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Our kitchen uses beef products from the .U.S., Australia and New Zealand,

if you have any question, please refer to our service staff.
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This restaurant use Non-GMO bean products.
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If you are allergic to seafood,mango,peanut and nuts, crustacean, eggs
and milk, and any other food allergies, please be sure to inform our service staff.
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Corkage Fee per bottle: Wine NT$500; Spirits NT$1,000.
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The prices are subjected to 10% service charge.
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2F, No.101, Chunde Rd., Zhongli Dist.,Taoyuan City 320566, Taiwan
T/ +886 3273 7696
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www.hotelcozzi.com
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Bone-in Beef Steak in Hot Chili with

Zucchini and Bambgo Shoot
AvF—=bR77aAh
TEWE2FRAD AL S —ARTY T
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Chef Specials =703 3®

TEHRXREN R (FHHEE]

Cherry Duck and Pork Soup with Taro and Bell Pepper (Require Advance Notice)

204 ELEEX DR 22— 7 (EFH)

JIBREEFIHE 48 A

Bone-in Beef Steak in Hot Chili with Zucchini and Bamboo Shoot

RoF—=R7/)aAAD B BFRD RS S —ZART) T

JREARAMIAR G f I (BREE) A

STCEI]ﬂCd FiSh HCZ{(] \’\'ith [)iCCd Chlll (Limited Supp]l\')

FADIHD AL RERE)
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Braised Pork Intestines and Pork Belly (with Steamed Corn Bun)

KRG LIRS ZIRDE D FIAA (L 5D S T LA

TEEBIME A\
Stewed Tripe and Duck Blood in Chili
HEIM & &> OPY) || JEZIA A

BHPSEEE <& 9
Baby Chinese Cabbage with Crab Meat Roe,

Mushroom and Ham in Pork Broth (Vegetarian Option Available)

H=DIIAD I=E{HE YT —LD7) —LE(RIEY 70 Ha])

TLER R IR T M it
Depp-fried Eel in Jiang-Su Style
LERR R T FX D754

~ BRI R A
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Chicken Soup with Assorted Mushrooms and Black Garlics

HICAIKR E XD ZDREER A—T
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Green Bean Jelly Noodles in Hot and Sour Sauce

MURBERNORFHZ A=Y =2 X

$1,380

$ 1,380

$ 980

$ 560

$ 420

$ 420

$ 380

$ 220/ iz

$ 180
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Meal For 3 - 4 People / 3 - 485k a — AR

ST S clr <

Pork Trotter Aspic Jelly in Chilled Zhenjiang Style
[LEFEIRET KN OR Z S0 [E 9

RIFLHERER B A

Green Bean Jelly Noodles in Hot and Sour Sauce

MRBERN ORI Z 4> —Y — 212

EERAIEEE <\

Seafood Soup in Hot and Sour Sauce

BRI — T
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Cantonese Crispy Black Chicken with Garlic (Half)
=y =B/ BBBIBOILR Ky (N—7)

CRIREETHE \

Simmered Grouper in Pickle Broth

NREPEEDHRHEZL

FRBT =4 <

Stir-fried Pork with Dried Bean curd and Chili Peppers

AL SIETHD 2L — 10D
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Seasonal Vegetable (Plain Stir-fry / Garlic)
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Steamed Pork in Chicken Soup Dumpling
HWA—T AD/NEET
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Seasonal Fruits Platter

HiE7L—y DY &bt

18 2 (H Special Offer
$ 2,680
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EEHE Special Offer
Meal For 6 - 8 People / 6 - 8%kt a2 — A f} 1 $ 6,380
TR AHBR OB < RIFdi#b A ®»
Pork Trotter Aspic Jelly in Green Bean Jelly Noodles in
Chilled Zhenjiang Style Hot and Sour Sauce

TLERJESEIE T RIA D& Z Z D [E D

TLHBIME A\
Stewed Tripe and Duck Blood in Chili
EDRRAL OV — 22

s SRR Rk
Shrimp Balls with Orange Sauce

and Seasonal Fruits

HEORE AL OV — 2 Z

AR R BNG /WhilZ. (J7HET)

Cantonese Crispy Roasted Duck / Two Ways

(Require 1 Day Advance Notice)

IN-C S PGS 2 b))

MEBHEIEOR <

Fried Rice with Truffle and

MKBERNORE 24> —Y —2F1Z

JERAATESRE . B A

Preserved Egg and Chili Pepper in Hot and Sour Sauce
P9I — & > DI

MRS 2R
Cherry Duck Soup with Pickled Cabbage
SR & B D R — T

NZIWPYZES (BrvesE) B
Fried Green Beans with Minced Pork

(with Chinese Pancake) (Vegetarian Option Available)
ATV ERBRADED I
(IR L — T &) (RPX) 720 S H])

FRIEREKR D

Seasonal Vegetables Dumpling

N =%

Meal For 10 People / 1054k 2 — R F} B

158 {H Special Offer
$ 13,800
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Sliced Beef and Ox Tongue in Simmered Pig Ear Slices with Pork Trotter Aspic Jelly in
Sichuan Chili Sauce Cucumber in Chili Oil Sauce Chilled Zhenjiang Style

R RO EE A A KE R IO ) R TLEREURETE T IKN DR Z 2D [E D
TLER SR A e fi BEHERERM \

Depp-fried Eel in Jiang-Su Style Spicy Vinegar Eggplant

LREX Y FX D754 Ul JEEREE 270 DInk

Assorted Seafood DR U T
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Steamed Pork in Chicken Soup Dumpling
FA—T AD/NEETL

EA IR

Sanshing Scallion Pancakes

=BRAADEEE A

Seasonal Fruits Platter

HEEoL—y DY EHE

NIHREETHE 46
Bone-in Beef Steak in Hot Chili with
Zucchini and Bamboo Shoot
RyF—=¥ &7 /aAb
{EME 2R D AL S —=ARTY T

R \BREZEIR A\

Grilled Prawns with Bell Pepper and
Mushroom in Skillet

S D E R 2o 7iFED RN > — 18

TR
Soft Shell Crab in Dry Chili
RE DEE T D

JREAR MBS R (FRTHET) A\
Steamed Fish Head with Diced Chili Peppers
(Require Advance Notice)

A BEE A B G/ NZ. (Je7ERET )

Cantonese Crispy Roasted Duck / Two Ways
(Require Advance Notice)

IN O ST C S g O)

BRI O R R
Assorted Seafood and Tofu with Crab Roe in Pot
H =B DS EEIA A

BRSNS
Cherry Duck Soup with Pickled Cabbage
WS LR D A—T

EAIREEER B  IHE
Asparagus with Lily Buds and Gingko
(Vegetarian Option Available)

TARG I AD A A EIRERZ

(RPRY 7 A EA])
DD AL (ETH))
AR CRE TR NV & TR
Steamed Shrimp and Pork with Steamed Pork in Chicken Homemade Cream
Fish Roe Shumai Soup Dumpling Walnut Soup
T AR A= AD/NEEEL AXRBINIDI)—I—2—T
&S N D) H R ER A
Steamed Custard Bun Seasonal Fruits Platter

HAR—FFEA HEEoL—y DY EHE
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Appetizers Hi3%
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ZPUNERZEM R %€ \ $ 420

Sliced Beef and Ox Tongue in Sichuan Chili Sauce
R 4R OPY) | JEE A A

JCH T EORURREE A\ $ 420

Boneless Chicken Leg with Spring Onion in Sichuan Pepper Sauce
WEERDOHAF LALME TR > —Y =R

R R AR A FiE $ 420
Boneless Chicken Roll in Shaoxing Rice Wine and Chinese Herbs
HENEE G X o—

PTLK S BT <0 $ 420
Pork Trotter Aspic Jelly in Chilled Zhenjiang Style
TLEREUGTE T IKR OE Z Z D [E D

%mm£§WH~i’fi' b AU TVELS S\ § 550
?llced Beef O Fougtisin — B A Simmered Pig Ear Slices with Cucumber in Chili Oil Sauce
wan'Chili Sauce R - e .
N A A OO NOVAENN
éH*JtﬁF /@mu@t%wj -

{LRRRIA T i fit $ 380
Depp-fried Eel in Jiang-Su Style
{LERR XY FX D754
TETLIE RS H DR $ 300

Carp Fish with Roe and Sanshing Scallion in Sweet and Sour Sauce
FHRBEOHERFY —R

EHEEHRETM » $ 260

Eggplant in Sichuan Pepper, Chili Oil and Aged Vinegar
Va1 EE BER 00T DI

| “/V e o |
4’/ n Bean Jelly Noodles 11( S ! N - " ﬁﬁﬂﬁﬁﬁﬁ%&ﬁ% ’ & $ 180
f/ Hot and Sour Sauc 4 : N ! __ - Preserved Egg and Chili Pepper in Hot and Sour Sauce
ﬁﬁﬁEFﬁOJ 7;&‘)\/])»/"“/*‘7&$Di_ . .l _ ' Pl EE — & > DI

RIFEAER B © A $ 180

Green Bean Jelly Noodles in Hot and Sour Sauce
WA BN ORI Z A 2 —Y — 2 2
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Meat RIFIEE
IR IE FBZNS - P2 / AR U — (FRTEE) $ 1,880

Cantonese Cl‘ispy Roasted Duck (Your Choice of One from Below) (Require Advance Notice) )JH[:HM@
I 22 (2 L F QAR5 B8O 7213 £5) (BETHY) Plus B
A SENBER kixvoroLazma $ 380
Minced Cherry Duck in Lettuce Wrap
R Rz HE 2850 (FETHE) BEBAD B0 (FETH) $ 380
Bone-in duck congee with sun-dried tangerine peel (Require Advance Notice)

=i - ' KPR EPRTESR mBRr 20 2x—Y — 2408 k $ 360
H T“Emﬂ<%ﬂﬂ¢ Stir Fri/cd (E_l:cr/lr‘(\' [)uci( Slices with Wok-fried Scallions and Oyster Oil

Boiled Beef Slices in Green TR o ,
PRSENBZRYG WHriEsEo2—7 $ 360
CI]CI‘I:\' [)L]L‘l( SOUP \\'ilh })i(‘l(lc({ C(lbl,){lé('

JIMRE S HE 46 \ $1,380

Bone-in Beef Steak in Hot Chili with Zucchini and Bamboo Shoot

AwF—=2R77akD {EEZFRND AL S —ART) T

Mo K w5 TSR (P $ 880
Cantonese Crispy Black Chicken (Half')
=V =B LERBEDILHR Y7 (ON—=7)

BALRUKEIEY 4 \ A $ 780

Boiled Beef Slices in Green Sichuan Pepper Sauce

{EME 24 RS A & — AR

R g E e $ 680
Glazed Pork Spareribs in Wu Xi Style
RN D HFEZARTY T

BEEBWTAR 46 $ 580

Stir-fried Beef Slices in Oyster Sauce

R DFA AR — — 2D D
fr] 2P ALY (M egeE]) < $ 560

Br‘aised Por‘l{ Intestines and P()]"l( Be”y (V\'ith Steamed COI’H Bun)
KN & IR AN ZRADF S0 FEIAA (2585 LERTETY)
A E S 2 5% $ 480

Stir-fried Chicken Dice in Oyster Sauce and Shaoxing Rice Wine

HS A DACHE A A

AT BRI TR\ $ 480

Stir-fried Chicken Dice with Chili Peppers
HWADEETD

ERADT =4 < $ 420

Stir‘—f‘ried POI‘]\' \’\'ith I)rlt‘d ISt‘ilﬂ CLll"d and Chlll Peppel‘s
KA L SR THRD 24 > — 1D

RGEEII I $ 420
Stewed Tripe and Duck Blood in Chili
HE I ¥ &> DPY) | JE A A

Sichuan Pepper Sauce .
HALRE 2 FRR A 1D
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Seafood >—7—F

AR AR A gE (RRE]) A\ $ 980

Steamed Fish Head with Diced Chili (Limited Supply)
DD T2 L GERE)

B R ER o B *
Shrimp Balls with Orange . 4 e P BEAE M AL $ 780

S dS 1 Fruit " - . . Lo . .
{g;;;;%;ai?;yf;;ﬂi..q: o * .‘ Deep-fried Yellow Fish with Stir-fried Sichuan Pepper and Chili

HBf(F27F) DAL —BT

S \BRRZEIE A\ $ 780

Gri”ed Pl‘awns \\'ifh Bt‘” PGPPE‘I' and i\‘ushroom in Sl(i”ef

SEIEHOFERZ o7 fED A —1bD

7585 AR ER $ 780

Shrimp Balls with Orange Sauce and Seasonal Fruits

BEOREFL DY — R 2

CIEREHHE $ 680

Simmered GI”OU})GI’ in Pic]\'le Bl’()th

NREPEFHEDHHETLL

¥ 1 28 & iR AR $ 680

Sautéed Minced Prawn in Romaine Lettuce and Pine Nuts

HBZLDED LR A

dn SRR (i / HehE $ 680
Stir-fried Shrimp in Sweet Bean Sauce or in Wok-fried Chili Sauce

LEWZOLDY) (R E/F) YV —2R)

B OREZAIR S $ 680
Soft Shell Crab in Dry Chili
S DR E 1108

BT R OB 1% $ 580
Assorted Seafood and Tofu with Crab Roe in Pot

1 = LB D BIERGA A

AL 7 5520
Stir-fried Eel with Bamboo Shoots and Leek

Hfig D8 =109
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SRR 7 /)
Pop Rice 111‘ Bosgoh_.'Lo'lb'ster Bisque

_pfx&—oj‘gﬁéycfﬁzaf

FH

Noodle & Rice fi-#iH

NERAsTNIENS M- GHER
B REEK
Pop Rice in Boston Lobster Bisque

07 2AX—DEENTB T

MBS TOm

Fried Rice with Sakura Shrimps and Mullet Roe
MIEEATAIDFv—r

MBZHEIREOMR <5 9

Fried Rice with Truffle and Assorted Seafood (Vegetarian Option Available)
M) a7 ADHEEETFv— N2 (ROZRY 70 HA])

AeHL BIESRER <5 W

Classic Shanghainese Vegetable Rice (Vegetarian Option Available)

R T ROER TR (RIX) 7R A])

BT RO ®

Braised E-Fu Noodles with Mushrooms in Oyster Sauce (Vegetarian Option Available)

XD ZADAA ZRR =Y —ZFRFH (R TR 72X R A])

& g E AR (FGEZ205r) <&
Shanghainese Noodle Soup with Scallions (20mins)

FFEH D LR A— TR (ZFE L0200 DD ET)

BUNALIHMAE RS B A
Plain Noodles in Sichuan Pepper and Chili Oil Sauce

R PU) IR ey 377 LA

$1,380

$ 560

$ 520

$ 360

$ 360

$ 280

$ 130 / iz
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Cherry Ducek and Pork Soup with
Taro and B.ell Pepper '
s L ERDWHA—T

! ] bidisis]
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Soup =7

THRESRERD (FHe) < 31,380

Cherry Duck and Pork Soup with Taro and Bell Pepper (Require Advance Notice)

ZuAELHRDIGNR—T (FEFH))

SR MARIHEE (B HEF0) < $ 1,380

Chicken Soup with Ham and Bamboo Shoot (60mins)

SIEANLY X7 ) A ADBEBRDZ—T (ZTEXIE600 20D ET)

SRR (B2ERE4000) &8 L $ 780

Stewed Pork Ribs Soup with Pork Belly and White Pepper (40mins)
IR ERAR TV T DEIRER S (ZTELDBA053 5D £F)

B R gm0 $ 580/ fi

Buddha Bowl Soup with Abalone, Scallops, Pork Ribs and Assorted Vegetables

filg, BAE IRARTY 7 A D ki 2 — 7

EAERREEE O $ 480

Seafood Soup in Hot and Sour Sauce

EERESRITE R —

ARG 52 $ 480

Sea Bass Soup with Sweet Bean Bamboo Shoot and Mushroom

NZADZRT)aex/)adyABRA—T

B SRR 5 99010

Chicken Soup with Assorted Mushrooms and Black Garlics

HICAIK EEZD ZDWETENA—T
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Qeamed Pork fn}@%
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Sf;van Radish Pastry
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oup Dumplm'—‘é'
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Dim Sum & Sweet Soup #F/ A —

AR /N

Steamed Sponge Gourd and Shr‘imp I)umpling IV AT D/NEET

L2y N7l e

Steamed Black Truffle and Shrimp Dumpling TEEEMN 27D LT
SR A EL [\ A

VS MR

Steamed Pork in Chicken Soup Dumpling HA—T AD/INEEE

F SR A

Crispy Pan Fried Pancake with Red Bean Paste D.3XHAAD BEx oA

FRAARE D

Seasonal Vegetables Dumpling 32D ZKLEL T

SR fa R E

Cantonese Abalone Shumai 7VE DI a—<A

AR S

Sanshing Scallion Pancake — B ADBEZ A

KIGEEE SR (PR

Swan Radish Pastry (Limited Supply) HEBIRIR A (B EFRE)

TR R E

Steamed Shrimp and Pork with Fish Roe Shumai IV AN REE

&SN D)

Steamed Custard Bun HAX—KZFA

ik bl

Steamed Custard and Salted Egg Bun CAFBIYTHAR—RI) —LFA

TR e

HOIT]&‘,Iﬂildt‘ Cl‘t‘i.ln] \\"a]nut SOUP E '%7<H2L17}I/3 @7]) _ i “_'X“_“7o

B A& 2R

Almond Tofu Pudding OB TR

$ 300 / 8%

$ 280 / 6

$ 280 / 854

$ 280/ 10

$ 260 / 8§

$ 240/ 3%

$200/ 3k

$ 180 / 3%

$ 160/ 354

$ 160/ 35

$ 150 / 358

$ 150/ v

$ 150 / i
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Ve g etable %?’ % ’ AJFEE  Vegetarian Option Available 2%V 7> 5tisa]

sl (PR <5
Fried Green Beans with Minced Pork (with Chinese Pancake)
AT EFBRA DT DI (FHER 7L — TN &)

HAERAERE
Asparagus with Lily Buds and Gingko
TANRGHAD Y L IRAHZ

3 SH 5
Bimhig R <
Baby Chinese Cabbage with Mushroom and Ham in Pork Broth
H=DIIAD I=HAKE R IL—LDT) — L

HE S O
Chongqing Spicy Tofu

BIRE N b

Simmered Seasonal Vegetables with Preserved Eggs, Broccoli and Gourd
V=& e HEITINAD 7ayay) - v o)

e

Braised Eggplant with Minced Meat
~—R—i T

I KMl (LD / wnd)
Seasonal Vegetable (Plain Stir-fry / Garlic)
FHIDEK (DA D)

$ 420

$ 420

$ 420

$ 360

$ 360

$ 320

$ 320
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Drinks BfkAaY

Z 4 Chinese Tea HEZ
SHIE 2N —

TEEE BB
Tieh-Kuan-Yin Tea BEFEHER

R EOE N HAS

Pu-erh Tea BUES—7—IL R

BPERLEE L] TlcH

Sun Moon Lake Assam Black Tea HHAETFHA YT LT —

o] B 1L e

Alishan Oolong PP —a 5%

BT B L

Alishan Jin Shuan Tea FIHR[LINIHFELIEER

£ Person

$ 50 /L

$ 50 /L

$ 80 / ik

$ 80 / ik

$ 80 /i

EME I Fresh Juice LIEH 72T 7Llvsaya—2R
EEPENIRE T

Fresh Orange Juice 7lw3aXlLryITa—2A

PR
Fresh Apple Juice Iosa7y I NI a—A
fEaR S Rt

Fresh Mixed Juice 71l waIvFZATa—R

FF Glass 8% Jar

$ 200 $ 600
$ 200 $ 600
$ 200 $ 600

R BKRE Soft Drinks Y Z7RRU > 2
CIIREIE S

Coca-Cola a#-a—o

+tE

7-Up &7V

P Glass 330ml
$120

$ 120

Hﬁ%ﬂ( Mineral Water SA 7)1Vt —X—

B2 HER R IR K
Evian Mineral Water ITE 7V IATINL T4 —X—
2 Rt R K

Badoit Sparkling Water 2N R RIRIRIRIK

Jiii Bottle 500ml
$120

$ 120



