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Victoria Pearl Special Victoria Pearl Special
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Pot-baked Oyster with Ginger and Scallions li“

FLIFE RN TF A 7 $498 0y Q
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Bamboo Shoot amboo Lharcoal bun ork Lumpling with Fork Liver with Yam Crispy Fried Chicken I"‘ Half One Chicken
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White Marinade Chicken "“ Half OmCidiee
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Steam%ﬂziicken}gl&w in XO Sauce S?éa{n%d {‘oﬁ%%plings l\ﬁﬁ;@orj:‘(:uke Shrimp and Sprout Bean Dumpling Ztii:':r ifd é};: Oniot:s Scallop and Beetroot Dumpling L-F rlj %% RICC (ll’ld NOOdlCS
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Pineapple Seafood Fried Rice

J
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S - ‘-/ = 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 Shark's Fin Dumpling in Soup Steamed Beef Meat Ball with Spicy Wonton in Chili Oi E&mﬁ}ﬂ@ Ey‘ ﬂé% $1 88 [.
Dumplings with Black Truffle with Minced Lobster Tofu Skin STl st i el 2 e (G e
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Preserved Olive Fried Rice

B RUUps HAT $188

Egg Noodle with Barbecue Pork, Ginger and Scallion

T EMRA A - $198

Stir-fried Rice Noodles with Egg, Shrimp and Scallops

%

Pan-fried, Deep-fried, Baked Pan-fried, Deep-fried, Baked
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Deep Fried Sweet Taro Puff Stuffed Turnip Cake with Sakura

K $60
with Mixed Seafood Shrimp Panfried Buns gg:kl;r;ihglgd Porkand Q ﬁﬁﬁiﬁ %i@ﬁﬁ $248 [.

: Rice with Diced Scallops and Dried Seafood in Seafood Soup
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= Braised E-fu Noodles with Shrimp Roe and Sea Cucumber

Fried Pork Dumplings

Barbecued Pork with Porcini Fried Rice with Crab Meat, Assorted Seafood and Truffle Sauce
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BBR& o AAX BR& « AAX XOBES b F: i3 $168
Rice Roll Rice Roll Fried Rice Noodles with Beef in XO Sauce

wEA ZAR I F PR $168

Fried Rice with Angus Beef and Pickled Vegetable

fammEE R $248 (0D

Stewed Seafood and Inaniwa Udon Served in Fish Broth
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n 958 JEFifugs $70 Q FHA DI $46 Q -, .
R%XR—EOI!}%:}!:B@% Sakura Shrimp @ Shrimp ;ﬁffl Yellow Chives Rice Roll Plain Rice Roll &&Hs W ,%,%Fﬁ@/ﬁi $1 88
Crispy Noodles with Pork and Bean Sprouts

TR AGFAR K $188

Braised Rice Noodles with Duck and Vegetables

AR HERLBCAR $188

Black Truffle and Chicken Cubes Braised Rice

O 0000 0000000000

Pz, H. X hY H.
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Spinach and Scallop Rice Roll Steamed Rice Roll with Barbecue Pork Pan Fried Crispy Steamed Rice

Rolls with Shrimps
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Victoria Pearl Signature
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(R EF A ALE Available after 11am Daily)
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Roasted Barbecued Pork
245 /Half $100 Q

EVHER $80

Fried Chicken Wing with Salted Egg Yolk

AT BERR s O
Steamed Rice in
Lotus Leaf j($168 Q

ROTHACAEHER $90 Q T Z L $90 Q

Chicken Feet and Peanut in Abalone Sauce Shrimp Toast with Salad Dressing

Stir-fried Green Beans with Chinese
Olive Vegetables

BEmEG $78
e () masms 90 O

Deep-fried Squid in Salt and Pepper

Xo#&kh Gk $90 O

Pan Fried Rice Roll with X.O Sauce

JRBLEESAL $100 Q

Pan-fried Stuffed Green Chili Pepper

JABR ZJERL $80

Deep-fried Tofu Cubes

s BRAGE $90 Q
Pan Fried Homemade Cuttlefish Cake
with Sweet Potato

RPRIGIE Y $90

Min Sweet & Sour Pork

RS $80
Stirred Fried Loofah in Typhoon
Shelter Style

HEZL $70
Boiled Choy Sum
(Chinese flowering Cabbage)

Kyt $150 O

Sautéed Beef Cubes with Barbecued Sauce

AT AR $80

Rice in Soup with Mini Oyster

HARgEgE $98

Pan Fried Homemade Shrimp Cake

fRGPRERE S $90 O

Inaniwa Udon with Grouper in Fish Broth

TR e %

Chinese Soup

BB B $90 Q

Pork Stomach with White Pepper and
Preserved Vegetables

TS $84/ 10 (::)

Roasted Crispy Baby Pigeon

(R A 1EE AL fE Available after 11am Daily)
IACBE A S0/ fperons (™

Double Boiled Pig LLung Soup with Fish Maw in Almond Cream

ﬁig W%%% $100/ﬁ/: person ﬁﬂlﬂf’: Bﬂ% $68/1j person Q

Sweet Corn Soup with Fresh Crab Meat Minced Beef Thick Soup

FHFH IR $80 Q

Pickled Diced Cucumber with Jelly Fish

PlEEH $70 Q

Black Fungus in Aged Vinegar

WKER $90

Goose Wings in Marinade

FERIERIZ K5 GECR A ) $210/Pufi i 4persons Q

Double Stewed Soup Freshly Made Every day with Carefully Selected Ingredients
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Dessert

(R _EA1EEAL#E Available after 11am Daily)

WERTHRL $90
Pork Knuckle Dices with
Sand Ginger

FEL B EE  $80 O

Soft Boiled Egg with Tofu and Meat Floss

o
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Red Date Pudding

Pati Hig  $52

Mango Pomelo Sago

MRYFAL G RE  $50 Q
Coconut and Red Bean Pudding

366k At $50

JEf#E Seating Charge $20/fZperson 3.6 Milk Pudding
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