
The Thousand-Mile Taste

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.



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.

Yi Hui Xuan Senior Chef   Max Chu

CHEF MAX CHU



逸薈軒嶄新為您呈現川揚菜星級饗宴，

精心嚴選頂級佐料油品，

為川揚佳餚注入極致風味與健康。

Yi Hui Xuan presents a Sichuan cuisine feast,

with premium ingredients and oils for delicious and healthy dishes.



與知名台灣契作醬油品牌「豆油伯」攜手合作，將現代健康飲食理念融入川揚菜中，

精心選用榮獲比利時「Monde Selectio世界品質評鑑大賞」2023金獎及

「A.A.Taste Awards荷蘭全球純粹風味評鑑」三星殊榮的頂級黑豆醬油「豆油伯春源釀造醬油」作為美饌佐料。

「豆油伯」採用無農藥殘留、非基因改造的台灣黑豆與小麥，以原豆純釀工藝釀造出無碘的優質醬油，

其豆香濃郁香醇，饒富餘韻，使料理帶來更加豐富的層次風味。

逸薈軒巧妙改變傳統以沙拉油烹調的手法，引進西班牙「頂級賽古拉DO特級初榨橄欖油」於川揚菜烹調中。

此款橄欖油曾於「NY international olive oil Contest紐約國際橄欖油大賽」摘得金獎殊榮，

採用Picual單一品種橄欖，以傳統工法榨取第一道冷萃壓榨橄欖油，純淨天然無添加，

擁有獨特果香，富含橄欖多酚、維生素與Omega-9，使每一道川揚椒麻美味富含營養更為健康。

逸薈軒期待以精心嚴選的佐料與食材，讓您品嘗風味醇厚的川揚菜時，同時享受健康輕盈的美食饗宴。 

Yi Hui Xuan collaborates with "Doyoubo," using their award-winning "Chun Yuan Naturally Brewed Soy Sauce" 
in Yi Hui Xuan's Sichuan cuisine. Honored at the 2023 "Monde Selection" and "A.A.Taste Awards."
"Doyoubo" crafts high-quality soy sauce from pesticide-free, non-GMO Taiwanese black soybeans and wheat.
It's iodine-free with a rich soy aroma, elevating dish flavors.

Yi Hui Xuan switches from traditional salad oil to premium " Tierras de Tavara Conventional Extra Virgin Olive Oil "
from Spain for cooking Sichuan cuisine.

This award-winning olive oil from the "NY International Olive Oil Contest" is cold-pressed from
Picual olives for purity and boasts a unique fruity aroma. Rich in olive polyphenols, vitamins, and Omega-9,
it enhances the healthiness and deliciousness of Sichuan cuisine.

Yi Hui Xuan aims to provide you with flavorful Sichuan cuisine, crafted with carefully selected ingredients,
ensuring you enjoy both rich flavors and healthy dining.



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. 

We do not use restructured meat as food ingredients.
( )

This restaurant use Non-GMO bean and corn products.

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.

$ 500 $ 1,000 $ 50
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.　

1 500
1 1000

10%
The prices are subjected to 10% service charge.

10%  



Braised Fish Maw and Pork Belly Served 
with Steamed Bun

$ 720

Stewed Tiger Grouper with Pickled 
Mustard Green and Pumpkin Broth

$ 980

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

$ 980

Braised Beef Rib in Chilli Sauce Served with Zucchini, Roasted 
Potato and Bamboo Shoot (Minimum 1 Day Preparation Required)

$ 2,200

Double Boiled Duck Soup with Pickled Mustard Green, Pickled 
Pepper and Taro (Approximate One Hour Preparation Time)

1
$ 1,980



Deep Fried Crispy Eel 
with Sweet Aged Vinegar

$ 420

Chef Specials

Spicy Pea Jelly with Sichuan Chili Sauce
(Vegetarian Option Available)

$ 320

Stewed Baby Cabbage with Hairy Crab Roe, 
Chinese Ham and Crab Meat 
(Vegetarian Option Available) 

$ 520

Crispy Black Silky Fowl Served with 
Sand Ginger Sauce (Half Chicken Portion)

$ 980



Appetizers

Sichuan Style Spicy Sliced 
Beef Shank and Tripe

$ 520

Marinated Drunken Chicken 
with Shaoxing Rice Wine and 
Chinese Herbs

$ 520

Deep Fried Crispy Eel with 
Sweet Aged Vinegar

$ 420

Shanghainese Style Fried Carp Fish 
with Scallion and Sweet Soya Sauce

$ 280

Sichuan Style Boneless Salty Chicken 
Thigh with Spicy Scallion Sauce

$ 520



Preserved Duck Egg with Sweet Ginger 
and Peeled Chili in Sichuan Chilli Sauce
(Ovo-vegetarian Option Available)

$ 230

Steamed Eggplant in Sichuan Chilli Sauce and 
Aged Vinegar (Vegetarian Option Available)

$ 280

Spicy Pea Jelly with Sichuan Chilli Sauce
(Vegetarian Option Available)

$ 320



$ 3,680

 / FIRST STYLE / 1  / SECOND STYLE / 2

Crispy Duck Skin on Crispy 
Potato with Cucumber, Greens, 
Sliced Cheese, Black Truffle Paste
and KAVIARI Caviar

KAVIARI

Sliced Duck Meat and Crispy Skin with 
Mandarin Pancake, Served with Scallion, 
Cucumber and Selected Sauces

Sliced Roasted 
Cherry Duck Thighs

Traditional Peking Style Roasted Duck

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



Duck Bone Soup with Pickled Cabbage 
and Fresh Bamboo Shoot

Duck Bone Congee with Aged Dried Tangerine Peel  
(Minimum 1 Day Preparation Required)

Stir Fried Duck Bone with 
Dried Garlic and Dried Chilli

Stir Fried Duck Bone with 
Sichuan Style Spicy Sauce

Select Your Choice of the Third Style from One of Below  /  

 / THIRD STYLE  / 3



Crispy Black Silky Fowl Served with 
Sand Ginger Sauce (Half Chicken Portion)

$ 980

Braised Pork Ribs with Minced Chilli

$ 620

Meat

Braised Beef Rib in Chilli Sauce Served with Zucchini, Roasted 
Potato and Bamboo Shoot (Minimum 1 Day Preparation Required)

$ 2,200



Braised Fish Maw and Pork Belly Served 
with Steamed Bun

$ 720

Boneless Chicken Thigh Fillet with Cooking Choice of:
Stir Fried with Hua Diao Wine 
OR Stir Fried in Chilli Sauce with Peanut and Dried Pepper 
OR Stir Fried in Sichuan Style Chilli Sauce

$ 520

Stir Fried Sliced Bean Curd and Chili Paste
(With Your Choices of Pork OR Beef)

$ 420

US Prime Grade Sliced Top Chuck Steak Beef with Cooking 
Choice of: Stir Fried in Chilli Sauce with Peanut and Dried Pepper 
OR Stir Fried Oyster Sauce and Scallion

$ 720

【Prime】

Sichuan Style Poached US Prime Grade 
Boneless Beef Chuck Short Rib

$ 980

【Prime】



Seafood
Tiger Grouper

$ 1,180

Japanese Amberjack

$ 980

Steamed Silver Carp Head with Minced Chili 
( Minimum 1 Day Preparation Required )

$ 980

Steamed Fresh Fish Filet with Minced Chilli  /  

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

$ 980

Deep-fried Yellow Croaker with Your Own 
Cooking Choice of:  Fried with 
Sichuan Style Pepper and Chilli 
OR Braised with Garlic and Soya Paste

$ 980



Stewed Tiger Grouper with Pickled 
Mustard Green and Pumpkin Broth

$ 980

Stir Fried Minced Shrimp and 
Pine Nut served with Lettuce Wrap

$ 680

Deep Fried Soft Shell Crab 
with Dried Fried Garlic and Chili 

$ 720

Sichuan Style Poached Tiger Grouper 
Fish Filet with Mixed Vegetables in 
Hot Chili (Approximate One Hour 
Preparation Time)

 $1,880

Braised Seafood and Egg Tofu 
with Hairy Crab Roe

$ 620

Stir Fried Eel with Bamboo
Shoot and Leek

$ 520

Chongqing Style Deep Fried and 
Braised with Chilli Bean Paste, 
Fungus Mushroom and Chili

  800g /  500g /   500g 

Spanner Crab 500g / Mud Crab (Male)  500g / Mud Crab (Female)  500g
Cooking Methods  ( Choose 1 From 3 ) (Seasonal Seafood, Advanced Reservation Required)

 800  /   500  /   500

Deep Fried with Dried Garlic, 
Chilli and Thirteen Spices

Stir Fried with Scrambled Egg, 
Onion, Bell Peppers and Mushroom

Market Price



Noodle &
Rice

Shanghainese Style Vegetable and Ham Fried Rice 
with Rice Crust (Vegetarian Option Available)

$ 460

Deep Fried Rice Puff with 
Lobster and Seafood in Lobster Stock

$ 1,680

Mullet Roe Fried Rice with Dried Sakura Shrimp

$ 620

Steamed White Rice

$ 60



Oyster Sauce Braised Abalone 
Fried Rice with Dried Scallop

$ 720

 

Braised E-Fu Noodles with Porcini Mushroom, 
Cordyceps Fungus and Assorted Mushrooms in Oyster Sauce
(Vegetarian Option Available)

$ 580

Black Truffle and Seafood Fried Rice
(Ovo-vegetarian Option Available)

$ 720

Mandarin White Noodle in Sichuan Pepper 
and Chilli Oil Sauce with Peanut and Cilantro
(Vegetarian Option Available)

$ 130 / 



Double Boiled Chicken Soup with Ham 
and Bamboo Shoot
(Approximate One Hour Preparation Time)

$ 1,980

Double Boiled Duck Soup with Pickled Mustard Green, 
Seaweed, Bamboo Shoot, Pork Rib, Pickled Pepper and Taro
(Approximate One Hour Preparation Time)

1
$ 1,980

Soup

!



Double Boiled Pork Tripe Soup with Pepper
(Approximate One Hour Preparation Time)

1
$ 1,080

Double Boiled Abalone Soup with Scallop, 
Pork Rib,Taro, Chestnut and Mushroom
(Approximate One Hour Preparation Time)

$ 520 / 

Hot and Sour Soup with 
Assorted Seafoods

$ 520

Shanghainese Style Minced Grant 
Grouper Fish Soup with Sweet Bean, 
Bamboo Shoot and Mushroom

$ 580

Double Boiled Silky Chicken Soup with Fish Maw, 
Cordyceps Fungus, Mushrooms and Black Garlic 
(Approximate One Hour Preparation Time)

$ 320 / 



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

$ 480

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

$ 420

Deep Fried Pumpkin with Salted Egg Yolk Sauce
(Ovo-vegetarian Option Available)

$ 380

Ma-Po Stewed Tofu with Minced Pork Served with 
Numb and Spicy Sauce (Vegetarian Option Available) 

$ 360



Vegetable
Vegetarian 

Option Available

Stewed Baby Cabbage with Hairy Crab Roe 
and Crab Meat (Vegetarian Option Available) 

$ 520

Stir Fried Seasonal Vegetable with Garlic
 (Vegetarian Option Available) 

$ 320

Stir Fried String Bean with Minced Pork Served 
with Mandarin Pancake (Vegetarian Option Available) 

$ 480



  Chinese Tea  

Tieh-Kuan-Yin Tea            

Pu-Erh Tea    

Sun Moon Lake Assam Black Tea      

Alishan Oolong    

Alishan Jin Shuan Tea    

Chrysanthemum Tea    

Chrysanthemum Pu-Erh Tea    

  Fresh Juice   

Fresh Orange Juice    

Fresh Juice    

$ 220 /  Glass    $ 800 /  Jar 1500ml

$ 220 /  Glass    $ 800 /  Jar 1500ml

$ 100 /  Per Person

$ 100 /  Per Person

$ 100 /  Per Person

$ 100 /  Per Person

$ 100 /  Per Person

$ 100 /  Per Person

$ 120 /  Per Person

S.Pellegrino Sparkling Natural Mineral Water       

Acqua Panna Natural Mineral Water    

S.Pellegrino Sparkling Natural Mineral Water       

Acqua Panna Natural Mineral Water    

 Mineral Water  

 Per Person

 Per Person

 Bottle  1000ml

 Bottle  1000ml

 Bottle  200ml

 Bottle  200ml

$ 100 /

$ 100 /

$ 280 /

$ 280 /

$ 180 /

$ 180 /

Sanpellegrino Sparkling Fruit Drink Aranciata

Sanpellegrino Sparkling Fruit Drink Limonata



  Soft Drink  

  Coca-Cola            

ZERO SUGAR  Coca-Cola ZERO SUGAR    

  Sprite    

  Ginger Ale    

  Soda Water    

  Tonic Water    

0.0   Heineken 0.0 0%Alcohol     0.0

$ 120 /  Can

$ 120 /  Can

$ 120 /  Can

$ 120 /  Can

$ 120 /  Can

$ 120 /  Can

$ 180 /  Can

  Beer  

Taiwan Beer Gold Medal    

Asahi Super Dry    

Budweiser    

Heineken Pure Malt Lager    

$ 200 /  Bottle  330ml

$ 200 /  Bottle  334ml

$ 200 /  Bottle  330ml

$ 200 /  Bottle  330ml

  Chinese Wine  

Aged Shaoxing Glutinous Rice Wine    

38% Kinmen Kaoliang    38%

58% Kinmen Kaoliang    58%

38% Kinmen Kaoliang    38%

58% Kinmen Kaoliang    58%

$ 880 /  Bottle

$ 650 /  Bottle  300ml

$ 680 /  Bottle  300ml

$ 1,300 /  Bottle  750ml

$ 1,500 /  Bottle  750ml

Drinks
       

Do Not Drink and Drive.  We Do Not Serve Any Alcohol to Minor. 



A / 32056 101 2

T / +886 3 273 7696

2F, No.101, Chunde Rd., Zhongli Dist.,Taoyuan City 32056, Taiwan

www.hotelcozzi.com
E / yhx.blu@hotelcozzi.com



Cozzi Welcome Platter
蔴

Anchovy / Bitter Melon / Pea Jelly / Beef Potato Salad / Fungus & Jellyfish

Sea / #Lobster #Sichuan Style #Spicy Paste / Stir Fried & Braised

Beef / #Bamboo Shoot #Grilled Pineapple #Tomato #Zucchini
#Potato # Numb Peppercorn / Braised, Steamed & Grilled

Surf And Turf / #Abalone #Pork Belly #Rock River
#Soya Paste #Scallion #Oyster Sauce / Braised

Poultry / #Baby Duck #Glutinous Rice # Mushroom #Garlic #Shrimp
#Shredded Pork #Chestnut #Chickpea / Deep Fried & Braised

Fish / #Yellow Croaker #Garlic #Soya Paste #Mushroom
#Tomato Paste / Deep Fried & Braised

Soup / #Pork Rib #Pork Tripe #Cabbage #White Pepper / Double Boiled

Dumpling / #Squid #Shrimp #Fish Roe #Lard / Steamed

Sweet Ending / #Fresh Fruit #Best Seasonal / Fresh Sliced

One Bottle Of Cellar Collection Wine

$3200+10%
Special Offer: Add Peking Duck 2 Style With Table Menu For Extra $3200+10%

Meal For 10 People (Minimum 3 Day Preparation Required)

$ 18,888+10%



Cozzi Welcome Platter
   

Egg Plant / Pork Heart / Carp Fish / Scallion Chicken / Fish Skin

Sea / #Lobster #Fermented Glutinous Rice #Garlic #Ginger 
#Tomato Sauce #Sweet Potato / Deep Fried & Braised

Luxury Sea / #Albaone #Fish Maw #Sea Cucumber 
#Minced Pork #Shrimp #Water Chestnut / Braised

Land / #Pork Ribs #Sichuan Style #Chilli Sauce / Braised

Fish / #Tiger Grouper #Chopped Chilli / Steamed

Soup / #Baby Duck #Pork Rib #Pickled Mustard Green #Pickled Pepper 
#Taro #Bamboo Shoot #Seaweed / Double Boiled

Dim Sum / #Scallop #Scallion #Lard #Pastry / Pan Fried

Sweet Ending / #Fresh Fruit #Best Seasonal / Fresh Sliced

One Bottle Of Cellar Collection Wine

Special Offer: Add Peking Duck 2 Style With Table Menu For Extra $3200+10%

Meal For 10 People (Minimum 3 Day Preparation Required)

$ 22,888+10%



Cozzi Welcome Platter

Scallop / Anchovy / Preseved Duck Egg / Beef Cold Cut / Abalone

Soup / #Abalone #Fish Maw #Chicken #Pork Tendon #Taro #Chestnut / Double Boiled

Sea / #Lobster #Scallion #Ginger #Truffle Paste # Supreme Broth / Deep Fried & Braised

Land / #Pork Trotter #Bamboo Shoot/ Deep Fried

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

Soup / #Fish Maw #Chicken #Chinese Ham #Pork Rib 
#Bamboo Shoot #Chinese Cabbage #Shaoxing Rice Wine / Double Boiled

Dim Sum / #Hariy Crab Roe #Scallion #Lard #Pastry / Pan Fried

Sweet Ending / #Fresh Fruit #Dessert #Honey #Jelly #Osmanthus / Fresh Sliced & Chilled

One Bottle Of Cellar Collection Wine

Special Offer: Add Peking Duck 2 Style With Table Menu For Extra $3200+10%

Meal For 10 People (Minimum 3 Day Preparation Required)

$ 26,888+10%



Cozzih Welcome Platter

Abalone / Eel / Fungus & Jellyfish / Drucken Chicken / Bitter Melon / Scallop 

Soup / #Fish Maw #Silky Chicken #Black Garlic 
#Cordyceps Fungus #Mushroom / Double Boiled

Sea / #Lobster #Twin Sauce #Fermented Glutinous Rice #Garlic #Ginger 
#Spicy Tomato Sauce #Oyster Sauce #E-Fu Noodle / Deep Fried & Braised

Beef / #Bamboo Shoot #Grilled Pineapple #Tomato #Zucchini 
#Potato # Numb Peppercorn / Braised, Steamed & Grilled

Green / #Baby Cabbage #Hairy Crab Roe #Crab Meat #Chinese Ham / Stewed

Fish / #Giant Grouper #Pickled Mustard Green #Pickled Pepper #Pumpkin Broth / Stewed

Dim Sum / #Hariy Crab Roe #Scallion #Lard #Pastry / Pan Fried

Sweet Ending / #Fresh Fruit #Best Seasonal / Fresh Sliced

Sweet Ending / #Dessert #Pastry #Red Bean Paste #Kumquat Mandarin 
#Pine Nuts # Tea Powder #Sweet Soup #Almond #Hashima #Crispy Pastry / Baked Also Boiled

Special Offer: Add Peking Duck 2 Style With Table Menu For Extra $3200+10%

Meal For 10 People (Minimum 3 Day Preparation Required)

$ 32,888+10%
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