
La Rosée means dew in English — the deli-
cate droplets of moisture that form at dawn, 
all over the world. It is also the name of 
Groupe FLO Asia’s new restaurant opening 
in Joy City Xidan, Beijing.

FLO’s La Rosée is a new concept restaurant 
that uses French culinary techniques to 
explore cuisine from around the world. Much 
as dew is a familiar sight on every continent, 
so chefs travel the globe in pursuit of new 
flavours and styles. La Rosée seeks to play 
with and expand on these reinterpretations 
that characterise high dining today.

“What we’re not doing is fusion. ‘Fusion 
is confusion’ as the saying goes. Instead, 
what La Rosée captures is the symphony of 
taste that the world has to offer,” said Gen-
eral Manager of Groupe FLO Asia Jimmy Loh. 

From North Africa to South East Asia, and of 
course from nearby Europe, French cooking is 
actually a diverse melting pot of many varied 
flavours and culinary approaches. Anyone 
who grew up in France will tell you that chick-
peas, basmati rice and pasta are just as preva-
lent as what outsiders would identify as tradi-
tional French fare.
Loh explained: “French gastronomy has no fixed or formal structure. It’s about getting hold 
of the best produce and knowing the basics, and it evolves from there. This makes it a unique 
platform, with the best techniques to showcase the tastes of the world.”
With this guiding principle, and the best fresh ingredients, suddenly the possibilities become 
endless. 
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Pot-au-feu is perhaps the most quintessentially French 
dish to be served in the home. It is also the origin of the 
popular Vietnamese noodle soup, pho. First adapted 
from the traditional stew in Hanoi, South East Asian 
chefs added glass noodles and local spices as a substi-
tute for hard-to-source European ingredients. Thus, La 
Rosée found its second signature dish, in an exemplar 
of culturally diverse interpretations of well-known 
dishes.

The third and final signature dish is a tastefully styled 
rose-shaped cake, crafted from rose mousse and rasp-
berry confit, with a velvety finish and topped with an 
almond biscuit.

The globalization extends from the kitchen to the bar. 
Lemongrass martinis, hot cocktails and more offer yet 

a touch of class. A diverse range of rosé wines will also feature on the drinks menu. Not only 
a play on the restaurant’s name, the expertly curated selection reflects the youthful 
elegance and emphasis on aromas at the heart of La Rosée’s dining experience. Fashion is 
at the very center of that experience, with dress-code-based discounts on offer to encourage 
ladies to dress with panache.

The all-new concept restaurant is opening in the recent extension of the food and beverage 
quarter of Joy City in Xidan, the beating heart of young Beijing. Situated in a high-ceilinged 
atrium, La Rosée sits alongside the latest Cafe FLO, the well-established brand that is a 
familiar and popular fixture in fashionable malls across the capital. Ornate metal trees 
expand across the area, adorned with the restaurant’s eponymous dewdrops, creating a 
charming, chic and intimate atmosphere for the diners seated below. 

La Rosée is affordably priced, on a par with its neighbouring Cafe FLO. With the total expect-
ed to come in at around 200 yuan per person, La Rosée is possibly the best value tour of the 
world on the market.
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