Yi Hui Xuan Chinese Restaurant

—T B A R
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Chuan-Yang cuisine is a unique style of Chinese cuisine invented in Taiwan

that brings together the complex flavors of Sichuan cuisine and the accessibility of Huaiyang cuisine,
and has been carefully developed for 60 years.

Today, COZZI Blu invites you to savor Chuan-Yang cuisine at our restaurant.
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25 years of experience in the restaurant industry, specializing in Sichuan, Huaiyang, and Fujianese cuisine.
Believing in adapting eastern flavors for western tastes, he is an expert in exquisite western-style plating.

He uses fresh local ingredients to create fantastic dishes, each with its own distinct qualities and flavors.

COZZI Blu #&H FB KIEH
COZZI Blu Yi Hui Xuan Chef Max Chu
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Bone-in Beef Steak in Hot Chili Wﬁhéﬁc_chini and
Bamboo Shoot (Require Two Day Advance Notice)
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$ 1,580

THERXEENS (F—HiHeE) @
Cherry Duck and Pork Soup with

Taro and Bell Pepper (Require One Day Advance Notice)
zZuA e BEOBNR—7 (1HRETE TOFAIH)

$ 1,380
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e p e Cl a’ S Stewed Tripe and Duck Blood in Chili Depp-fried Eel in Jiang-Su Style Green Bean Jelly Noodles

in Hot and Sour Sauce
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Baby Chinese Cabbage with Crab Meat Roe, Chicken Soup with Assorted
Mus am in Pork Broth Mushrooms and Black Garlics
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$ 420

B2 P AL MR (R oE) @
Braised Pork Intestines and

Pork Belly (with Steamed Corn Bun)
KRG & RN A D DA (L DDA Z LERTAN)
$ 560
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Steamed Fish Head with Diced Chili Cantonese Crispy Black Chicken (Half )
(Require Two Day Advance Notice) =V OBRRBEDILER Y7 (N—7)
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$ 980 i
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Meal For 10 People (Require Three Day Advance Notice)
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Sliced Beef and Ox Tribe in Sichuan Chili Sauce
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Simmered Pig Ear Slices with
Cucumber in Chili Oil Sauce
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NiREEEmE &
Bone-in Beef Steak in Hot Chili with
Zucchini and Bamboo Shoot
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Grilled Prawns with Bell Pepper and
Mushroom in Skillet
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Soft Shell Crab in Dry Chili
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Steamed Fish Head with Diced Chili Peppers
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Steamed Pork in Chicken

Soup Dumpling S
2—7 AN/ o




A TERRRE D
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Appetizers
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Rice VVine afﬁd Chinese
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Pork Trotter Aspic Jelly in
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Sliced Beef and Ox Tribe in
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Boneless Chicken Leg with Spring
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Carp Fish with Roe and Sanshing

Chilled Zhenjiang Style Sichuan Chili Sauce Onion in Sichuan Pepper Sauce SRR TR S S
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$ 420
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Eggplant in Sichuan Pepper,
Chili Oil and Aged Vinegar
V)l R CE R 270 DInSe
$ 260
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* Simmered Pig Ear Slices with

Cucumber in Chili Oil Sauce
SEEHEETYTAL—LDTY) —LE

' $ 380
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Green Bean Jelly Noodles in

Hot and Sour Sauce
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$ 180



Cantonese Crispy
Roasted Duck
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Glazed Pork Spareribs in Wu Xi Style
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$ 680
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Cantonese Crispy

Advance Notice) Black Chicken (Half)
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$ 880
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Stir-fried Beef Slices in Oyster Sauce
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$ 580

BT B ALY (s s sE) @
Braised Pork Intestines and Pork Belly
(with Steamed Corn Bun)

KRG & RS Z I D Z 6 D23 A A
(255 Z LEBTAN)

$ 560
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Stir-fried Chicken Dice with Chili Peppers
A DA D ’
$ 480

Stewed Tripe and Duck Bloo&‘?n Chili
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$ 480 L
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Stir-fried Chicken Dice in Oyster
Sauce and Shaoxing Rice Wine
FRIA DACHEP A 2

$ 480
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Stir-fried Pork with Dried Bean
Curd and Chili Peppers

A TG THRRD R 28
$ 420
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Boiled Beef Slices in Green

.- Sichuan Pepper Sauce
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$ 780
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Steamed Fish Head with Diced Chili
(Require Two Day Advance Notice)
DD RFETZEL (QHATETO Tl

$ 980
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Deep-fried Yellow Fish with
Stir-fried Sichuan Pepper and Chili
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$ 780
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Grilled Prawns with Bell Pepper
and Mushroom in Skillet
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$ 780
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Stir-fried Shrimp in Sweet Bean
Sauce or in Wok-fried Chili Sauce
LEFEDO DY)
(R T ISR

$ 680
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Shrimp Balls with Orange Sauce
and Seasonal Fruits
BEDOREAL Y -2 Z
$ 780

Seafood
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Fried Rice with Truffle and Assorted Seafood
(Vegetarian Option Available)

M) a7 ADWEEFv— > (RIZ) 720 iBa])
$ 620

MBS T OH @

Fried Rice with Sakura Shrimps and Mullet Roe
BMIELATRAIDFv— 1V

$ 560
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Pop Rice in Boston Lobster Bisque
A7 AX—DEEPT BT

$ 1,380

\ Shanghainese Noodle

Noodle &
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: Classic Shanghainese Vegetable Rice f5 - i %5 Rl Ce
(Vegetarian Option Available)
W FEEERORE R (U2 7VAET)
\ $ 360
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- Braised E-Fu Noodles with Mushrooms in

3 . Oyster Sauce (Vegetarian Option Available)
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Soup with Scallions (20mins)
AXE % LR RA—T4
(THEX D207 0D ET)
$ 320
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Plain Noodles in Sichuan

Pepper and Chili Oil Sauce
ReBdpa) 1| R Y S 2 LA

$ 130/ fiz




TEBKERS (FB_HATEE) @
Cherry Duck and Pork Soup with Taro

and Bell Pepper (Require Two Day Advance Notice)
a4 £ BEOBNA—T QHETETOFHIH])
$ 1,380

AR IR RS (B3R H5400) @
Stewed Pork IRi'bs&)up with Pork
Belly and White Pepper (40mins)
Ay LIRAX 7Y 7 DA 2
(ZHEXDBAONHHPDES)
$780
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Chicken Soup with Ham and Bamboo Shoot (60mins)
BHEALERT)AADBRADRA—TF

(THEX 56077 020D £3)
$ 1,380
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Buddha Bowl Soup with Abalone, Scallops,

Pork Ribs and Assorted Vegetables
fifl, HAE KRR 7Y 7 A D kG 2—>
$ 580 / fif
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Seafood Soup in Hot and Sour Sauce
BRI R — T

$ 480

Sea Bass Soup with Sweet Béf':m Bamboo
Shoot and Mushroom .
NEADRT )AL F)ADY BHBA—T
$ 480 J

Chicken Soup with Assorted Mushrooms
and Black Garlics

RICARL L ED I DHEIENA—T

$ 240 / iz .
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Asparagus with Lily Buds and Gingko Chongqing Spicy Tofu
N S - C— NP&RY 7 a]
TR HAD LY 3 IR Z BB RS R ap A

DL E Vegetarian
. Option Available
g

$ 420 $ 360
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Simmered Seasonal Vegetables with Braised Eggplant with Minced Meat
Preserved Eggs, Broccoli and Gourd ~—R—AF

V-2 EIEETIAD 7ayay $ 320
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$ 360

W SR (0 / F)

1 Seasonal Vegetablé (Plain Stir-fry / Garlic) L %‘?ﬂﬂiﬂﬂ% %ﬁ ;ﬁ .
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. ?‘ B ol ' - ; 3 . - : H=DIIAD I=EEL vy
T % N . s | ' ' > 22— LD IV L
. - $ 420 v

o

ZmPEE (R @
Fried Q%en Beans with Minced Pork
(with Chinese Pancake)
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Steamed Black Truffle and
Shrimp Dumpling

I RN a7 DELIKRT
$ 320/ 654

Seasonal Vegetables Dumpling
BROELERT
$ 260 / 635

TR
Steamed Shrimp and Pork
with Fish Roe Shumai
e AN FESE

$ 180 / 354
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Homemade Cream Walnut Soup
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$ 150 / pr

SRIIVIR /R

Steamed Sponge Gourd and
Shrimp Dumpling
TEEeAFTO/NEEE

$ 300 / 65¥

SRR
Sanshing Scallion Pancake
—BAADBEE A
$220/35

&S IEXT)
Steamed Custard Bun
F RN,
$ 160 / 355

Dim Sum &
Sweet Soup

Mb @
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Crispy Pan Fried Pancake

with Red Bean Paste
F2—T AD/NEET
$280/1k

TR U D)

Steamed Custard and Salted Egg Bun
BRIRAT T AR -7 = N FA

$ 180/ 3%H

BUMN A7 2%
Almond Tofu Pudding
CROOECEE
$150/1

-~ Cantonese Abalone Sh
N LDyt
$ 280 / 3H
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Swan Radish Pastry
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Pu-erh Tea BUES—7—IL R
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Sun Moon Lake Assam Black Tea HHAEFHA YT LT—

Rl L 1L S 7iE

Alishan Oolong FTE L —m %%
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Alishan Jin Shuan Tea PFIHRLINAIELISER
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Chrysanthemum Tea HBERAILAR

# Person

$ 50/ 1z

$ 50/ 1z

$ 80/ 1z

$ 80/ 1z

$ 80/ 1z

$ 80/ 1z
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Fresh Orange Juice TLw>atlodda—2A
R S

Fresh Juice UIEN/=T 71lv>ada—2R

FF Glass 7% Jar

$200 $ 600

$200 $ 600
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Coca-Cola ah-a—7
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7-Up 7oy

FF Glass 330ml

$ 120

$ 120
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Evian Mineral Water TE7YVIATIL T4 —X—

JiH Bottle 500ml

$ 120
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www.hotelcozzi.com WL :
Yi Hui Xuan Chinese Restaurant




