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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 aceessibility 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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CHEF MAX CHU
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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.
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IS R HE G E AR, &
Bone-in Beef Steak in Hot Chili with Zucchini and
Bamboo Shoot (Require One Day Advance Notice)
RyF—=¥ 27/ ADILE2FAD
ANRAY—RR7YT (1HETE TOFHI)

$ 1,780
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Cherry Duck and Pork Soup with Taro and Bell Pepper
(Cooking Time Approx. 1 hour. Can Refill Soup Once)

204 ELEEDI/AR—7 K1, BINA— 1)
$ 1,580

(with Steamed Bun)

FEAKSG L RN Z A DTS FIA 5
(2532 LIgFENT)

$ 580

GRS
Simmered Grouper in Pickle Broth
BRALEEEOPIEXL

$ 820

I TR () @

Braised Pork Intestines and Pork Belly

Wi B2 i o7 SRS RE (R
Marinated Silky Fowl with Chel's Special
Herbs, Garlic Boiling Oil Scalded (Half )
=r=rHREH (N—7)

S 880

B AE @ 1 AIEA

Baby Chinese Cabbage with Crab Meat Roe,

Mushroom and Ham in Pork Broth
(Vegetarian Option Available)
H=DIIAD I=HEEwyTal
—ADZY—LE (RIRY 7Y A A
$ 460

Deep-fried Sea Prawns with
Fruity Mayonnaise and Fish Roe
KBED L aD<vIHR—XY—R
$ 820

Braised Pork Tail with
Red Yeast Rice
HLE D KL REREZ

$ 480

VLR D 5 i s
Deep-fried Eel in
Jiang-Su Style
LEREAX Y FFX D774
$ 420

K BRI Bk
Green Bean Jelly Noodles
with Hot and Sour Sauce

WA BN DR 2
A=Y —ZMZ
$ 180

Chet Specials
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Boneless Chicken Leg with Spring
Onion in Sichuan Pepper Sauce
BEETROHAFLIEMZE

DT AN =V =AM Z

$ 460

SRS BE T @

Pork Trotter Aspic Jelly in
Chilled Zhenjiang Style

LI EUGETHIIKAOFE Z D E D
$ 420
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Rice Wine and Chinese Herbs
BENER SRS a—)L
$ 460

TSR P2 13 75 M %
Deep-fried Eel in Jiang-Su Style
LERBRX Y F ¥ D754

$ 420

Boneless Chicken Roll in Shaoxing

Appetizers

. 3 Ox Tripe in
Sichuan Chili Sauce

HRE4 220N REAA
$ 460

JETLSERS L B
Carp Fish with Roe, Braised with Sashing

Scallion in Sweet and Sour Sauce

FTHE7FOHERFY -2
$ 280

SRR FEHERZ B\

Preserved Duck Egg and Minced Chili
Pepper with Hot and Sour Sauce

PR — X DS

Braised Pork Tail with
Red Yeast Rice

HB DR FLERE =

$ 480

Green Bean Jelly Noodles in

Steamed Eggplant in Sichuan |
Pepper, Chili Oil and Aged. Vinegar Hot and Sour Sauce

a1 | BB & ST DEn3E BAERORWA L —Y —RHZ
$ 260 $ 180
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Oven-roasted Cherry Duck
Four Courses of Serving (Serves 4-6) (Limited Supply, Reservation in Advance is Required)
HEOEIE DAL Xy 744% (4-6 Al (BERIRE T DT BRDICTTHILEEW)

—JiZ / First course / 141 H —liz / Second course / 2 H —Iz / Third course / 3 H

FAEE BERHIG B2 e iR I 7 B RS B WS BR T ok g
KAVIARI?‘;%&%%%%E Thinly Sliced Duck Skin Rolls with Cutting Platter of Duck Leg

Chinese Sesame Sandwich with Scallion and Special Sauce with Iced Plum Sauce
Thinly Sliced Duck Skin Paired with AUV Ky 7 6l A HSEER DM — AT
Truffle Paste and KAVIARI Caviar

AERX Y7L P2 T R—2 &

KAVIARI ¥t 7 DFE S A

|_J[_{ UE / Fourth course / 41% tf

ANz kY E—
Your Choice of One from Below / 1fHIZLL T O4FEEE S BB SN W=21FF T

SN RA MRNE2RG

Minced Cherry Duck in Lettuce Wrap Cherry Duck Rack Soup with Pickled Cabbage
LR Ky DLR AT H ISR ERD AT

KRR | Pk B2 WS 2585

Stir-fried Cherry Duck Slices with Sliced Cherr’y Duck Meat Congee with
Wok-fried Scallions and Oyster Oil Sun-dried Tangerine Peel
IBAE RAF DAL AR =Y =218 B EZHE A 0D 33 202D




Meat FEFRR ez ) EEEn ) O By - 4LBEA (s s sE) @

Ij‘—‘l ;jl;:ﬂ‘ Succulent Sliced Beef ( Stir-fried in Chili Sauce with Braised Pork Intestines and Pork Belly
RESE: Peanuts Dry Pepper / Stir-fried Oyster Sauce and Scallion ) (with Steamed Bun)
R (BRFVPD | AFTLRAL—V—R) ERIBERNZ RN DFESRIAA
$ 680 /580 (5B LETHER)
$ 580

PREF Lk @

Braised Pork Ribs with Minced Chilis

FEPaJI| 2R A LD
js_?-j-a..y-'ﬁf’-“# ‘
$ 620

g iy | FARBIO T =44 FER / 4A) @
[?ﬁ%TEHE / %Hﬂﬁﬁ i / ﬁﬁﬁi@ﬁﬁ Y { Stir-fried Pork with Sliced Dried Bean

Stir-fried Tender Qicken tenderloin with Curd and Chili Peppers ( Pork / Beef )

(Hua Diao Wine / Spicy Dried Pepper / Spicy Hot Sauce) AL ERTRDR AL -1 (KA / FR)
UL ERETHOL B 17195 $ 420
a1 EFERRY — & )\\

$ 480
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Bone-in Beef Steak in Hot Chili with Zucchini and Marinated Silky Fowl with Chef's Special Boiled Beef Slices in Green
Bamboo Shoot (Require One Day Advance Notice) Herbs, Garlic Boiling Oil Scalded (Half ) Sichuan Pepper Sauce
RyF—=¥ 277D {EMEZFAD == BHRER ON—7) " TEHE 2RSS —E A&
24 —RR7Y T (1HETETOTHI) $ 880 ' $ 880

$ 1,780



e Sc¢afood CRESEEE \ AT SR B T 1 68

> e W A s R DEHEL ) o S Simmered Grouper in Sautéed Minced Prawn with Assorted Seafood and Tofu
esh Market Fish with Mince icy Peppers / B s ﬁ:f:‘
PR ?EJ‘ ﬁﬁé f {g M Pickle Broth Pine Nuts in Romaine Lettuce with Crab Roe in Pot
= s : ¥ b MR LB OPEERL ; \DEDLER H =D GG EAA
i WfagE (3 - H i f5E) ;ﬁgﬁgoﬁi SR fﬁ%ﬁ;& KDL EZRTAH . 620@@ (25
Amberjack Silver Carp Fish Head L

(Require One Day Advs n .

L BRI GE A A ESaNE| Sy i

Chongging Spicy Stir-fried Eel with Bamboo
Seafood Casserole Shoots and Leek
Pa) 1| R e D RRFER KD 8 HigDH =71

$ 620 $ 520

'_.,4

A AR AE A\ (B ORRRALBE) TR EALIR AU ¢ SN

Deep-fried Yellow Croaker with Stir-fried Sichuan BiaiyE: / %%ﬁzﬁ \ / e VAN S W4 ] Soft Shell Crab in Dry Chili
Pepper and Chili (Also Available: Garlic Braised Flavor) Sea Prawns with Cooking Choice of : (Deep-fried and W DEETLD

‘ HE (X 7F) DR —1HF Blended with Fruity Mayonnaise and Fish Roe / Braised with $ 720
(=¥ =7 B MEAASH) Soy Sauce and Chili Paste / Wok-fried of Eight Flavor)

| $ 980 BELY (F))L)v2h— 2V —2 /7] | B D)

} $ 820
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Fried Rice with Sakura Shrimps and Mullet Roe
BMIELEHFIRAIDFv—

$ 560

PR iy fa kb Bl
Fried Rice with Abalon
Dried Scallops in

B2 79D A4

B HEMRR R

Pop Rice in Boston Lobster Bisque
0 7AR—DEEPI BT

$ 1,480

R REER @ 0 [WHEa
 Classic Shanghainese Vegetable Rice '
(Vegetarian Option Available) a
EBEBRORE IR (RO 7 A

$ 360

T
Braised E-Fu Noodles with Mushrooms in
Oyster Sauce (Vege_ta,rién Option Available)
EDTANAA AR —Y — AR
(RPRY 7 A

$ 360

n Available)
-

Shanghainese Noodle Soup vith
Scallions (Cooking Time Approx. 30 mi :
REE B HE A (19305)
$ 320

y- . - D .
Wy AW iRj . RUFALIHA A & A\
‘P 3 £t - 7l 31 . Ce Plain Nood_le':in Sichuan

Pepper and Chili Oil Sauce
Y| R EH fe LA
; $ 130 / iz



SHRRDMNE @ FHRBEERES @ \ GBI DREEE @ A EAERE IS @ \

AR R A /NG wT G — 1) CEERIRF R 29 /NG 2 AT 0 —2K) AR RIZI40 57 88 w G — X)) Seafood Soup in Hot and
Chicken Soup with Ham and Bamboo Shoot Cherry Duck and Pork Soup with Taro and Bell Pepper Stewed Pork Ribs Soup with Pork Belly and Sour Sauce
(Cooking Time Approx. 1 hour. Can Refill Soup Once.) (Cooking Time Approx. 1 hour. Can Refill Soup Once.) White Pepper (Cooking Time Approx. 40 min. ) B R i R —
SEALLZY /AN BRDA—F 24 e LBSEOBR A~ A LIRARTY T DEIREA A $ 520
(FAERRRERE - R LR RE L BN R —T 1 [E] A (GAFERE 4 R SR —7 1 s - GREERFRE (K940 50 JB N A — T 1 1R :
$ 1,580 $ 1,580 s ) %

BRI @ RIS
Buddha Bowl Soup with Abalone, Scallops, Fish Soup with Sweet Bean, Bamboo
Pork Ribs and Assorted Vegetables Shoot and Mushroc e N
i, BAE KRR 7Y T AD kiR — WRAD XAk %) a0
$ 480 / fiL $580 -

: i‘;&r

hieken Soup wi #Aasor"’ted
Mushrooms and Black Garlics
HICARKL L EDZDWBEBHA—F
$ 240 / iz

Soup
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Salted Egg Yolk & Pumpkin Pastry
(Lacto-vegetarian)
BIREDIE Ho DR (RORY T7Y)
$ 360

BRI MR G\
Spicy Duck Blood Cake and
Stinky Tofu

WD L0 IR R S L1

$ 360

B A S Vegetable ##a»

Asparagus with Lily Buds and Gingkeo Vegetarian

=)

TARGHAD L) AR Z EIEL g OptiahiAvailable
$ 460 W % RPRY 7GR

IR (f)1 LRAEplx / 53R

Simmered Seasonal Vegetables with Preserved Eggs,
Choice of : (Sponge Gourd, Broccoli, Amaranthus)
2> LIRS 3 EMPSEEY @
NF=/Tava)— [ eavd) Baby Chinese Cabbage with

$ 380 Mushroom and Ham in Pork Broth
H=DIAD I=HFEL <y
EY RNV ORIN -
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v t}; &

Simmered Bean Cu

Minced Pork and Chill©il | - ' ' . b o - . - . - o ,
RS T | N &
$ 360

IRf 2 Ltk (XD / wnde )
Seasonal Vegetable (Plain Stir-fry / Garlic)
2 DR (RHD/ICAIRLDD)

$ 320
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Dim Sum &

ATIRCAEE @ #ITEG/ R @

I )CSSC l‘t Steamed Squid and Shrimp Steamed Pork Soup Dumpling

Dumpling with Fish Roe with Chicken Broth
fiel, 5 / i RS e aviEEORLET 2—7 A D
AR Y= [ A=Y $ 480 / 6} $ 320 / 654

¥ LA @

Shanghainese Style
Scallion Pastry
T E B
$180 /3%

FrEMEmv L @
Steamed Golden Sweet
Egg Custard Bun
ATy THARX—F
7Y —ALEA

$ 228/ 3%

BIGATTEE (P )

Sweet Almond Dessert Soup with Hasma
(Served with Chinese Crispy Dough)
Fi7—E RO HE

T A1)

$ 185/ fi

9522 R AR AR L
Steamed Vegetable Dumpling
FRDELER T

$ 280 / 64

ATk g (RRh )

Sweet Walnut Dessert Soup with Pine Nut
(Served with Chinese Crispy Dough)
MOEEINLIDI) —I—R—T

T A

$ 185 /1



?ﬁ‘ |"1:|l| :ZI;: Chinese Tea H'[E %
R iE B S i
Tiech-Kuan-Yin Tea BIEREBZR
1 i 58 TH 4%

Pu-Erh Tea HOETS—7—IL&

1 L &

Sun-Moon Lake Assam Black Tea HHIE ?hﬁﬁ'?‘?‘ﬂ‘l‘\i"f“

e ERL L5 pE

Alishan bolong Fef R | Ly — 2 4%

ML R SE

Alishan Jin Shuan Tea PRI IEZLE R
SIS ‘
Chrysanthemum Tea BIEHE4E
HACEH AR

Chrysanthemum Pu-Erh Tea WL T—T7N 2%

$ 100 / #% Per Person

$ 100 / %47 Per Person

$ 100 / £ Per Person

$ 100 / #% Per Person

$ 100 7 £\ Per Person

$ 100 7 £V Per Person

$ 120 / £% Per Person

#

ﬁ‘?‘f’rﬁ%zl Fresh Juice LIED7T Zbvdada—2R

fick M RS T
Fresh Orange Juice 71lw3atlLrIPa—2R
5% it '

Fresh Juice UIED7T 7bydada—2R

Wﬁ ﬁ!\: /J( Mineral Water I 7L 04— X —

ST 2R 1% SR TR R PR SR 7K

S.Pellegrino Sparkling Natural Mineral Water PRI BREEIK

IR R 2R SR K

Acqua Panna Natural Mineral Water 7277232 F KIRIK

SR AR I SR AR BORE AR TR

Sanpellegrino Sparkling Fruit Drink Aranciata
BoRLTNI AR—ZWAGIN—IF VST 7o Fe—23%

BE T BRI SRV K SR B 1A IR
Sanpe]]egrino Sparkling Fruit Drink Limonata
B RVT NS A=Y ST IN—V Y7 YEF—&

RIS RI R AR K

S.Pellegrino Sparkling Natural Mineral Water YR/ R IEIK

T8 R SRR SR 7K

Acqua Panna Natural Mineral Watér TITINF FKIRIK

$ 220 /# Glass  $ 800 /& Jar 1500ml

$ 100 / 41V Per Person

$ 100 / #{V Per Person

$ 180/ M Bottle 200ml

.

$ 180 / i Bottle 200ml

$ 280/ #‘ﬁ Bottle 1000ml

$ 280 / M Bottle 1000ml

RERRRL Soft Drink YZ7RRY 2

B8] %% Coca-Cola -a—3

A0 A] %% ZERO SUGAR- Coca-Cola ZERO SUGAR + 7Y 7y
BE Sprite S4B s

BEI1HAIK Ginger Ale $aWzy 720y ov—T—

FRTTIK Soda Water aWzyFRY—HTx—<R—

AEIK Tonic Water SaWzyF APy 2%t —K—

?ﬁE*EO-OgH% Heineke.n 0.0 0%Alcohol A T 0.9

$ 120 / 6 Can
$ 120 / ## Can
$ 120 / & Can
$ 120 / # Can
$ 120 / # Can
$ 120 / f# can
$ 180 / ## Can

: \
L[ﬁ;l f@ Beer E—JL

BV L RB  Taiwan Beer' Gold Medal  SMABTLI7AL—L
B H B Asahi Super Dry 7%t

B Budweiser ASF7AH—

HEJEMRMIH  Heineken Pure Malt Lager A sk

Ll" ft EI”'[ Chinese Wine ' [Ejf
T SR oA 4 Bl 7

Aged Shaoxing Glutinous Rice Wine P47 B

38 &= Sk

38% Kinmen Kaoliang 38% =52l

58J% &P 3k

58% Kinmen Kaoliang 58% 4" /& 31

38J& P Sk

38% Kinmen Kaoliang  38% &' /5 27

58J% &P ki
58% Kinmen Kaoliang  58% 4t /& 32

$ 200 / Jffi Bottle 330ml
$ 200 /Jfi Bottle 334m]
$ 200 /)i Bottle 330ml
$ 200 /i Bottle 330ml

$ 880 / Jifi Bottle

$ 650 / i Bottle 300ml

$ 680 / J#f Bottle 300ml

$ 1,300 / j#i Bottle 750ml

$ 1,500 / Jifi Bottle 750ml

FI il KBS T - % S $5007T (750ml) ; 2 RHHL $1,0007C (750ml) * QIFRARFS > #FF IR 5L D)t $500/

Y M5 R OTR 0 R RE B R AT eIEM: o R NT5,000/5F

Cllarge Service Cllar‘ge for Beverages anl:l Wines * NT$ 500 per bntt[e / 75(Jm| H For Spiri[s NT$ 1000 per bntt[e / 75(]m|.

Please Dl‘i]'lk Responsib}‘v. C|eaning Fee $5000;Pllls \Vi“ BE Cllarg‘ed on Damages.

AN ERZ LR SO BRBAAEL 74 VIR LI RBIZD500518 F L, ALV 8, HARR, FAERE ISR RS 72D10005EF LT,

A5 115 C®) BTG AN B e, 2 2 A BB PR 3% 7 Bk
Do Not Drink and Drive. We Do Not Serve Any Alcohol to Minor.
BRIEARSE IR, ARAAEE O IR R AL S h TV E S,

FIT T (RS B 0T & 5, 3 /R SN 1 0% ik s 24

All prices are in TWD and subject to a 10% service charge.

LRt O TR T2 —HB B THESRBITI0% DT —E 2B Db T,
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Yi Hui Xuan Chinese Restaurant




