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Victoria Pearl Special Victoria Pearl Special
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Pot-baked Oyster with Ginger and Scallions Ii‘\
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Bamboo Shoot ping with Yam Crispy Fried Chicken ,"‘ Half One Chicken
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White Marinade Chicken "“ Half One Chicken
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Malay Sponge Cake Shrimp and Sprout Bean Dumpling Scallop and Beetroot Dumpling
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Steamed Chicken Claw in XO Sauce

Ginger and Green Onions
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Pineapple Seafood Fried Rice
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Scallop and Egg White on E-fu Noodles
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Steamed Barbecued Pork Buns Steamed Chiu Chow Vegetarian Bean Curd Roll in Homemade Soup Q Shark's Fin Dumpling in Soup Tofu Skin picy ﬁw%ﬂrﬁ H!{ }K% $1 88 [.

Dumplings with Black Truffle with Minced Lobster . ) T
Pan-fried Rice Vermicelli with Black Bean Grouper
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Preserved Olive Fried Rice
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Egg Noodle with Barbecue Pork, Ginger and Scallion
- p N T MR 3 A $198

ﬁ%?ﬁ (é\f@ﬁiﬁ) $53 Q @mﬂﬁ%%)ﬁ% $55 %ﬁ@%ﬁ% W@‘ $62 }ELELF?&‘)K e $62 Stir-fried Rice Noodles with Egg, Shrimp and Scallops

Deep Fried Sweet Taro Puff Stuffed Turnip Cake with Sakura Pan-fried Buns Pan Fried Minced Pork and

with Mixed Seafood Shrimp Sticky Rice Cake Eﬁﬁiﬁ%i@@i $248 lt

Rice with Diced Scallops and Dried Seafood in Seafood Soup
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Pineapple Bun with with Porcini

Barbecued Pork
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Braised E-fu Noodles with Shrimp Roe and Sea Cucumber
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Fried Rice with Crab Meat, Assorted Seafood and Truffle Sauce
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Fried Rice Noodles with Beef in XO Sauce
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Fried Rice with Angus Beef and Pickled Vegetable
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Stewed Seafood and Inaniwa Udon Served in Fish Broth
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Rice Roll with Beef and Sakura Shrimp Shrimp and Yellow Chives Rice Roll
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Plain Rice Roll

Crispy Noodles with Pork and Bean Sprouts
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Braised Rice Noodles with Duck and Vegetables
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Black Truffle and Chicken Cubes Braised Rice
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inach 1lop Rice Roll . .
Spinach and Scallop Rice Ro Steamed Rice Roll with Barbecue Pork Rolls with Shrimps
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Victoria Pearl Signature
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%é 'Tgf %ﬁﬁ - i . . Roasted Barbecued Pork
Chicken Feet and Peanut in Abalone Sauce Shrimp Toast with Salad Dressing Steamed Rice in Lotus j($168 Q Fried Chicken Wing with Salted Egg Yolk 2y /Half $100 Q
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Pan-fried Stuffed Green Chili Pepper Pan Fried Rice Roll with X.O Sauce Deep-fried Tofu Cubes Olive Vegetables Deep-fried Squid in Salt and Pepper
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(Chinese flowering Cabbage)
Shelter Style

with Sweet Potato Sautéed Beef Cubes with Barbecued Sauce
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Rice in Soup with Mini Oyster Pork Stomach with White Pepper and Inaniwa Udon with Grouper in Fish Broth Roasted CE‘;py Baby Pi/g;on

Preserved Vegetables
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Goose Wings in Marinade Black Fungus in Aged Vinegar Double Boiled Pig Lung Soup with Fish Maw in Almond Cream
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Sweet Corn Soup with Fresh Crab Meat Minced Beef Thick Soup
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Double Stewed Soup Freshly Made Every day with Carefully Selected Ingredients N o
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Dessert
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