The moment when flowers bloom is always stunning yet short. Just like in

the 1950s, Hong Kong flourished and prosperous golden days.

Passing through the time tunnel, in 1950 where old provision store's
ambiance was filled with east-meets-west decor and offerings, decorated
with antiques and historical elements such as faded Chinese apothecary
cabinet, vintage Chinese scale, provision store's conveying pulleys. These
old charms vanished over time, and are reproduced to showcase the old
Hong Kong "Xiang Jiang" stories. Transcending time and space, these old
Hong Kong legacies will always linger in your memory.

Victorian Era blends the 1950s Hong Kong uniqueness of oriental and
Western cultures into the ingredients served. The Chef selects the best
ingredients all over the place, emphasizing visual impact, aroma, and taste
experiences. Garnished with fresh flowers, to further enhance the healthy
and wellness quality of the soup base as a main component. The restaurant
focuses on making their patrons through a retrospective experience, to
realize the enjoyment of refined produces. Where guests can savor the old
and unique Hong Kong nostalgic memories, to embark on a brand new and

exotic culinary journey.
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Sour Pickled Chinese Cabbage Fish
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Winter Melon with Seasonal Seafood Soup
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. . f Seafood in Sake Broth with Gold Foil
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Hog Maw in Hua Diao Wine with Pepper Soup ©0
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Papaya Clear Mutton Broth Pot
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Squab and Yunnan Mushroom Soup ©0
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Hua Diag Wine Flavoured Pepper And
Chinese Herbs Mutton Pot

i)
a
15}
o
53
a
2
=

R3]

&
15}
i

k)

£
2]

A4
%)

8
15}

<

A~




- &
cRABE YW

@ F
N
=

- XN R N m
A0k I T S o b N o RO W ot R

o WM O WSl 8 - T e

> T
o ol 3 ool o o Br et

RE R
o S Wt & R 3

4 55 B o8 o 53 R0 3SR B B 3
CHmTDFW R (o)

=3
24
|
&
%z
it
Fa
%
AR
a
&

B W oogh 80 2k e m 3

3

104 yloig uolInjy Ies[d snyruewsQ

&
w
\O
o

WA lE2 % | Photo is for reference only
R i T .

ey RS o

s RIS g e
>~ Plain Soup House Satay Soup I ,ﬂ%ﬁﬂ / %ggz%
[IZ $108 $108 t.  Plain / Satay / Sichuan Spicy /
1 Century Egg and Coriander
S, $138
V= EEUNITEE S L
{72]‘ Sichuan Spicy Soup G [8]

ﬂiz $108




Australian Lobster

& = 1w jnVA:

My

\\/ \m/ \zﬁ |mA

[l F St 2% | Photo is for reference only




2]
@
s8]
7]
o
)
&
—_
1
b
()
92]
=
Fri
[
72]
=y
2]
sS)
n
j=r
- o
2

IRFE
Market
Price

~
15
AVA

J

1))

BN FHE R
Australian Lobster
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South African
Abalone

H%{;E Market Price
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U.S. Oyster Meat
H%{;E; Market Price
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Giant Clams
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Squid
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Canadian Wild Geoduck
H?H;E Market Price
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Seasonal Fresh
Fish Sashimi

B#{%E; Market Price
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Fresh Sea Shrimp
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Japanese Pearl Oysters
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Scallop Slices

Crab
H%I‘tg Market Price
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New Zealand King
Razor Clam

H%{;E Market Price
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Coral Clams
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Hokkaido Scallop Slices
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Eel Slices
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Sliced Boneless Grass
Carp Belly
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Grass Carp Belly

Hh L e A

Grass Carp Bone Belly
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Assorted Vegetables Platter
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Assorted Mushrooms Platter

11| 42 O

Potato Bouquet

1\

[ H H 22 % | Photo is for reference on



ey
© [ 2% | Photo is for reference only

.

™ ]

£
1Y A
- |§
=~
'
1
i

B

A\
4

I 3R o8 W

~
-

£
o]

UM DPaJINIS sYOoNS ydnoq patig

G0 yjox 887 paires pue ysyan) ‘dwriys

WA e s
$118

Shelter Style
$98

$88
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Poached Squid Marinated with
Cucumber and Mustard Sauce

Fried Hiroshima Oysters

Fried Grass Carp in Typhoon

MR A 5

Deep Fried Squid with Salt and Pepper

$108

Fried Dough Sticks Stuffed with Shrimp,
Cuttlefish and Salted Egg Yolk

$88

Deep Fried Fish Skin with
Salted Egg Yolk Sauce

$78

A B RS
Salt and Peppered Chicken
Soft Bone

$88
R 7 B2 1

Deep Fried Chicken Skin Dumplings

$88

Fried Diced Tofu
$68







