Dongfeng Rd.
Tel: 020-87340979

O Latin Restaurant
Add: 3/F, Rongjian Building,
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el: 020-83319118

Japanese Food
O DAIWO SUSHI
Add: 23 Xihu Rd.

Tel: 020-83182156

O Genryoku Sushi
Add: 3/F, Zhengjia Plaza,
Tianhe Rd., Tianhe Dist.

Tel: 020-38330406

Southeast Asia Food
O Yuemingyuan Res-
taurant

Branch 1

Add: 1-3/F, 507 East Huifu
Rd.

Tel: 020-83189715

Branch 2

Add: 11 Jianshe 6th Rd., near

Yi'an Plaza
Tel: 020-83753600

[0 Jiaoye Restaurant

Add: 2/F, Times Square, 28 North Tianhe Rd.,
Tianhe Dist.

Tel: 020-38910728

ltalian Food

O Milano's Trattoriae Pizzeria
Add: 3-103 North Xincheng St.

Tel: 020-38810594

O MAMAMIA
Add: 196 Linhe Xiheng Rd., Tianhe Dist.
Tel: 020-87013423

Korean Food

0 Hometown Korean Restaurant
Add: 2/F, 1 Songbai St., Middle Guangyuan
Rd., Baiyun Dist.

Tel: 020-86594686

0 Korean Restaurant
Add: Close to the west gate of Dongfeng
Park, Shuiyin Rd., Dongshan Dist.

Japanese food




Tel: 020-87251929

O Jinwangzhuang Res-
taurant

Add: 329 East Huanshi Rd.
Tel: 020-83587168

Food Streets

Shangxiajiu Road

You can find the tradi-
tional snacks and time-hon-
ored brands here, such as
“Ou Cheng Ji", “Wu Zhan Ji”
and “Xing Hua Lou”.
Wonton Noodle is the rep-
resentative dish of Ou
Cheng Ji. This delicious and
very popular snack is tra-
ditionally made of wontons
stuffed with fresh pork,
shelled shrimp and egg,

which are served with egg noodles in a
light translucent soup.

Sanyuan Jidi Porridge originated in
Guangzhou half century ago. Sanyuan
means the three top scholars (titles con-
ferred on the three people who came out
first in the three examinations of differ-
ent level in ancient China). This dish is
made of pork, liver and pork ball and you
will never be tired of tasting it.

Guangzhou International Food
Center, Food Garden & Food
City

Aiming at perfecting and showcasing
the food culture of the city, Guangzhou
Municipal Government ordered to de-
velop Guangzhou International Food
Center, Food Garden, and Food City,
three landmark projects of the catering
industry. Guangzhou International Food
Center covers fourth to tenth floor of
Mingsheng Plaza at Beijing Road, gath-

ering various foods from different parts
of China and the world. The Food Gar-
den stands at Pantang Road, Liwan
District, taking traditional snacks as the
main role. The Food City is contained in
the underground part of Kangwang Com-
mercial City at Kangwang Road, Liwan
District, mainly serving ecological,
leisure, and feature food.

Liuhua Porridge City

Located inside Liuhua Park, the food
stands featuring porridge are all set up
in pavilions, terraces, towers and water-
side houses, in a poetic atmosphere. The
most important thing here is the great
range and delicate flavors of the por-
ridge offered. Dinners usually can taste
the Guangzhou-style porridges here
such as preserved duck egg & lean pork
porridge, pig liver porridge, sampan
porridge, etc. Some dinners will choose
cooked plain rice porridge boiling in a

small iron pot set on a gas
stove, and then add their
selection of seafood or
freshwater products.




Teem Plaza Inside the Teem Plaza

The Teem Plaza

The Teem Plaza is a gourmet destination gather-
ing high-class restaurants especially those offering
Hunan dishes. Famous restaurants include Homely
Hunan Restaurant, Greenhouse Western Restaurant,
and so on.

Shamian
Many delicate western restaurants are scattered
in Shamian, an area gathering foreign consulates.
Here dinners can place themselves in exotic atmo-
sphere while tasting delicious foreign food.
Transport: Take bus Nos. 5 and 233.

Pearl River New City

Pearl River New City is placed on the future axis
of the city. Together with the further development,
Pearl River New City will become another gourmet
destination of the city.

Fangcun Food Street

The representative dish here is stewed donkey
meat. It is also famous for the Zhanjiang Cuisine and
Guangdong Cuisine.

Besides the centers mentioned above, restaurants
in White Cloud Avenue, Huadi Avenue and Huangpu
Avenue are also popular and most of them open until
midnight.

Faod Festival




