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Pure CHIOU HWA Flavors

CHIOU HWA
RESTAURANT
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With our pursue of the essence of cooking and skills of our culinary team, all guestswill feel the

devotion of CHIOU HWA as well as the happiness brought by delicacies the moment their taste

buds experience the satisfaction.

BERERF N 2026/2/14-2/22 (1E2/16 ~ 2/18)
Available from 2026/2/14-2/22 (excluding 2/16, 2/18)

@ %ﬁ i% ﬂﬁ % Traditional Cantonese Barbecue Platter

ﬁ %g j:lyilJ H'Q }:lIA & lﬂ% GLORIA Signature Peking Duck
I}'Z ‘?i % 1% Recommended Cooking Ways

1258k B2 14 1 signature Peking Duck Wrap (14 pes)

Bk¥%E F BZWE4 R Signature Peking Duck Wrap with Popping Candy (4pcs)
2. ZE B B2 54 2% Duck Lettuce Wrap with Brunoise Water Chestnut
3 WG4 R B2 FATE Congee with Shredded Duck and Century Egg
4. (%iﬁ %Zﬁ: lﬂ%’%” % Aromatic Duck Stock with Mustard Greens

ILESH R mms

Glorious Hang—Roasted Chicken (Reservation required)

—ME=IZ 3,280 1 —HB=NZ 3,580
One Duck 2 Ways / 3 Ways

4780 /1 & 1,280
Half Chicken / Whole Chicken

B A ALRE 0 mEsE 1,080
Mountain Blend Tea Smoked Squab (Reservation required)

YRR T B BL [ Woodfire Honey Roasted Char Siu (In limited supply) 680
W T B Canconese Soy Sauce Poached Chicken 380
TWIKAE KB Braised Chitterlings with Traditional Marinade 420

B S Classic Cantonese Dishes

;“: ﬁ ﬁ% § ﬁ% Braised Goose Web with Shiitake Mushroom in Clay Pot 680

ﬁ %g _\EL. ﬁ 9:,}\ ét‘: H% Stir-fried Pork Crunchy Oviduct with Chinese Black Beans Paste 580
. vy

@ (-l‘ %i R ‘)%*[I tF Stir-fried Wagyu Beef 1,280

El 'XLJ m ﬁﬁiﬂﬂ q: Poached Sliced Short Ribs with Numb Tingly Sichuan Peppercorn Sauce 560

% J( E] 35“: L-FE%% !)% Stewed Beef Tendon with Daikon in Clay Pot 580

% *B ﬁ m @ m E ﬁé’; !}% Stewed Tofu with Crab Roe and Pumpkin in Clay Pot 380
?& % ﬁ ?I EjEil: EF % Braised Pork Spareribs with Chinkiang Vinegar 520

%3:‘ Tﬁﬁﬂ'}%ﬂ@ ?ﬁﬂfﬁ m Stir-fried Pork Jowl with Green Sichuan Peppercorns and Zucchini 580
% ‘Z}ﬁ % % m ?E a;‘ Braised Pork Trotter with Chinese Kale 580

% EZ m E Kﬂg Deep-fried Tender Egg Tofu 280

C TEMIAFH (ALE /BT £F 0 B NT$250 (6f1) - EOBER/KEH NT$250 °

o {KIBH AL NT$1,000+10% © DL {EASH AU 10% ARES B - B 25 8 K 35 B UGB K iR B B R NT$600 ©
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JE L ERFE  Seafood Selection

E ﬁ@ﬁgmﬁ 2% Z@ ﬁﬁ Lobster, Scallop and Crab in Prawn and Rice Soup 3,800
% 5 ﬁ@ﬂﬁ@ ﬁ /ﬁj. Braised Abalone and Fish Maw in Oyster Sauce (Per person) 1,380
%’i‘ 1][] j& -L!iH m ij(' Singapore Style Pepper Shrimp 860

WIS 2R I IBUR Shrimp Lettuce Wrap with Brunoise Water Chestnut 690
HEAERPURER sauced Shrimp Balls with Grated Egg 680
FIAEBE A Decp-fried Stuffed Youtiao 590
B A MR A= 8 B Scrambled Egg with Shrimp and Dried Scallop 520

%%&%ﬂ@ﬁ# [P % [ & Stir-fried Neritic Squid with Seasonal Vegetable (In limited supply) 560
‘ZH] 7@4 ﬁE B% Ii{ % }ER Deep-fried Dragon Grouper Balls 980
fﬁ i;’? B%Z_I:} :@m\‘ Seasonal Seafood RF{E Market Price

R H FIEBE Homemade Side Dishes

H R i PR 2% BTV 74 /47 Braised Numb Tingly Spicy Chicken Feet (2 pes) 155
BT B2 B B8 Minced Century Egg with Tender Tofu 360
it RS B Numb Tingly Spicy Duck Wings 180
JIBE BL R H sichuan Flavored Black Fungus Salad 180
E é % ﬁé llfﬂ_l JIK Pickled Cassava in Passion Fruit Jam 180
VYRR E A MIZE Fricd King Oyster Mushrooms with Salted Egg Yolk 280
B AE R #‘?’ft Deep-fried Shredded Taro with Sergestid Shrimp 350
THERE Century Egg with Pickled Young Ginger 160
HF T A Plum Flavored Pickled Cherry Tomato 220

it il i 2 Soups

*{i\\ ﬁ % E] % TE _'[:1|131 Matsutake Mushroom Chrysanthemum Tofu Soup 320
E’/‘ﬁ% :F E ‘Z% gﬁ i% Premium Chicken Soup with Scallop in Clay Pot 980

IR 5 R AR Vegetables

PEEIR B AH 2R sewed Baby Cabbage in Broth with Sergestid Shrimp and Mushrooms 460
1 25 P B B saurced Broceoli with Garlic 320
WS I TF BH Poached Chinese Broceoli with Oyseer Sauce 360
i %‘ % (é? {fiﬂ ﬁi I\ Stcamed Egg and Luffa with Garlic Paste 420
BHABMEPIEE sauced Asparagus with Lily Bulbs and Tomatoes 680
1135 22 B IRF 5% Scasonal Vegetable 420

FRBRAISE Rice & Noodles

}i’i} EE 7k BEB QE}( @ ﬁﬁ Dried Scallop and Egg White Fried Rice 460
HH g}ﬁ:’} **ﬁ Fried Rice Vermicelli with Roasted Char Siu and Bean Sprouts 480

:F E H%E m *é ﬁ’i Scallop Fried Rice with Boneless Pork Ribs 460

[e 1K H % Cantonese Dessert
g ﬂ!ﬁ *% H H % Hasma Mango Pomelo Sago 280

B ﬁ*mgﬁﬁ ‘Zg [R & Stewed Papaya with Dried Longan & Snow Fungus (In limited supply) 350
?I [ﬂ% g ﬁ: ﬁ T KEE Handmade Duck Yolk Pudding (In limited supply) 350

CRTPAEE

Lunar New Year Set Menu

IR 4 i S 5

Imperial Appetizer Quartet

R A B

GLORIA Signature Peking Duck Wrap

7k T W R

Maine Lobster in Sautéed Mushroom Sauce

i 7 fitF 98 i R Bt

Steamed Dragon Grouper with Umami Garlic Paste

BETFEEDT

Wuxi Pork Spareribs with Taro

Rice Vermicelli Soup with Pickled Mustard Green,
Shredded Duck and Shrimp Cake

FLWERAGT

Handmade Duck Yolk Pudding

NT$8,888+10W0 / 4& persons

MR HAINT$2,222+10%
Additional amount of NT$2,222+10% for per person

e Local Famous Teas : Sun Moon Lake Ruby Black Tea / Tieguanyin Oolong Tea / Jin Xuan Tea NT$250 six guests per pot, and imported mineral water NT$250 per bottle.

® Reminder : Please notify our staff before order if you have any food allergy, and provide detail information, thank you !

® Minimum charge of NT$1,000+10% for each guest. All prices are subject to a 10% service charge. BYOB is subject to a service charge of NT$600 per bottle.

CH250901



|3

CHIOU HWA
RESTAURANT
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Lunar New Year Banquet Set Menu

M OLMERER 2026/2/14-2/22 (F&2/16)
Available from 2026/2/14-2/22 (excluding 2/16)

(A4

Imperial Appetizer Sextet

R BTG

GLORIA Signature Peking Duck Wrap

A W s A ek Wt B

Pan-Seared Scallops with Shrimp Cakes

¥ 7% i 2 v R B

Steamed Dragon Grouper with Umami Mushroom Sauce

5t 5 fi £ R 0 o)

Braised Abalone and Clams in Oyster Sauce

WEH w5 e

Whole Braised Chicken in Matsutake Broth

EAESEE Y (E

Braised Pork Trotter with Sesame Qil Stirred Misua

R REH#E

Hasma Mango Pomelo Sago

NT$23,888+10% / 1014% persons

MAME #AINT$2,388+10%
Additional amount of NT$2,388+10% for per person
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