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Chiu Chow cuisine originates from Chiu Chow in Guangdong, China. With a long history dating
back to the Han and Tang dynasties, evolving during the Song, flourishing in the Ming, and reaching
its peak in the Qing. After over a thousand years of continuous development, Chiu Chow cuisine
boasts a variety of renowned dishes, earning acclaim both domestically and internationally,
gaining widespread fame and popularity worldwide.

r ' As an authentic Chiu Chow restaurant in Vancouver, ChiuChow Seafood Restaurant
is committed to offering the most genuine Chiu Chow cuisine and preserving the cultural

- heritage of it. We adhere to using traditional Chiu Chow ingredients combined with culinary
i artistry, exploring innovation, and preparing exquisite dishes that embody the rich
colour, aromas, flavours, meanings, and presentations of Chiu Chow cuisine. We
warmly welcome and thank you for visiting ChiuChow Seafood Restaurant to savor
and appreciate our Chiu Chow dishes. Our passionate and attentive service aims to

make every guest feel at home.

Welcome and thank you for visiting ChiuChow Seafood Restaurant.
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Chef’s Recommendation of Chiu Chow Cuisine

0 90105 2K A s B
CHIU CHOW STYLE MARINATED MEAT PLATTER
$39.80

1 R F

SIGNATURE SHARK’S FIN SOUP IN CHIU CHOW STYLE
$88.00/fi.

$H R N 25

SIGNATURE IMITATION SHARK’S FIN SOUP IN CHIU CHOW STYLE

$28.80/1i

N BRBCAIE B 27 2

CHIU CHOW STYLE CHILLED DUNGENESS CRAB OR KING CRAB
MARKET PRICE FE

T OV B ks k)
DEEP-FRIED SHRIMP MOUSSE WITH WATER CHESTNUTS AND SHRIMP MOUSSE WITH CRAB MEAT
WRAPPED IN BEAN CURD SHEET

$43.80

EREKIEB R

POACHED SLICED OF CUTTLEFISH WITH CHIVES

$46.80

N A BN

PAN-FRIED BABY OYSTER OMELET

$36.80

%) 1| B

STIR-FRIED CHICKEN SLICES IN SICHUAN PEPPER SAUCE

$32.80

MDA AT
STIR-FRIED SLICED OF BEEF AND KALE WITH SATAY SAUCE

$29.80

A SRR

BRAISED FISH MAW & CUTTLEFISH BALLS WITH TIANJIN CABBAGE

$43.80

WA

DEEP-FRIED PUNING TOFU

$22.80

A 2 %

PAN-FRIED STUFFED TOFU IN CLAY PoOT

$26.80

2 BOBE A

CRISPY NOODLES ACCOMPANIED WITH SUGAR & VINEGAR

$29.80

il [ > 52
MINCED CHICKEN & VEGETARIAN THICK SOUP

$38.80

AT TR i
DOUBLE-BOILED PORK LUNG SOUP WITH ALMOND CREAM

$46.80

BRR#HSE
Photos are for reference only




E 2K

MARINATED GOOSE MEAT

B/ /K) $38.80/ $46.80/ $56.80

1E 2K RS Y ot

MARINATED GOOSE MEAT (WITH BONE)

(k) $36.80/ $56.80
1E 2K B

MARINATED DUCK MEAT

(k% /24) $38.80/ $72.80
T KRG T (oo sty

MARINATED GOOSE LIVER (MINIMUM 4 PCS PER ORDER)

$15/# (PC)
W KRG R (i)

MARINATED GOOSE WEBS AND WINGS
$26.80

WM KRG (wilpe

MARINATED GOOSE WEBS
$28.80

IR BB (il

MARINATED PIG’S EAR
$19.80

WMWK FE KRG (i

MARINATED PORK INTESTINE
$22.80

WM K TLABHE i

MARINATED PORK BELLY
$22.80

TN iR 2K IR B

MARINATED SOFT-BOILED EGG

$4.50/% (PC)
WK SR

MARINATED TOFU

$4.00/f (PC)
T T A e P

CHIU CHOW STYLE MARINATED MEAT PLATTER
$39.80

B R#HSE

Photos are for reference only
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DEEP-FRIED PUNING TOFU
$22.80

A BR e R

DEEP-FRIED SHRIMP MOUSSE WITH WATER CHESTNUTS
$19.80

DEEP-FRIED SHRIMP MOUSSE WITH CRAB MEAT WRAPPED IN BEAN CURD SHEET
$24.80

HHEEE
MARINATED JELLYFISH
$23.80

Py H B

MARINATED JELLYFISH HEAD
$28.80

P HES (o)

DEEP-FRIED PORK SPARERIBS IN SPICY ROCK SALT
$19.80

JRH/N K

SMASHED CUCUMBER WITH SESAME OIL & CHILLI
$18.80

E e

CHILLED OKRA WITH HOUSE DRESSING
$18.80

ALY N AN
DEEP-FRIED CRISPY MINI TOFU CUBES
$16.80

R DR

DEEP-FRIED SHRIMP MOUSSE WITH WATER CHESTNUTS & DEEP-FRIED SHRIMP MOUSSE
WITH CRAB MEAT WRAPPED IN BEAN CURD SHEET
$43.80

MR 56 F (30

CRISPY SKIN MARINATED PIG’S TROTTERS (SPICY)
$18.80

Photos are for reference only
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CHOICE OF COOKING METHOD

kAR /AR B7%/ LYt/ 2 hR /B /B2 /91 e 2
STEAMED WITH SOY SAUCE/STEAMED WITH PUNNING BEAN PASTE/ STEAMED WITH EGG WHITE & AGED CHINESE

WINE/BRAISED WITH SUPERIOR BROTH/ BAKED WITH CHEESE/ WOK-FRIED WITH CHILLI & BLACK BEAN SAUCE/ WOK-
FRIED WITH GINGER & SPRING ONION/ SIMMERED WITH TURNIP & CELERY IN CHIU CHOW STYLE

AT A S

TRADITIONAL STEAMED POMFRET WITH PRUNE
$44.80

Gl BSIED) Hil

PAN-FRIED POMFRET WITH SOY SAUCE

$42.80

Y)\OaE g

BRAISED POMFRET WITH BITTER GOURD

$46.80

R SR SRR

FRIED YELLOW CROAKER WITH CELERY BEAN PASTE

$52.80

Bl ERTE A M

PAN-FRIED YELLOW CROAKER WITH SOY SAUCE

$49.80

GRr I L]

TRADITIONAL STEAMED FLATHEAD MULLET WITH PRUNE
$46.80

JBAS 7R S B

STEAMED FLATHEAD MULLET WTIH SALTED LEMON
$46.80

GRS B A (i)

CHIU CHow DAA LAANG COLD FLATHEAD MULLET

$42.80

BRARHSE

Photos are for reference only



Wl v e ol
FRIED SQUID IN CHIU CHOW STYLE
$29.80

A Aol

DEEP-FRIED SQUID IN SPICY ROCK SALT
$29.80

ERHKIER R

POACHED SLICED OF CUTTLEFISH WITH CHIVES
$46.80

W 4 UG UL it
SIR-FRIED SHRIMP IN DUCK YOLK SAUCE (SHELL lN)
$32.80

JERACK W 2R

PAN-FRIED PRAWN WITH CHIVES
$32.80

R

SCRAMBLED EGG WITH SHRIMP & CHIVES
$32.80

i1 7 1 T B B

PAN-FRIED SCALLOP AND SALTED DUCK YOLK PRAWN
$46.80

VUBHAEI W T

SAUTEED SCALLOP WITH BROCCOLI
$38.80

— i ) —
BT SR AR T
STEAMED TOFU STUFFED WITH SCALLOP IN BLACK BEAN SAUCE
$39.80

AH/NT IRZEAEH

BRAISED CLAMS WITH GREEN CUCUMBER
$28.80

S AEH
SAUTEED CLAMS IN BLACK BEAN SAUCE
$28.80

BRAHSE

Photos are for reference only
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BRAISED SHARK’S FIN WITH FISH MAwW, ABALONE, SEA CUCUMBER & DRIED SCALLOP
$48.80/f(PER PERSON)

BIMALEER

SIGNATURE SHARK’S FIN SOUP IN CHIU CHOW STYLE
$88/fL(PER PERSON)

N N el 2 V)]
W R — % ()
BRAISED SEA CUCUMBER, FIisH MAW, ABALONE & SEAFOOD IN A CASSEROLE
$98.80

e 5L AR At £

BRAISED WHOLE ABALONE IN OYSTER SAUCE

$68/%(Pc)
W2IEEE W)

BRAISED SEA CUCUMBER AND GOOSE WEB IN A CASSEROLE
$78.80

VAT N N7\

HALKE T 5

DEEP-FRIED CRISPY SKIN CHICKEN
$58.80/% (WHOLE) $36.80/3}% (HALF)

BRI K HE

ROASTED CHICKEN WITH GLUTINOUS RICE
$76.80/% (WHOLE) $42.80/%% (HALF)

A AP AL

HOUSE SPECIAL STEAMED CHICKEN
$58.80/% (WHOLE) $36.80/%% (HALF)

BB
SIMMERED CHICKEN IN SOY SAUCE
$58.80/% (WHOLE) $36.80/¥}% (HALF)

BT

STEAMED CHICKEN TOPPED WITH GINGER & GREEN ONION IN LIGHT SOY SAUCE
$62.80/% (WHOLE) $38.80/}% (HALF)

1A BR
STIR-FRIED CHICKEN SLICES IN SICHUAN PEPPER SAUCE
$32.80

e
DEEP-FRIED CHICKEN WITH LEMON SAUCE
$28.80

FERFET

SAUTEED DICED CHICKEN WITH CASHEW & VEGETABLE
$26.80

B R#HSE
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TRADITIONAL ROASTED PEKING DUCK (2 COURSES)
$88/% (WHOLE)

74 A BRI

DEEP-FRIED DUCK FILLET STUFFED WITH MASHED TARO
$76.80/% (WHOLE) $42.80/¥% (HALF)

FHH LU
BRAISED DUCK WITH TARO IN CLAY PoT
$72.80/% (WHOLE) $40.80/¥% (HALF)

AN

Signature Dishes

T BN

PAN-FRIED BABY OYSTER OMELET
$36.80

eI YN

STIR-FRIED PORK INTESTINE WITH PRESERVED VEGETABLE
$28.80

Wi R 10 A A

STIR-FRIED SHREDDED PORK TRIPE WITH PRESERVED VEGETABLE
$28.80

?%?mﬁﬁ‘l\“—‘$%
PORK RIBS IN CHIU CHOwW PLUM PASTE
$29.80

B —

PORK RIBS IN SPICY ROCK SALT
$29.80

MIEEANY 2=

STIR-FRIED CHINESE CHIVES WITH DRIED SHRIMP, DRIED OYSTER & YAM BEAN
$28.80

WA R IDIT I
STIR-FRIED SLICED OF BEEF AND KALE IN SATAY SAUCE
$31.80

IFHHAE A

STIR-FRIED SLICED OF PORK BELLY WITH KALE
$28.80

b £ 10 T Bl

STIR-FRIED KALE WITH SALTED FISH
$26.80

Ti SR RIS I A

STIR-FRIED KALE WITH DRIED FLOUNDER & MINCED PORK
$26.80

1 IR 3K

STIR-FRIED BITTER GOURD WITH MINCED PORK & OLIVE

$26.80

B3 R SR M AR

OMELET WITH MINCED PORK, CHIVES & PRESERVED RADISH

$26.80

BRR#HSE
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Casserole

HABEXRIEER

BRAISED SPRING CABBAGE WITH TURNIP & PORK RIBS IN CLAY POT

$28.80

YN AR

CHIU CHOW STYLE BRAISED PORK BELLY WITH BITTER GOURD IN CLAY PoT

$29.80

WP R

PAN-FRIED STUFFED TOFU IN CLAY POT

$28.80

/3 NERCRIIE 3

EURYALE SEED, LILY BUDS AND CHINESE YAM IN CLAY POT

$26.80

BRIHTFTRANE

SPRING CABBAGE, TURNIP & CUTTLEFISH BALL IN CLAY POT

$29.80

fick 2 o T3

SALTED PORK RIBS, STRAW MUSHROOM & CHINESE MUSTARD GREENS IN CLAY POT

$26.80

W Wk A

SLICED OF BEEF & VERMICELLI HOT POT (SATAY SAUCE)

$29.80

W 45 8

PRAWN & VERMICELLI HOT POT (SATAY SAUCE)

$32.80

N 55 0%

MIXED VEGETABLE & VERMICELLI HOT POT

$26.80

FAEFIA

SINGING CHICKEN HOT PoT

$29.80

SRRy 24 ()

GOOSE LIVER WITH VERMICELLI HOT POT (BLACK PEPPER SAUCE)

$39.80

ORI 1 T B O

KALE WITH DRIED SHRIMP, MINCED PORK & SHRIMP PASTE HOT PoOT

$29.80

H? ] CA A LSRN BARHSE
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SOUP OF THE DAY
$15/ff (PER PERSON)

WA R R (B ET)

DOUBLE-BOILED DUCK & SALTED LEMON SOUP (PRE-ORDER)

$68.80/MALH] (FOR 4)

A [ > B2

MINCED CHICKEN AND VEGETARIAN THICK SOUP
$38.80

iR W AR

DOUBLE-BOILED PORK TRIPE WITH SALTED VEGETABLE SOUP

$29.80

i B EEG (mET)

LOoTus LEAVES WRAPPED EEL IN SOUP (PRE-ORDER)
fE (SEASONAL PRICE)/fif (PER PERSON)

ERFATRANG

CUTTLEFISH BALL & DRIED PURPLE SEAWEED SOUP

$29.80

ERWHG

MINCED PORK AND DRIED PURPLE SEAWEED SOUP

$26.80

578
HOT AND SOUR SOUP

$26.80

EPE
MIXED VEGETABLE SOUP

$24.80

R A 38

MINCED BEEF & DICED VEGETABLE SOUP
$27.80

RSN
MEDLEY OF SEAFOOD AND TOFU SOUP

$29.80

HEH OS2

CREAM OF CORN SOUP WITH MINCED CHICKEN

$26.80

Vi A 52

MINCED BEEF, CILANTRO AND EGG WHITE SOUP

$27.80

AT B i

DOUBLE-BOILED PORK LUNG SOUP WITH ALMOND CREAM

$46.80

B R#HSE
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R 7 RIS BB ARH-

POACHED WOLFBERRY AND BLACK FUNGUS WITH BEAN CURD SHEET

$28.80

R W RN
POACHED VEGETABLES & MUSHROOM THICKENED BROTH
$28.80

i PP\ Py B AE

BRAISED BROCCOLI TOPPED WITH CRAB MEAT SAUCE
$32.80

L g L
BUDDHA’S DELIGHT
$26.80

M=RY, —H-
FGERG
BRAISED VEGETABLE IN SUPERIOR BROTH
$25.80

KLBE B

BRAISED TOFU, CHINESE MUSHROOM & VEGETABLE
$26.80

BRI

STIR-FRIED KALE IN GINGER SAUCE
$25.80

LR SIS
SICHUAN DRY-FRIED STRING BEANS
$25.80

FLmEI TR

BRAISED VEGETABLE WITH CHINESE MUSHROOM

$25.80

—+ K
wa W AERAE
STIR-FRIED GARLIC CHIVES WITH MINCED GARLIC
$25.80

BEALIE AR

BRAISED TIANJIN CABBAGE WITH DRIED SCALLOP
$28.80

- - — —
ﬁ BRRHESE
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HE HORE e

CRISPY NOODLES ACCOMPANIED WITH SUGAR & VINEGAR
$29.80

WP IR W TR

$31.80
SN 3T TR ] / 0% /1 K /4 iR
$28.80

Ly S|
PAN-FRIED RICE NOODLE WITH BEEF & SPROUT
$29.80

0 01 ik PR b ¢

FRIED NOODLES WITH SALTED PORK BELLY
$31.80

b %l

FRIED CRISPY NOODLE WITH SEAFOOD
$33.80

i
E
}f FRIED CRISPY NOODLE WITH SHREDDED CHICKEN
| $28.80
o

'_-'.f: N

£ KBS AN

STIR-FRIED VERMICELLI WITH SHREDDED PORK & VEGETABLE
$28.80

58 PP S
STIR-FRIED VERMICELLI SINGAPORE STYLE
$28.80

KT R

" FRIED RICE WITH GOOSE LIVER IN CHIU CHOW STYLE
: $38.80

WIS WA R

FRIED RICE WITH MINCED PORK & PRESERVED OLIVE VEGETABLE
$28.80

T a1 BE Al

FRIED RICE WITH SHRIMP, MINCED PORK & TARO IN CLAY POT
$30.80

HALER 0 R

FRIED RICE WITH DRIED SCALLOP & EGG WHITE
$30.80

i £ HERLID R

FRIED RICE WITH DICED CHICKEN & SALTED FIsSH
$29.80

B 1 i

FRIED RICE WITH SHRIMP & DICED B.B.Q. PORK
$28.80

=[S
I
|
|

CHIU CHOW STYLE FRIED RICE NOODLE WITH BEEF AND KALE IN SATAY SAUCE

PRESERVED RADISH & DICED KALE FRIED RICE NOODLE/CRISPY NOODLE/VERMICELLI/FRIED RICE

BRR#HSE
Photos are for reference only



WM FAT R ALY

CHIU CHOW STYLE NOODLE SOUP WITH CUTTLEFISH BALL
$20.80/Hi(BOWL)

WEEAT PR TRE 38

CONGEE WITH BABY OYSTER & MINCED PORK
$21.80/Hi(BOWL)

il o D

Dessert & Dim Sum

RAD 4
DEEP-FRIED SWEETENED TARO
$26.80

BEKBEGH

STEAMED CRYSTAL DUMPLINGS FILLED WITH RED BEAN & EGG CUSTARD(6 PCS)
$19.80

e L A SR Aok 3R

MUNG BEAN SWEET SOUP WITH GINGKO & YAM
$10.80/ff (PER PERSON)

AR R R

PAN-FRIED SWEET POTATO, TARO & GINGKO WITH SYRUP
$28.80

RV
SWEETENED MASHED TARO WITH GINGKO
$12.80/f% (PER PERSON)

EEH

DOUBLE-BOILED MILK CUSTARD WITH GINGER
$8.80/fL (PER PERSON)

-+ L) )
HEVEMWB o)
CRISPY SWEET POTATO DUMPLINGS WITH SESAME AND PEANUT (6 PCS)
$16.80

BRR#H2E
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