[ Shenzhen] Yunshanji-Yunjing-Yunnan Wild Fungi Hot Pot
Exploring the unique charm of Yunnan's wild fungi !

Among the many dining options, hot pot is
undoubtedly a Hong Kong favourite.
Following the rise of spicy Sichuan hot pot

4| with red oil and beef hot pot, the latest craze
is all about refreshing and nourishing
wellness hot pots. One standout is
Yunshanji-Yunjing-Yunnan Wild Fungi Hot
Pot, a Yunnan hot pot restaurant you simply
can’t miss.

|| Specialising in Yunnan wild fungi hot pot,
Yunshaniji features a signature dish—the
"Traditional Steamed Stone Pot Chicken".
Crafted by simmering 18 different wild fungi
from Yunnan with old hens from Wuding, the
broth creates a perfect blend of tender fungi
and juicy chicken, leaving a lasting
impression. Start off with a comforting bow! of
chicken soup to warm yourself up! Another
must-try is the fungi platter, packed with
Yunnan'’s finest fungi like chanterelle,
matsutake, bamboo fungus, and porcini.
These fungi, rich in various amino acids, offer
distinct flavours and a plate full of nutrition,
bringing that irreplaceable fresh, fragrant
flavour you can't get from meat. Just beside
the entrance, there’s a glass wall displaying
all these fungi—like a mini wild fungi museum
for you to admire.

Most of the ingredients at the restaurant are
imported directly from Yunnan via cold-chain
air freight to ensure top-notch freshness.
What's more, the chef team, hailing all the

i| way from the region, ensures you experience
& the most authentic flavours. The menu offers
|| hearty and affordable two-person and group
set meals. Alongside the fresh Yunnan fungi,
diners can also enjoy Qingyuan free-range
chicken, naturally raised for 180 days. Their
meat is firm with low fat content—something
you’ll definitely want to come back for! And
that’s not all— the rich, tender, and juicy
marbled beef with a smooth, fragrant finish is
the perfect match for the fungi hot pot. The
restaurant also serves a range of delicious
Yunnan specialties, such as Rushan cheese
with three-year aged Xuanwei ham and
melon, as well as mashed potatoes with
morels and Grandmother’s food, all for you to
taste. After the meal, enjoy their freshly made
dessert—pears with osmanthus soup, a
refreshing and nourishing treat to round off
your dining experience.




[ Yunshaniji-Yunjing-Yunnan Wild Fungi Hot Pot])
Address: Shop T515, Level 5, Phase 3, The Mixc, 1 Shucheng Road, Luohu District, Shenzhen

Getting there:

1. From downtown area: Take Shenzhen Metro Line 1 or Line 2. Get off at Grand Theater Station
and walk about 5 minutes from Exit F.

2. From East Rail Line Lo Wu Station: Get to Shenzhen Metro LuoHu Station on foot and take Line 1.

3. From East Rail Line Lok Ma Chau Station: Get to Shenzhen Metro Futian Checkpoint Station on
foot. Take Line 4 then transfer to Line 1 at Convention & Exhibition Center Station.

4. From High Speed Rail Futian Station: Get to Shenzhen Metro Futian Station on foot and take
Line 2.

The above information is for reference only and is subject to change without prior notice.



