AZ,
Z2 BRI RESE RS EBEEMA, B T OREREE, HEFEA
W—EESE,

This dish features the premium large yellow croaker, a specialty from the
Jiangsu-Zhejiang region, prized for its tender, flaky "garlic-clove” meat and minimal
bones. Chef Li has innovated upon the traditional Shandong-style braised fish
method by blending Made in China duck sauce with Northeastern fermented bean
paste to create a proprietary marinade that delivers distinctive depth. The finishing
touches include a drizzle of sesame oil for fragrance and artfully placed crispy
scallion garnishes. These crisp strands are meticulously prepared from Northern
green onions through soaking, deep-frying, and baking—culminating in a richly
layered, irresistibly savory masterpiece.

REN 1,3887T
(B, £Ih%, JIIEKKR)
Potted Garoupa

(Steamed, Braised in brown sauce, Boiled in chili oil)

A& 5987T
(BF, 4k%, )IIKKE)

Live Garoupa

(Steamed, Braised in brown sauce, Boiled in chili oil)

FESKEE 5287T
(€105, * Fle, BX)
Yellow fish

(Braised in brown sauce,
Wok-fried in brown sauce, Steamed)

A % B EENRDEINGHIR

Contains pork Chef’s recommended dishes

U LN RART, BERS BERABRXBFHR 2.
MEEEMRFRRRER N RBRIBRIERE S .

Above price all are in RMB inclusive of service charge and government tax.

Kindly advise of any special dietary requirements or if you have any food-related allergies.




FIYKIF

Honey glazed king prawns, dried chili, ginger




&)/ Per portion

& 3987T
(BZ, 0k, )IkKkE)

Mandarin fish

(Steamed, Braised in brown sauce, Boiled in chili oil)

FAERAES IERNTDRICHI 3987T

Crispy Mandarin fish, sweet and sour sauce

A 9987T
(B, Z2IF, L7R)

Wok-fried Boston lobster

(Sautéed hot and spicy, Baked with ginger

and shallot, Braised in chicken broth)

AR ABRET 5987T (4R)
Braised Bohai king prawns, ginger and leek

BRARS AT 48870 (3R)
Sizzling king prawns
=MTgiEa R IR 4287T
Braised cod, basil served in claypot
FrOALF ERNADEMNGHN 3587T
Honey glazed king prawns, dried chili, ginger
sRGEH & 1987T
Beijing style braised hairtail, ginger, garlic

* DRIFRRAT b4 1787T
Braised river prawns, shredded radish, pork stripes
RIBIRE 1287T

Braised white bait, bean curd, egg pancake

R * EmiEs  IERADEMCHI
Contains pork Chef’s recommended dishes

M ENEHAART, BEIRS B RABXBATH 2,
NEBEAHR IR ER R BYERE RIFRA S,

Above price all are in RMB inclusive of service charge and government tax.

Kindly advise of any special dietary requirements or if you have any food-related allergies.
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Roasted crispy lamb, cashew nuts
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LIRS
POULTRY & MEAT

&15l/Per portion

* B 599 (MUTEXE) (Fianas ) BIE) 4587T
The famous Beggar's Chicken filled with mustard greens
and pork, wrapped in a Lotus leaf and baked in clay

R ARG 1687T

Spicy chicken wings, rattan pepper

SRGT 1287T

Sichuan style chicken, dried chili, ginger, macadamia

RAREEERMR \ AT 7887T

Sizzling grade 8 Wagyu beef, mushroom, onion

BWmERFINF 2887T

Braised spicy beef flank, celery in casserole

BB FABCE GEH 1887T
Wok fried lamb, Chinese pancake, onion

e FiRA SR 1 IERIRDECHN 2987t/fflportion

Roasted crispy lamb, cashew nuts 1287T/filperson

A * E3)m¥E AN

Contains pork Chef’s recommended dishes

U LN RART, BERS BERABXBFHR 2.
MEEEMRHRRRER N RMBRIBRIERE S .

Above price all are in RMB inclusive of service charge and government tax.
Kindly advise of any special dietary requirements or if you have any food-related allergies.







&15l/Per portion

* BT IR

Braised pork belly, abalone, brown sauce

* RS

Cherry pork ribs, balsamic vinegar

* )\ AER

Wok fried pork intestines, fermented garlic

* HFIREF

Braised pork trotters, dried chili, Sichuan peppercorn

* WEERGZ

Steamed Chinese sausage, sliced pork, lotus leaf

* O RIEA
Wok fried sliced black pork, shaped pepper

* METERE IR

Stir fried pork ear, string beans

4887T

3687T

2987T

1887T

1787C

1687T

1587C

BfES R IR 2987t/ fflportion
Stir-fried Angus beef, 1387T/filperson

homemade pickled vegetables

HA * iM% I NADENCHING
Contains pork Chef’s recommended dishes

U LN IR ART, BERS BERABXBIFHR 2.
MEEEMFRRRER N RYSRIBRIERE S .

Above price all are in RMB inclusive of service charge and government tax.

Kindly advise of any special dietary requirements or if you have any food-related allergies.




ZIRBEHNEI

Steamed stuffed organic pumpkin, millet, raisin

IR EVRIZEEER
Pumpkins sourced directly from Shunyi Organic Farm




ok &
VEGETABLES &
BEAN CURD

45l/Per portion

* SEBI AR 1287C
Stir-fried vegetable, eggs, steamed pancake

* RAHEFEX 1187C
Braised Beijing cabbage, chestnut

V HRERAERZ£LR 987T
Crispy hawthorn, spicy flavour

* iRiarmmeE s IR 987T
Wok fried shredded string beans, garlice, preserved meat
ZIFENELN RN 887T
Steamed stuffed organic pumpkin, millet, raisin

V BEENEN)AR 887T
Stir-fried cabbage, organic egg, soy bean paste

* FIREZEE 887T
Fried string bean, minced pork, preserved vegetable
FRESE 887T

Braised bean curd, spicy minced beef, soy bean paste

V B LHRR 887TC
FO | BEER | 7= | BBETE | EX
(B9, B, m&, k)
Seasonal vegetable
Choy sum, baby cabbage, Chinese kale, broccoli, spinach
(Poached, wok-fried, garlic, stir-fried)

®H * EN- B EEERIADEMCHING
Contains pork Vegetarian Chef’s recommended dishes

U ENEIHART, B2IRS 28 KAB X BT,
MEEEMFRRRER N RYSRIBRIERE S .

Above price all are in RMB inclusive of service charge and government tax.

Kindly advise of any special dietary requirements or if you have any food-related allergies.
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Pan-fried pancake ﬁlled w1tf1 minced beef, tender leek



iR
NOODLES &
DUMPLINGS

&)/ Per portion
* FERE=EIR 1987T
Fried rice, wild mushroom, "Yunnan" ham
R EDIR 1987T
Fried rice, Wagyu beef, black pepper
BERAE 987T
Handmade noodle, seafood, chili oil
RS AB IR 987T
Pan-fried pancake filled with minced beef,
tender leek
* = E5RNG (1014) 987T
Pot sticker filled with minced prawn,
pork, mushroom (10 pcs)
* R s57%

Stir-fried shredded pancake, pork, bean sprout,
cabbage, mushroom

= R 807T

Chinese pancake, sesame, brown sugar

v RIRERIR (101F) 787T
Boiled vegetarian dumpling (10 pcs)

* B F ok IS 785%
F - FR|IE-BE|N-RBE|L-BX
Seasonal dumpling
Spring: shepherd's purse | Summer: fennel
Autumn: string bean | Winter: Beijing cabbage

* ENFEE RN 787T
Traditional homemade noodle, stewed pork,
shredded vegetable
®H % ZR YV EmiE  ERERNADEMCHING
Contains pork Vegetarian Chef’s recommended dishes

U ENEIHART, BEIRS 28 KAB KBTI,
MEEEMRRRRER N RYBRIBRIERE S,

Above price all are in RMB inclusive of service charge and government tax.

Kindly advise of any special dietary requirements or if you have any food-related allergies.







fif
DESSERTS

KELZESEHEHE(GA%) RN 2887T

Dessert combination for 4 persons

KRESEHmtE (A I 19875

Dessert combination for 2 persons

{11/ Per person
B 27K REBECACH M 987
Seasonal fruit platter, ice cream
B Sk REBECKFE 987T
Seasonal fruit platter, sherbet
BI55% IR BRI R A /D ERKFE 887T

White chocolate, pear osmanthus mousse,
sea-buckthorn sherbet

Z3kFE (VKFNZDRROK) 887T
Assorted sherbet - peach, sea-buckthorn

B ACGH M 887T
Assorted ice cream
WIS 4T, AfRkyCH M IERRDEMCHN 887T

Warm almond chocolate pudding, red pepper flavor,
chocolate Wu Liang Ye ice cream

ORRINERIS e H BRI MA 887T

Chocolate spring roll, passion fruit and
sea-buckthorn flavor

EmiE DRI

Chef’s recommended dishes

U ENEIRIART, B2IRS 28 KAB X BT,
MEEEMEHRRER N RYSRIBRIERE S .

Above price all are in RMB inclusive of service charge and government tax.

Kindly advise of any special dietary requirements or if you have any food-related allergies.




1L/ Per person

KRHET 887T
Glutinous rice red bean pudding
PNARE SN 887T
Da Hong Pao tea brillée, custard

KZE5 851557 RN 887T

(HieXRF . E4E5%. 8 ER)
Made in China homemade chocolate pralines
(Jasmine tea, chrysanthemum, pu er tea)

Fmitr RNADEINCHINE

Chef’s recommended dishes

U LN RART, B SRS BERABRXBFHR 2.
MEEEMEHRRER N RYSRIBRIERE S .

Above price all are in RMB inclusive of service charge and government tax.
Kindly advise of any special dietary requirements or if you have any food-related allergies.




