
FANFAN 
Embark on a Franco-Asian culinary 
journey 
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JULIEN 
BURBAUD
The former Top Chef candidate 
now introducing a Franco-Asian 
gastronomic cuisine

BECOMING A CHEF - AN EARLY 
VOCAT ION FOR JULIEN

« I will be a great Chef ! »

Julien had always wanted to become a chef.  As a child, he 
used to bake cakes for his friends. As a teenager, he would 
create his own recipes with audacious combinations of 
flavours.

 When it was time to make decisions about his future career, 
Julien did not stumble since his aspirations were very clear 
– he was going to learn how to become a chef. By working 
side by side to some of the greatest French Chefs, Julien 
has been putting and keeps up all the efforts to make his 
childhood dream come true. 

His goal today? Succeeding one day in giving his guests 
the same thrills/goosebumps he felt when he first came out 
of Joel Robuchon’s restaurant - the man who was going to 
become his mentor.  

«I’ll always remember the mashed potato I ate at the 
two-star table of Robuchon. Mashed potato is a classic 
which meant I had already tasted it over a hundred 
times. But this one, it was just different. It is one of 
those dishes that you remember for life and in a way, it 
changed mine», he says. 

This first culinary blow was the element that triggered 
his career since it pushed him to send his resume to 
Monsieur Robuchon. He was right because, while he had 
little experience and was only about twenty years old, 
one of the most famous Chef in the world gave him a 
chance.

Today, Julien estimates he owes a lot to Joël Robuchon. 
After a year and a half working by his side, he learnt 
hundreds of precious tips. Julien acknowledges this 
experience significantly boosted his career - it helped 
him joining many prestigious kitchens and working 
side by side with Chefs such as Yannick Alléno, Alain 
Passard, Jean-Marc Notelet… Despite these unique 
experiences, Julien remains admirative of Joel Robuchon, 
the one he considers to be his mentor. In other words, 
the one who helped him becoming the Chef he is 
today… 
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his entry on the show, Julien is as surprised as excited. He 
jumps into this adventure, not without apprehension, but 
with an enthusiastic desire to learn. He finished seventh in 
the competition that he qualifies as a «magnificent human 
adventure» and a «great playground for any Chef loving 
adrenaline and surpassing oneself». When asked if he has 
any regrets, he replies that the arrogant image that had 
been given to him on TV had hurt him and is not accurate 
to who he really is. Talented? Yes, he is! However, he has 
worked hard to get where he is today. Ambitious? Without 
a doubt! His work in the most prestigious kitchens for 
more than 20 years had forged his humility.

 POST TOP CHEF - A ST RONG DESIRE 
FOR NEW CHALLENGES AND CHANGE 
OF SCENERY

If Julien kept one thing from this experience, it is this taste 
of adrenaline and change of scenery that will fully takes 
part in his way of cooking. Once the competition was 
finished, the chef felt a strong desire for challenge. After 
a few months as a head chef in a Yacht, the Julien decided 
to take part in the creation of the restaurant 1K alongside 
Kevin Machefert. He won two toques at Gault Millau 
before moving in the kitchen of the Hyatt Hotel in Paris, 
Etoile.

Today, Fanfan is the place he wants to raise new 
challenges and offer an inventive but rigorous cuisine. 
He works side by side with Yinhua Qiu, the young 
Franco-Chinese serialentrepreneur and passionate about 
hospitality. Together, they have the same ambition: to have 
fun and surprise guests with a gourmet cuisine with an 
Asian touch. With the dream, someday, of earning a star in 
the Michelin Guide.

 LOVE OF T HE CHALLENGE: 
FROM WORKING IN T HE MOST 
PREST IGIOUS KITCHENS TO 
T HE AMAZING EXPERIENCE OF 
TOP CHEF

Thanks to his previous experiences with famous 
Chefs, he has learnt how to sharpen his palate, the 
importance of rigor and commitment as well as 
the love and knowledge of products. He has also 
been enjoying the strong feeling of adrenaline by 
working in a kitchen. At the same time, Top Chef 
catches the eyes of the young Chef who became 
very impressed and subjugated by the adventure. 
Therefore, knowing the love of challenge of 
her future husband, Kim enrolled him in the 
competition without letting him know. When he 
receives the call of the production announcing 

« I must have been born Asian 
in a previous life », 

Julien says with a smile.

« I have a great admiration 
for Asia, for its landscapes, 
cultures, cuisines. But I cannot 
explain where this appeal 
comes from ».



Dossier de presse — 7 | 28

A ST RONG CULINARY IDENT ITY - 
BET WEEN FRENCH T ECHNICITY AND 
ASIAN F LAVOURS 

For Julien, Fanfan was an evidence. He has always had a great 
admiration for Asia, for its landscapes, culture, cuisines. «I 
must have been born Asian in a previous life”. “I cannot explain 
where this appeal for Asia comes from but it has been in me 
since I am a kid”.

He travels a lot. Thailand, Bali, Cambodia – where his wife is 
from. He also loves Japan, where he has been many times, but 
also China, Taiwan, South Korea. These places are among the 
countries that Julien escapes to during his free time.

He loves discovering new spices, local products, different ways 
to cook and season food ... Each time, he comes back with 
many ideas of recipes, combinations of unusual tastes that will 
later inspire his plates.

When the opportunity to work at Fanfan came up, Julien did 
not think for too long. He went down headlong and jumped into 
the new adventure.

There was no doubt for him - Fanfan would be the place 
where he would develop as an individual and grab the unique 
opportunity to express his creativity.
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KINDNESS AND JOY AT T HE HEART OF HIS 
CUISINE

If memories are the driving force of his creativity, Julien practices 
a cuisine of the instinct. Every day, he introduces new recipes and 
creations to his team. To him, the strength of Fanfan is the shared 
pleasure by all of his team in the kitchen.

«What is most satisfying for me is to see Shuang and Jean-
Michel arriving every morning with a smile and leaving again 
in the evening, wondering what will be cooked the next day. 
We have fun in the kitchen, we create, invent, innovate each 
day».

Julien is highly motivated by his team. In the kitchen, everyone 
speaks and communicates with each other. It is very usual to hear 
bursts of laughter. For Julien, it’s thanks to this shared enthusiasm 
that they will succeed. 

He is convinced that by growing his team, it will ensure a bright 
future for Fanfan. This is why every day, he encourages his 
employees to surpass themselves, to accept to go beyond their 
comfort zone. Along with Julien, everyone learns and try new 
techniques every day.

Yinhua QIU



Dossier de presse — 11 | 28

At the head of Fanfan, 
a dynamic, talented and ambitious team

T HE “GROUPE AROME” 
MANAGED BYT HE SUCCESSFUL 
YINHUA QIU

Yinhua Qiu is a young and ambitious Chinese 
entrepreneur who have been living in France for 15 
years. She is passionate about cooking and she is 
the one who came to Julien right after she opened 
Fanfan, her brand new establishment. She was then 
looking for a talented, passionate Chef who would 
have the same objective - bringing France and 
Asia together within one same dish. 

Back in the time, she discovered Julien Burbaud’s 
cuisine at the 1K – she admired his ability to mix 
genres, tastes and «make of one plate a tribute to 
Peru and to France at the same time». To her, there 
was no doubt - she wanted to work alongside 
the ambitious Chef. She was convinced that 
together, they would make of Fanfan a meaningful 
gastronomic place that would invite guests on a 
unique journey to Asia. 

A COMMON AMBIT ION: EARN 
A MICHELIN STAR

Together, Julien and Yinhua are hoping to 
realise Julien’s kid’s dream - earn a star in the 
Michelin guide. 

A Michelin star would mean the world to the 
duo. It would be the realisation of years of hard 
work. In order to achieve his dream, Julien is 
ready to redouble daily efforts at Fanfan, which 
is definitely the place where he would like to get 
it.

It did not take long to convince Julien. The 
tenacity of this young woman was consistent 
withher successes. 

While working in finance for the Accor group, 
the young woman launched herfirst Chinese 
restaurant, only a few meters from her offices in 
the 13th arrondissement. 

When she joined the BNP Paribas, she made it 
again and opened a second restaurant in the 
business district. «I opened my canteens for lunch 
breaks», she says with a smile. Her idea was to 
give Parisians pleasant places in which they could 
discover the authentic Asian gastronomy.

She then decided to return to her native country 
to promote the French gastronomy. Today, she 
is at the head of eight restaurants in Asia, all 
unique and appreciated by critics. Three of her 
restaurants are gourmet. 

She employs over two hundred people and 
businesses keep on growing. She now lives 
between Shanghai and Paris in order to bring the 
success of her new challenge - Fanfan.
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FANFAN, 
lThe French gourmet restaurant that takes 
you on a journey all around Asia

AT FANFAN, SURPRISE AND 
GOURMANDISE ARE IN T HE 
HEART OF EACH PLAT E FOR A 
UNIQUE GUSTAT IVE EXPERIENCE

Fanfan invites guests on a unique trip. Every single 
bite is a journey between traditional French 
flavours and the explosive and surprising 
Asian flavours, usually products that Julien would 
bring from his trips or those that rocked Yinhua’s 
childhood...

The restaurant proposes a brand-new tasting 
experience - a Franco-Asian gastronomy. At 
Fanfan, guests can discover the alliance of wild 
French asparagus with Thai red  curry. They can also 
enjoy the association of Tonka beans from Amazonia 
to Li Chu Vietnamese chocolate, as well as basil Thai 
and an amazing French crispy potato dish. 

With one dessert, Fanfan manages to make us travel 
in four different countries. All these flavours blend 
in harmony. Culinary discoveries are not the only 
one surprises at Fanfan. The plates are real works 
of art. They are beautiful and astonishing. 

Julien Burbaud admits that he loves «playing with 
the emotions of his guests». 

When the pigeon is on the menu, we go from one 
surprise to another. First, our guests discover a 
wooden box, next to which is properly placed an 
elegant but modest pigeon leg.

«Guests can’t hide their disappointment”. Julien 
says, laughing. However, this is a trap - the dish 
is unveiled at the opening of the box, which lets 
appear a white wood pigeon, king of the plate, 
under a cloud of smoke.

Julien has the attention to detail. In order to answer 
to his own requirements, the perfectionist Chef 
overflows with imagination. One of his discovery 
is the use of a turntable which allows him to 
arrange his round dished with high precision.
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DISCOVERING WIT H CLOSED 
EYES

Discovery is at the heart of the gourmet cuisine 
project at Fanfan. So that the experience is 
total and that each guest enters into an atypical 
universe, the restaurant has decided to propose 
only one option - a tasting menu in 4, 6 or 8 
sequences. 

The customer goes from one surprise to another, 
and discovers creations, sometimes thought by 
the Chef on the day.

The guest is then guided by Julien Burbaud – who 
changes his menu every day depending on his 
mood, desires and available products. 

FRESHNESS, SEASONALITY AND 
PRODUCT REQUIREMENT

Julien’s cuisine is made of setbacks. It is out of 
question for the chef to ignore quality product. 
That is why he gets fresh deliveries every day. This 
rhythm imposes renewal and constant creation 
on the Chef and his team. Each day is about filling 
a new blank page. It is about finding the best 
suppliers in France and in Asia. 

To help him in this mission, “Super Lydia”, who 
works for La Maison Charraire, has been there to 
support the Chef for over ten years.

Julien describes her as a magician who admirably 
responds to his tricky demands that he often 
qualifies himself as «improbable». 

Julien describes her as a magician who admirably 
responds to his tricky demands that he often 
qualifies as «unlikely ». Julien’s travels are so 
important for his cuisine but it can be hard for 
Lydia! He often comes back to France with new 
obsessions, new flavours, authentic Asian products. 
Lydia always does her best to find the desired 
producst and always comes back to Julien with the 
best product available on the market.  

Sakura flowers, Japanese spinach, kaffir limes, 
ginseng or yuzu ... 

Meats and fish follow the same rules. This is the 
way the Chef works at Fanfan. He cooks an an 
exceptional ox, reared in the Japanese mountains 
and renowned for its high quality – the wagyu beef. 
Indeed, Julien also works with a small Japanese 
farmer who only delivers 25 pounds of meat in 
France. Just for Fanfan. 
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Japan
Matcha tea, yuzu, sakura 
flower, wagyu beef, Ume 
plum

China
ginseng, lemon caviar

Thailand
Lemongrass, Thai basil

India
ginger, turmeric

Cambodia
galangal

Indonesia
combava

Bretagne
cod, crab, octopus

Île-de-France
pigeon

South of France
asparagus

Yeu Island 
red mullet
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AN ATYPICAL FOOD AND BEVERAGE 
COMBINAT ION

At Fanfan, the trip between French and Asian lands is prolonged 
by atypical food-drink combinations. 

The offer at Fanfan is much richer and promises many surprises. 
We continue our discovery of a Franco-Asian fusion with a 
selection of wines but also with the originality of the house - 
cocktails, sake, Japanese whiskeys. The selection of drinks also 
changes every day. 

The bartenders, who came especially from Taiwan, meet every 
morning with the Chef to think and create drinks that will 
sublimate the lunch and evening menus.
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AT FANFAN’S BAR: BART ENDERS 
GLOBALLY RECOGNISED AND ASIAN 
STYLE COCKTAILS 

The bartenders of the establishment have been working for 
many years with Yinhua. Recognised in Asia, they have won 
many international competitions. When she decided to open 
an establishment in Paris, she did not hesitate a second - this 
adventure had to be with them! Delighted to travel but also to 
show their talents in Europe, John and Michael packed their 
bags and settled down in Paris. 

They studied the tastes of French customers, sometimes 
different from what they knew until now, and have adapted 
their creations for the restaurant.

However, their identity remains - they create their own 
infusions - rice, Oolong tea, fruit or bamboo - kept the 
alcohols they used to work with in China - Japanese sake, 
Japanese and Taiwanese whiskey, gin Japan ... 

In order to get the best cocktail, syrups are banned at Fanfan 
- bartenders only use fresh fruits. 

HAVING A DRINK WIT H FRIENDS 
AT FANFAN, IT’S POSSIBLE!

The bar is open to everyone. Anyone can come 
and discover with friends the ‘Negronie’, an Asian 
version made of Japanese Gin infused with rice and 
Oolong tea. 

Some of us may go for the cocktail ‘Farewell my 
concubine’, served with a cake of rice. 

The most adventurous could taste the homemade gin 
infused with bamboo.
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INCARNAT ION, SHARE, ENCOUNT ERS AND 
ATT ENT ION ARE IN T HE HEART OF T HE FANFAN 
EXPERIENCE

At Fanfan, Julien gives a lot of importance to human values. First, it is an 
incarnated kitchen by a Chef with a singular culinary identity who loves 
the products he works with. These products tell, each in their own way, 
the countries he has travelled to, the Chefs who have affected him, the 
memories that matter to him. Julien likes cooking cod that he marries with 
galanga and coriander. This alliance that he likes to propose to his guests is 
an tribute to one of his best memories of Thailand - tasting a soup, made in 
one of these street food stall with simplicity on the beachfront, in front of a 
resplendent sunset. Amazed by the discovery of this tasty combination, the 
young Chef wanted to share it with his guests in his own restaurant.

The Chef «refuses to stay in the kitchen». As soon as he can, he goes 
inside to greet his guests. He goes from table to table to exchange with 
them, to collect their impressions, but also to tell them stories about his 
dishes. 

Julien believes that these moments «enrich him». They invite him to to 
improve his cuisine. Julien Burbaud also practices “a cuisine of attention”. 
Always true to his DNA, the Chef adapts his creations thanks to the 
feedback of his guests. If he is not sure about a recipe, a combination, 
a dessert, Julien likes asking his guests their preferences.
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A PRIVILEGED EXPERIENCE 
AROUND T HE CHEF’S TABLE

Julien wanted to integrate the notions of generosity, 
share and exchange within the Fanfan experience. 
This is why he thought of “The Table of the 
Chef”. «One of the moments I enjoy the most at 
the restaurant», says Julien.  Every evening, groups 
of 6 to 10 people come together and enjoy a 
privileged and intimate moment with the Chef who 
arranges spectacular dressages under their eyes, 
introduces his dishes, tells stories and origin of 
products, ... 

But it is also a moment of meeting during which 
Julien Burbaud actually shares the table with 
his guests. It is a real moment of complicity, 
laughter, curiosity.
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AN ELEGANT BUT SINGULAR 
DECORAT ION FOR AN INT IMIST 
AT MOSPHERE 

At Fanfan, elegance is key. The walls of background of 
the restaurant are painted by a Yinhua’s old friend, a 
recognised artist in China. Echo Ji adorned them with 
colourful flowers that catch the eye from the entrance. 
In the day daylight, the paintings are underlined by the 
halo of light escaping from the canopy located in the 
deepest part of the restaurant. In the evening, the many 
chandeliers illuminate the room and reveal the details. 
In the space closest to the entrance, the atmosphere is 
even more intimist. 

The walls are painted with a mineral blue that highlights 
the greenery of the room. Guests sink into blue velvet 
chairs surrounding by the pretty tables in light wood and 
observe this atypical room. 

For the lucky ones discovering the hall of the Table des 
Chefs, it is a whole change of scenery. 

The room is only accessible by taking a 
mysterious, dark and narrow staircase. Once 
the last steps are reached, guests can see this 
unique room, which will be the theatre hosting 
the meal. Windows are closed and tinted and 
lights are subdued.

The lamps illuminate the beautiful table in suar 
wood. This noble material, which is in the shape 
of an original tree trunk, makes it a unique and 
imposing table. 

The Chef’s show can now take place...
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