Yi Hui Xuan Chinese Restaurant
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The Thousand-Mile Taste
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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, Yi Hui Xuan invites you to savor Chuan-Yang cuisine at our restaurant.



CHEF MAX CHU

BB 25840 > BRI > 5 FFERA -
DAV ) RS > B AR iR 240l > A5 St ass
BURHERR SRR R - thaftfg 2 BR A AR TRE -

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.

HEH BERTR ARZEM
Yi Hui Xuan Senior Chef Max Chu
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For this menu, beef is sourced from USA, Australia, and New Zealand, and pork is sourced from Taiwan,
Denmark, Italy and Spain. If you have any question, please refer to our service staff.
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We do not use restructured meat as food ingredients.
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This restaurant use Non-GMO bean and corn products.
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If you are allergic to seafood, mango, peanut and nuts, crustacean, eggs and milk,

or other food allergies, please be sure to inform our service staff.
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Corkage service charge for beverage and wine: NT$ 500 per bottle / 750ml ; for spirit and liquor NT$ 1000 per bottle / 750ml.
Additional glass will be charged at an additional NT$50 / glass.
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Cleaning, damage and sanitizing fee NT$5000/ping will apply for any alcohol over-consumption
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The prices are subjected to 10% service charge.
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Sea Prawns with Your Own Cooking Choice of:

Stir Fried with Fish Roe and Sea Urchin Mayonnaise

OR Braised with Chilli and Tomato Paste

OR Stir Fried with Sichuan Style Spicy Paste
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$ 980
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(T HIR R AL 524 10 SEE R/ D IR AT AT TER]T ) Stewed Tiger Grouper with Pickled
Braised Beef Rib in Chilli Sauce Served with Zucchini, Roasted Mustard Green and Pumpkin Broth
Potato and Bamboo Shoot (Minimum 1 Day Preparation Required) UEMA Y PRSEDHFEFR L

RyF—=¥ &7 /7aAD B ZBFRD AR —ZARTY T $ 980
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$ 2,200

TEMMSCH (Camrmorhg) @ | IMEFIBALIEA (i) @
Double Boiled Duck Soup with Pickled Mustard Green, Pickled Braised Fish Maw and Pork Belly Served
Pepper and Taro (Approximate One Hour Preparation Time) with Steamed Bun

KA E RO R—7" (FHEIRERE 1R TEB RN TR DEIA S BBIEIRZ

$ 1,980 $720



Chef Specials
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Crispy Black Silky Fowl Served with
Sand Ginger Sauce (Half Chicken Portion) .—
=y =B RBEH (N—7)
$ 980

RKHBEEETE @ (LR B ulis RIF i ER Bl O\ [ a] 4

Stewed Baby Cabbage with Hairy Crab Roe, Deep Fried Crispy Eel Spicy Pea Jelly with Sichuan Chili Sauce
Chinese Ham and Crab Meat with Sweet Aged Vinegar (Vegetarian Option Available)
(Vegetarian Option Available) LR R X D754 MUK H R DR 284 > —Y — A2
XY D LA —BERIG EGA A $ 420 (&= >R
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$ 520



Appetlzers
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Sichuan Style Boneless Salty Chicken = Marinated Drunken Chicken : Slchuan tyl Pl

Thigh with Spicy Scallion Sauce with Shaoxing Rice Wine and Beef Shank and Tripe
HEETADTEAF LALMZ(E Chinese Herbs LR o) JEEA A

ST AL =Y = A X FHELEE 2 F oo —n $ 520

$ 520 $ 520
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Pork Knuckle Terrine with Deep Fried Crispy Eel with Shanghainese Style Fried Carp Fish
Aged Black Vinegar Sweet Aged Vinegar with Scallion and Sweet Soya Sauce
{LEREIER KA O SO [E LR R T FF D774 THRH7FOHFERFY —R

$ 420 $ 420 $ 280
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Spicy Pea Jelly with Sichuan Chilli Sauce

(Vegetarian Option Available)
WURBEWN ORFRR A > =Y —ZFNZ (B =7 ]
$ 320

GERIFATCSRRC R

Preserved Duck Egg with Sweet Ginger
and Peeled Chili in Sichuan Chilli Sauce

(Ovo-vegetarian Option Available)
PR —X > DInHE (R 7 2 XHGA])

$ 230

EREHEEN W\ WEAIRES: @
Steamed Eggplant in Sichuan Chilli Sauce and Marinated Pork Tail with Red Yeast
Aged Vinegar (Vegetarian Option Available) R DAL R BE =

P || BB 75 DIRSE (8= >t $ 480

$ 280
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Traditional Peking Style Roasted Duck
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$ 3,680

Fourth Style Serving - Recommend for 4-6 persons (Limited Quantities Available, Advanced Reservation Required)

RS DAL Xy 2 (4-6 NHil ) (BMERED 7D FHATFHIZ BEWLET)

—IZ / FIRST STYLE / 1
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Crispy Duck Skin on Crispy

Potato with Cucumber, Greens,

Sliced Cheese, Black Truffle Paste

and KAVIARI Caviar
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Sliced Duck Meat and Crispy Skin with

Mandarin Pancake, Served with Scallion,

Cucumber and Selected Sauces

A Xy DR IGRNZ EHHIZEA T,
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Y FERR B U] 7 TR R
Sliced Roasted

Cherry Duck Thighs
THEEN




PUrZ / FOURTH STYLE /48
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Select Your Choice of Fourth Style from One of Below / 1B T O4EE» OSBRI N0 FET
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Duck Bone Soup with Pickled Cabbage
and Fresh Bamboo Shoot
A EER D A—T

RSOOSR
Stir Fried Duck Bone with
Dried Garlic and Dried Chilli

H WA OFIRIC AN LRIRE 10D

T AR Bz BE 28565 (35— HAliTERT )
Duck Bone Congee with Aged Dried Tangerine Peel
(Minimum 1 Day Preparation Required)

BREZFSIN D 3 520

JRARFZIAB IS
Stir Fried Duck Bone with
Sichuan Style Spicy Sauce
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Meat
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Braised Pork Ribs with Minced Chilli
PEPYJI| A XA LD
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$ 620 —

JIHAREEE & e 5 n 5 B SESE (18)

[ HIR AL 24 1L FR/D 1 KA TEET Crispy Black Silky Fowl Served with
Braised Beef Rib in Chilli Sauce Served with Zucchini, Roasted Sand Ginger Sauce (Half Chicken Portion)
Potato and Bamboo Shoot (Minimum 1 Day Preparation Required) V=B LRBE O—7)
RyF—=r R 7aRD TEME B FAD AL —ARTY T $ 980

(LHATE TOFHIH)

$ 2,200



EERAFHM [Prime] ANEFRBATIEN (Wimmss) @

[ %%E{%ﬁzﬁﬂ \ / fﬁﬁ?@@@?ﬂﬂ ] Braised Fish Maw and Pork Belly Served

US Prime Grade Sliced Top Chuck Steak Beef with Cooking with Steamed Bun

Choice of: Stir Fried in Chilli Sauce with Peanut and Dried Pepper {EfBE KN TR DEIAA EBIATNZ

OR Stir Fried Oyster Sauce and Scallion $ 720

FRD (BRFVBD | ZF AL ZK—Y —R)

$ 720

R SRR R BRI T =% (RN @/ AT
( YEGAE e v / EN==e 2 N / AR BREE ) Stir Fried Sliced Bean Curd and Chili Paste
Boneless Chicken Thigh Fillet with Cooking Choice of: (WITH YOUR CHOICES OF PORK OR BEEF)
Stir Fried with Elugilidiae Wine KRR GIE TR D R4 > =1 (KA 4A)
OR Stir Fried in Chilli Sauce with Peanut and Dried Pepper $ 420

OR Stir Fried in Siclhuan Sty]fhilli Sauce
RS S B TEHEMREOAD | 32400 / U1 — )
$ 520 ‘ \ '
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B ACHUKZ FEBIIEE 4 /VE (Prime] @
Sichuan Style Poached US Prime Grade

Boneless Beef Chuck Short Rib

TEHE B R R A 2 —ESA A

$ 980



REAVRIBUA LBE |\ Scafood

Steamed Fresh Fish Filet with Minced Chilli / B DOERZRL
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FE FEBER A LIS HIES  BEAUE (B HAiEE) gt
Tiger Grouper Japanese Amberjack Steamed Silver Carp Head with Minced Chili
Fo& 7 ( Minimum 1 Day Preparation Required )
$1,180 $ 980 NZL>OFE (1HETE TO T
$ 980

FRERRUR OEER T Ibh [ 2608 TR )
Sea Prawns with Your Own Cooking Choice of: Stir Fried with Fish Roe
and Sea Urchin Mayonnaise OR Braised with Chilli and Tomato Paste —
OR Stir Fried with Sichuan Style Spicy Paste ‘
HEIE (ZVUL [ 32—V —2 [ WAL D)
$ 980

wACA (AR |« / Ke4L)E ]
Deep-fried Yellow Croaker with Your Own
Cooking Choice of: Fried with
Sichuan Style Pepper and Chilli

OR Braised with Garlic and Soya Paste
HE R (T F) DRSS =15
(= =2 B MFEAABA])

$ 980



Bl 08 800g / P 500g / ¥PBE 500g P
(R =8 — ) (REEEEE, SEHs/ MERT3IRTERT ) Market Price IR
Spanner Crab 500g / Mud Crab (Male) 500g/ Mud Crab (Female) 500g

Cooking Methods ( Choose 1 From 3) (Seasonal Seafood, Advanced Reservation Required)

7HeH=800g / ~vrru—7 (FR) 500g / v ra—7 (XR) 500g
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BHEZRIE L L7211 ol e T HMITE Rk
Chongqing Style Deep Fried and Deep Fried with Dried Garlic, Stir Fried with Scrambled Egg,
Braised with Chilli Bean Paste, Chilli and Thirteen Splces Onion, Bell Peppers and Mushroom

- Fung-%)m and Chili
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Stewed Tiger Grouper with Pickled Deep Fried Soft Shell Crab Stir Fried Minced Shrimp and
Mustard Green and Pumpkin Broth with Dried Fried Garlic and Chili Pine Nut served with Lettuce Wrap
BRI DPIERL TR DJEE T D BELRDEDL X R A

$ 980 $ 720 $ 680

B BRI GE L OK il 2 2 ek S J5 62 E5RNE | g v

Braised Seafood with Sichuan Style Braised Seafood and Egg Tofu Stir Fried Eel with Bamboo

Spicy Sauce and Numb Peppercorn with Hairy Crab Roe Shoot and Leek

Va1 JRE S D KBRS A =it D DR FGA S HigDH =Z1b

$ 620 $ 620 $ 520
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Mullet Roe Fried Rice with Dried Sakura Shrimp
it T HSRAR B T w2

$ 620
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Shanghainese Style Vegetable and Ham Fried Rice

BGAEIRIEHE DR

wi‘fh Rice Crus‘t (\{eg‘etariar} Opjcion Available) ® PeepFried Rice Paft itk

ERERZORYE IR (B—H > xfiEnr) ]

$ 460 Lobster and Seafood in Lobster Stock
07 AX—DEEPT BT

TEMUAT R iy

Steamed White Rice — ﬁ
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Opyster Sauce Braised Abalone
Fried Rice with Dried Scallop
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$ 720 AR

BRI W IO
Black Truffle and Seafood Fried Rice
(Vegetarian Option Available)

M) a7 AD B Fvr— > (B —H >0t isa])
$720
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Mandarin White Noodle in Sichuan Pepper =
and Chilli Oil Sauce with Peanut and Cila
(Vegetarian Option Available)
Ry )1 JE ey 35T R LAl
(=AY X JH])

$ 130/ fir



SHERAOHREE (g ) @ FEE RGNS (s ) @ o

Double Boiled Chicken Soup with Ham Double Boiled Duck Soup with Pickled Mustard Green,

and Bamboo Shoot Seaweed, Bamboo Shoot, Pork Rib, Pickled Pepper and Taro
(Approximate One Hour Preparation Time) (Approximate One Hour Preparation Time)
BENLERT/AADIBADRA—T 204 e L BRDKHNA—T

CAEBIE R 1) (ARSI R 1R >0 .
$ 1,980 $ 1,980 =




SAFERL SRS (o) @
Double Boiled Pork Tripe Soup with Pepper
(Approximate One Hour Preparation Time)

JRITY EIRARTY 7 DEMREGA A

G SRS

$ 1,080

BT AR (e L) @
Double Boiled Abalone Soup with Scallop,

Pork Rib,Taro, Chestnut and Mushroom
(Approximate One Hour Preparation Time)

fifl, AL KRR TY 7 A DBk 2 —7
(RRIBRIRF T LIRF D)

$ 520 / i

B B ARE (AR 1IN )
Double Boiled Silky Chicken Soup with Fish Maw,
Cordyceps Fungus, Mushrooms and Black Garlic
(Approximate One Hour Preparation Time)
1B EDZ, BICAIK DBAR—T

(G PRI R LIRF )
$ 320/ i

ERMIEESE @ \
Hot and Sour Soup with
Assorted Seafoods
AR —

$ 520

Rk 52

Shanghainese Style Minced Grant
Grouper Fish Soup with Sweet Bean,
Bamboo Shoot and Mushroom
WRADX T /at%x/an
EABAR—T

$ 580
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Deep Fried Pumpkin with Salted Egg Yolk Sauce ni

(Ovo-vegetarian Option Available)

BINE DIEBRD A (RIXY 7R IRA])

$ 380

Ji ARSI 5 R

Duck Blood Jelly and Marianted Tofu
with Sichuan Style Spicy Sauce and
Numb Peppercorn

HS oD IflL D R R . 565
$ 380

SR ILEE AT

Stir Fried Seasonal Vegetables with,
Mountain Yam and Gingko Berry
(Vegetarian Option Available)

AL ILFEADERD D (B —H X IGR])
$ 480

Simmered Seasonal Vegetables with Preserved
Duck Egg and Salted Duck Egg
(Ovo-vegetarian Option Available)

Y- BTN D
(RPRY 720 A])
$ 420
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HEMEEIR @ (WER
Ma-Po Stewed Tofu with Minced Pork Served with
Numb and Spicy Sauce (Vegetarian Option Available)
HEREMEDE (E—7 2 0HRA])

$ 360




CIE 3=y
Vegetarian

E)tlf. /a\ Option Available
E—A ]

KRB 2 R 3%
Stewed Baby Cabbage with Hairy Crab Roe
and Crab Meat (Vegetarian Option Available)

FX XY D RS = EEIREEAA (B = > Ga])
$ 520

HZMRPYRE L (e @ e 2 R IR
Stir Fried String Bean with Minced Pork Served Stir Fried Seasonal Vegetable with Garlic !1

with Mandarin Pancake (Vegetarian Option Available) (Vegetarian Option Available)
ATV EBMADE DS (R 7L — T %) FHIDFE (B —H > xfnna])
QNS ST $ 320

$ 480



HHEMR (SR O E&nE
Sweet Bird's Nest Almond Dessert Soup
Served with Crispy Pastry (Ovo-vegetarian)
HDEADHC R —Y 2—F

(BF U ) (RPRY 7))

$ 2,000 / fi;

M5B RAGHE
Baked Sweet Pastry with Red Bean Paste,
Kumquat Mandarin, Pine Nuts and

Tea Powder (Ovo-vegetarian)

BHEARDEDRERLH T A

(RPRY7Y) ’

$ 360 /2%

B EEE (NAERHR)
Sweet Hashima Almond Dessert
Soup Served with Crispy Pastry
T 7—EYFOHE

($F AT )

$ 185/ 1

BEMSRDVE @
Steamed Egg Custard Bun
EAFBLYT AR -
JV—LFA

$ 2287 354

N

Farrzpkes (HTREHER)

Sweet Walnut Dessert Soup

EUES

Served with Crispy Pastry
HREILVIDI)—I—2—7
(BT SUAT)

$ 185/ 1

FETCHE IR FRE = 0ok
Osmanthus Fruit and Honey Jelly
with Brown Sugar
FUEIRATZIN—YEY—D
B my LT

$ 130 / iz




Dim Sum
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Shanghainese Style Scallop
and Scallion Pastry

EEARXTE A FDRAI —
$ 480 /2%

FrEfT B @

Steamed Squid and Shrimp
Dumpling with Fish Roe

reariBEDZELET
$ 420 / 6%

BT NES . @
Steamed Pork Soup Dumpling
with Chicken Broth

A= AD/NEET

$ 360 / 65H

Steamed Vegetable Dumpling
BXOALEKT
$ 360 / 65H
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*14‘:7'“':[]:'13/1‘\ Chinese Tea H[EZR

TR B i

Tieh-Kuan-Yin Tea BEIKEHER

o TR R TR

Pu-Erh Tea [OES—7—1L R

BPERE-ES ] 0] -3

Sun Moon Lake Assam Black Tea HHEFHA T LT4—

ey B L1 S RE

Alishan Oolong F[E [l —1 %%

MRS SE

Alishan Jin Shuan Tea [[HEILUINIELIEELR
BERIEA

Chrysanthemum Tea BIEH S
WAEE H A

Chrysanthemum Pu-Erh Tea Ry =7 NG

$ 100 / &4V Per Person

$ 100 / 4/ Per Person

$ 100 / 1. Per Person

$ 100 / F4; Per Person

$ 100 / &1V Per Person

$ 100 / 4/ Per Person

$ 120 / #45; Per Person

B EE R IT Fresh Juice LIED /T ZLysaPa—2R
W SRR T

Fresh Orange Juice TLwatlooya—R
W2 R

Fresh Juice UIED7=T 7L wsada—2X

$ 220 /% Glass  $ 800 /7 Jar 1500ml

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

ﬁ%%ﬂ( Mineral Water SX 7L U —&X—

S 2R T8 SR R PR R 7K

S.Pellegrino Sparkling Natural Mineral Water P RULI J REBIK

IR 2R R 7K

Acqua Panna Natural Mineral Water 727282+ KIAK
TR IS SRR SR EORE BHASE Tk
Sanpellegrino Sparkling Fruit Drink Aranciata

gl 7 WA Vo= T — IV RY T T Fe—&

EE T BRI ST K SRERORE AAgE 1k
Sanpellegrino Sparkling Fruit Drink Limonata
N TY ) RGS— TG~V Rl > 7 YEFHE-R

SRR I SR I R AT SR K

S.Pellegrino Sparkling Natural Mineral Water PR REEIK

R 2R R R 7K

Acqua Panna Natural Mineral Water 72773 % FIRIK

$ 100 / ¥4 Per Person

$ 100 / #1\% Per Person

$ 180 / #i Bottle 200ml

$ 180 / )i Bottle 200ml

$ 280 / i Bottle 1000ml

$ 280 / Jffi Bottle 1000ml



R PEBREL Soft Drink YZ7RRVUY 2
ﬁjmm% Coca-Cola IHa—
A% ZERO SUGAR Coca-Cola ZERO SUGAR £7> 7y

B Sprite. ATSAR

g

%;‘Z‘I‘?E\]k Ginger Ale >aVzy TRV Tr—T—)L

fﬁ;fij:]‘ﬂ( Soda Water aVzy AV — R U3 —R—
?ﬁ@ﬂ‘( Tonic Water >aVzy 7 AM=wI Ut —R—

HIEARO0.0Z RS Heineken 0.0 0%Alcohol 434> 0.0

$ 120 /% Can
$ 120 / f# Can
$ 120 / # Can
$ 120 /% Can
$ 120 / f# Can
$ 120 / # Can
$ 180 /f# Can

|]§|3‘ {@ Beer E—JL

B 1 < REL
Taiwan Beer Gold Medal BB L I7LE—IL

51 H e
Asahi Super Dry 7k
I
Budweiser SR AH—

1 JEARMEE

Heineken Pure Malt Lager A7

$ 200 /¥ Bottle 330ml

$ 200 / % Bottle 334ml

$ 200 /¥ Bottle 330ml

$ 200 /i Bottle 330ml

':F‘ﬁ{@ Chinese Wine H[E
T 5% Pk 4 4 L

Aged Shaoxing Glutinous Rice Wine Rk AT A BRL P
38FE &M= R

38% Kinmen Kaoliang 38% oA L= E R

58 &= 3

58% Kinmen Kaoliang 58% R

38FE &M= R

38% Kinmen Kaoliang 38% &R

58 &= S

58% Kinmen Kaoliang 58% MR

ZRIETNRE @ MR ANGHE A RRE | ARRRAFE 528K

Do Not Drink and Drive. We Do Not Serve Any Alcohol to Minor.
AR IR SR I RAEE ORGP IR R TR IEIh TV ED,

$ 880 /Jffi Bottle

$ 650 /i Bottle 300ml
$ 680 /Jffi Bottle 300ml
$ 1,300 /¥ Bottle 750ml

$ 1,500 /i Bottle 750ml

Drinks
B

BEKAY)



T/ +886 3 273 7696
www.hotelcozzi.com
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E / yhx.blu@hotelcozzi.com

A /32056 BEE T A IREE A 10195248

2F, No.101, Chunde Rd., Zhongli Dist.,Taoyuan City 32056, Taiwan
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Meal For 10 People (Minimum 3 Day Preparation Required)

$ 18,000+10%

- . . FIARTEANER )
SRR B FE / VTS R R/ m s B R BUIVGE [ ORI o AR AR
Shaoxing Chicken / Anchovy / Bitter Melon / Pea Jelly

2 A2 JeE R HH IR
SEA | #Prawn #Fermented Glutinous Rice #Garlic
#Ginger #Tomato Sauce #Sweet Potato | Deep Fried & Braised

JUBRURS 25 2 A FE
BEEF | #Bamboo Shoot #Beef Rib Pineapple #Tomato #Zucchini #Potato
#Numb Peppercorn | Braised, Steamed & Grilled

JEH AR TTIA CR fof 555K )
SURF AND TUREF | #Albaone #Pork Belly #Rock Sugar
#Soya Paste #Scallion #Oyster Sauce | Braised

UG | RWAABRFE | BB R B
King Oyster Mushroom / Pork Jowl / Marinated Tofu

AN NG s
FISH | #Yellow Croaker #Garlic #Soya Paste #Mushroom #Tomato Paste |
Deep Fried & Braised

B HE e AR D o8
SOUP | #Chicken #Chinese Ham #Pork Rib #Bamboo Shoot
#Chinese Cabbage #Shaoxing Rice Wine | Double Boiled

MG R
GREEN | #Baby Cabbage #Hairy Crab Roe #Crab Meat #Chinese Ham | Stewed

a7 SR R AR
DUMPLING | #Squid #Shrimp #Fish Roe #Lard | Steamed

BHEPUZREERE [ KHF3HBIRE
SWEET ENDING | #Fresh Fruit #Dessert Soup #Taro #Hasma #Milk |
Fresh Sliced & Double Boiled



et B m= )

Meal For 10 People (Minimum 3 Day Preparation Required)

$ 21,680+10%

2 B, MR EE ‘
SRR A RE [ VTR [ me & B R BUNBE | R AR A

Shaoxing Chicken / Anchovy / Bitter melon / Pea jelly

2 RAHZ JEE R HH IR
SEA | #Prawn #Fermented Glutinous Rice #Garlic #Ginger
#Tomato Sauce #Sweet Potato | Deep Fried & Braised

JUHUR 25 4 b BE
BEEF | #Bamboo Shoot #Beef Rib Pineapple #Tomato #Zucchini #Potato
#Numb Peppercorn | Braised, Steamed & Grilled

JERNEKE | BZHE / OKEE T B R S 4%
POULTRY | #Peking Style #Duck #Mandarin Pancake #Scallion
#Cucumber #Sweet Bean Sauce | Roasted

POULTRY CONT'D TWO | #Duck Meat #Scallion #Oyster sauce | Stir Fried

JE it £ 8% 75 IR (B fif B3R )
SURF AND TURF | #Albaone #Pork Belly #Rock River
#Soya Paste #Scallion #Oyster Sauce | Braised

BV HIELE | RWARIREE | EEE B
King Oyster Mushroom / Pork Jowl / Marinated Tofu

FISH | #Yellow Croaker #Garlic #Soya Paste #Mushroom #Tomato Paste | Deep Fried & Braised
L}

5 e D # 2
SOUP | #Chicken #Chinese Ham #Pork Rib, Bamboo Shoot
#Chinese Cabbage #Shaoxing Rice Wine | Double Boiled

B R
GREEN | #Baby Cabbage #Hairy Crab Roe #Crab Meat #Chinese Ham | Stewed

1 S5 f R IR AR
DUMPLING | # Squid #Shrimp #Fish Roe #Lard | Steamed

BEYEHESE / KPFHEHIRIRE
SWEET ENDING | #Fresh Fruit #Dessert Soup #Taro #Hasma #Milk |
Fresh Sliced & Double Boiled
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Meal For 10 People (Minimum 3 Day Preparation Required)

$22,800+10%

RGBS A
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Green Papaya / Eel / Pork Tail / Carp Fish

EETAG /AR
SEA | #Lobster #Scallion #Ginger #Supreme Broth | Deep Fried & Braised

Wi B2 o 1 S %
POULTRY | #Fowl Chicken #Sand Ginger | Deep Fried

JEOMRAE L2
LUXURY SEA | #Albaone #Sea Cucumber #Minced Pork #Shrimp #Water Chestnut | Braised

W ER g A IRz [ VD R JNER [ 75 B Az AR 535
Beef Fillet / Pumpkin / Soft Shell Crab

FISH | #Giant Grouper #Bean Sprouts #Celery #Baby Corn #Bean Curd #Garlic
#Chilli #Numb Peppercorn #Garlic Sprout #Sesame | Deep Fried & Stewed

TR ST
SOUP | #Baby Duck #Pickled Mustard Green #Pickled Pepper #Taro
#Bamboo Shoot #Seaweed | Double Boiled

PBEER AT 5
GREEN | #Broccoli #Bell Pepper #Mountain Yam #Bacon #Milk #Ginkgo | Steamed & Stir Fried

75 IR ST B
DIM SUM | #Scallion #Lard #Pastry | Pan Fried

B E YRR | TR o (B E)
SWEET ENDING | #Fresh Fruit #Dessert Soup #Walnut #Pinenut |
Fresh Sliced & Double Boiled
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Meal For 10 People (Minimum 3 Day Preparation Required)

$ 26,800+10%

PR B0 B
JRERR A 1K S / AL RS AT [ R ibhifi T+ H
TEATZ il U2 £/ BERRURA T 0 B 3R
Seasame & Chicken / Mullet Roe / Scallop & Fish Roe / Anchovy / Preseved Duck Egg

Jist T fifd £ A Ik ot
SOUP | #Abalone #Fish Maw #Chicken #Pork Tendon #Taro #Chestnut | Double Boiled

N RV
SEA | #lobster #Scallion #Ginger #Supreme Broth | Deep Fried & Braised

JERUE S | RS
POULTRY | #Peking Style #Duck #Mandarin Pancake #Scallion
#Cucumber #Sweet Bean Sauce | Roasted

LUXURY SEA | #Abalone #Chili #Garlic | Deep Fried & Stir Fried

ik S iz 5 75 WIS 2R
POULTRY CONT'D TWO | #Duck Bone #Chilli Paste #Chilli | Stir Fried

= BRI T 4521 A 44
- BEEF | #Beef #Bean Curd #Bamboo Shoots #Chilli #Shredded | Stir Fried

HEIEE—m2
LUXURY SEA | #Sea Cucumber #Fish Maw #Shrimp
#Minced Pork #Oyster Sauce | Braised

=L 4 ¢ BRURE 2 BE
FISH | #Tiger Grouper #Chopped Chilli | Steamed

Bk Bz 75 13 16 44 519
POULTRY FINAL | #Duck Meat Congee #Celery #Green Onion #Lettuce | Double Boiled

BENURHERE / ARt
SWEET ENDING | #Fresh Fruit #Salty Egg #Egg Custard #Bun | Fresh Sliced & Steamed



