THE PEARL

2625 W. Pioneer Parkway, Suite 600
Grand Prairie, Texas 75051

Dimsum Menu #5225

SMALL Dimsum (/>25)

1 White Cake

2 Yellow Cake(Malaysian)
3 Mango Pudding

4 Coconut Pudding

MEDIUM Dimsum (9 &)

5 Pan Fried Turnip Cake
6 Pan Fried Taro Cake
7 Crispy Taro Dumpling
8 Deep Fried Pork & Shrimp Dumpling
9 Steamed Beef Ball
10 Pan Fried Pork Dumpling
11 Baked BBQ Puff
12 Steamed Custard Bun
13 Steamed BBQ Bun
14 Backed BBQ Bun
15 Baked Custard Bun
16 Egg Custard Tart
17 Sesame Ball with Red Bean Paste
18 Deep Fried Spring Roll
19 Steamed Pork & Vegetable Dumpling
20 Stuffed Bean Curd with Shrimp
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Banh Bo

Banh Bo Ma Lai
Banh Pudding Xoai
Banh Pudding Dira

Banh Bot Ca Cai Chién
Banh Bot Khoai Mon Chién
Banh Khoai Mon Chién Gion
Banh Xép Thit Heo Chién
Bo Vién Hap

Banh Xép Thit Heo Chién
Banh Xa Xiu Nwéng

Banh Bao Kaze

Banh Bao Xa Xiu

Béanh Bao X4 Xiu Nudng
Banh Bao Kaze Nudng

Banh Tring Nudng

Banh Cam bau bo

Cha Gio

Banh Xép Tiéu Chau

b4iu Ha Tom Hap



21 Water Chestnuts Cake

LARGE Dimsum (AHE)

22 Steamed Shrimp Ball

23 Steamed Shrimp Dumpling

24 Bread Stick Noodle Crepe

25 Shrimp Rice Noodle Crepe

26 Rice Noodle Crepe

27 Beef Rice Noodle Crepe

28 BBQ Pork Rice Noodle Crepe
29 Steamed Chives Dumpling

30 Steamed Pork Spareribs

31 Chicken Feet with Chef’s Sauce
32 Beef Mesa Ginger Scallion

33 Beef Strip with Brown Sauce
34 Deep Fried Shrimp Roll

35 Shu- Mai Pork Dumpling

36 Special Fish Dumpling

37 Steamed Juicy Pork Bun

38 Beef Tendon w/Oyster Sauce

39 Beef Spareribs w/Black Pepper Sauce
40 Deep Fried Shrimp Dumpling
41 Japanese Seaweed Shrimp Rolls
42 Pig Feet W/Red Bean Curd Sauce
43 Quail Eggs Shu Mai

SUPER Dimsum (452kE)

44 Egg with Pork Rice Porridge
45 Sticky Rice in Lotus Leaf
46 Pan Fried Noodle

47 Bean Curd Rolls w/Pork
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Banh Cua Ning Hap

Tom Vién Hap

Ha Kao

Banh Cuén Dau Cha Quay
Banh Cuén Tom

Béanh Cudn

Banh Cuén Bo

Banh Cuén X4 Xiu

Banh He Hap

Xwong Non Hap

Chung Ga

La Sach Bo

Bao T Bo

Cha Gio Tom

Xiu Mai

Xiu Mai Vi Ca

Banh Bao Nwéc

Gau Bo Pha L4u

Xuwdng Bo Con Tiéu ben
Wonton Tom Chién Gion

Cha Gio Tom Rong Bién Nhat

Gio Heo Nau Chao
Xiu Mai Trieng Cuc

Chao Hot Vit Bac Thao
Xoi Ga La Sen

Mi Xao Dau Hao

Tau Ha Ky Hap Dau Hao



48 Egg Custard Steamed Bun
49 Taro Custard Steamed Bun
50 Deep Taro/Shrimp

SUPER LARGE Dimsum (%)

51 Crispy Shrimp Ball

52 Jelly Fish

53 Seaweed Salad

54 Chinese Broccoli w/Qyster Sauce
55 Clam with Black Bean Sauce

56 BBQ Pork

57 Roasted Duck

58 Roasted Pork

STIR FRIED (J&E/ND)

59 Beef Show Fun

60 Pork Fried Noodle

61 Singapore Noodle

62 Yang Chow Fried Rice

63 Beef Fried Rice

64 Salt & Pepper Crispy Tofu
65 Buddha Delight
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MENU

BQ1 Roast Pork
BQ2 BBQ Pork
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Banh Bao Tring Ga Long
Banh Bao Khoai Mon Long
Banh Khoai Mon Chién Xu

Tom Vién Chién

Gai Stra

Goi Rong Bién Xanh Nhat
Cai Lang Dau Hao

Réu Xao Tau Xi

Xa Xiu

Vit Quay

Heo Quay

Hu Tiéu Xao Bo

Mi Xao Heo

Bun Xao Singapore

Com Chién Dwong Chau
Com Chién Bo

Pau Ha Rang MuoiTiéu
Cai Xao Thip Cam

Heo Quay
Xa Xiu



BQ3 Roast Duck
BQ4 Roast Pork & Duck
BQ5 BBQ Pork & Roast Duck
BQ6 BBQ Combination of Three
BQ7 BBQ Combination of Four
BQ8 BBQ Pork and Egg on Rice
BQ9 BBQ Combo three on Rice
BQ10 Shrimp Wonton Soup
BQ11 Wonton Noodle Soup
BQ12 Beef Stew Noodle Soup
BQ13 Roast Duck Noodle Soup
BQ14 Wonton Lo Mein
BQ15 BBQ Lo Mein
BQ16 Beef Stew Lo Mein

BQ17 BBQ Pork & Roast Duck Rice

BQ18 Beef Stew on Rice

APPETIZERS FHi5

Al Fried Wonton

A2 Jelly Fish salad

A3 Seaweed Salad

A4 Edamame

A5 Chicken Wings

A6 Shrimp Lettuce Wrapper
A7 Duck Delight

A8 Vegetarian Spring Roll
A9 Shrimp Ball

SOUP%

S1 Hot & Sour Soup
S2 Egg Drop Soup
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Vit Quay

Heo Quay Vit Quay
Xé Xiu Vit Quay

BBQ 3 Moén

BBQ 4 Moén

Com Tring Ga Xa Xiu
Com Tam Bao

Sup Wonton

Mi Wonton

Mi Bo Kho

Mi Vit Quay

Mi Wonton Kho

Mi Kho Xa Xiu

Mi Bo Kho Kho

Com Vit Quay Xa Xiu
Com Bo Kho

Wonton Tém Chién Giong
Goéi Stra Mé

Rong Bién Nhat

bau Nhat

Canh Ga Chién Giong

Xa Lach Cuén Tom

Banh Bao Thit Vit

Cha Gio Chay

Tom Vién Chién

Sup Chua Cay
Sup Tring



S3 Crabmeat Asparagus Soup
S4 Fish Maw Crabmeat Soup
S5 Seafood Delight Soup

S6 Westlake Soup

S7 Chicken Corn Soup

S8 Watercress Beef Soup

S9 Pork & Mustard Green Soup

S10 Seafood With Fresh Mushroom Soup

PORKZEA

P1 Hawaiian Chop

P2 Salt & Pepper Chop
P3 Sweet & Sour Pork
P4 Kyoto Chop

P5 Roast Pork W/ Bean Curd& Vegetables

P6 Lemongrass Chop
P7 Pork & Bean Curd
P8 Steamed Pork w/Salt Fish

BEEF4-Al

B1 Beef with Chinese Broccoli
B2 Beef with Ginger & Scallion
B3 Shaking Beef

B4 Beef With Pickled Mustard Greens
B5 B. Pepper Steak Cube w/C. Broccoli

B6 Orange Beef

B7 Black Pepper Steak Cube
B8 Beef with Snow Peas

B9 Hong Kong Steak

B10 Beef With Black Mushroom
B11 Beef Stir Fried with Egg
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Sup Mang Cua

Sup Bong Bong Ca

Sap P4u Ha bo Bién

Stp Bo Tay Ho

Sup Bap Ga

Sup Xa Lach Son Thit Bo
Sap Cai Dwa Hot Vit Muoi
Sap Nam Do Bién

Xwong Coéc Léch Hawaii
Xwong Rang Muéi Tiéu

Thit Chua Ngot

Xwong Kinh Bo

bau Ha Xa Xiu

Xuwong Xao Xa

Heo Xao Twong Hrong Cang
Ca Man Chwng Thit

Bo Xao Cai Lang
Bo Xao Hanh Girng
Bo Luc Lac

Bo Xao Cai Chua
Bo Luc Lac Tiéu Pen Cai Lang
Bo Tran Bi

Bo Luc Lic Tiéu Den
Bo Xao bau Hoa Lan
Bo Bit Tét Hoa Nam
Bo Xao Mang & Niam
Bo Xao Hot Ga



B12 Pepper Beef W/Black Bean Sauce

CHICKENZE R

C1 Steamed Farm Raised Chicken
C2 Ginger & Scallion Chicken

C3 Qui-Fi Chicken

C4 Gai Choy Chicken

C5 Garlic Fried Chicken

C6 Orange Chicken

C7 Sesame Chicken

C8 Kung Pao Chicken

C9 Black Bean Chicken
C10 Broccoli Chicken
C11 Sweet & Sour Chicken

SEAFOOD

SF1 Seafood Delight
SF2 Seafood Broccoli Delight
SF3 Salt & Pepper Seafood
SF4 Salt Pepper Squid
SF5 Braised Fish Filet
SF6 Black Bean Clams
SF7 Ginger & Scallions Clams
SF8 Butter Garlic Prawn
SF9 Cheesy Prawns
SF10 Crabmeat Lovers
SF11 Tomato Prawn
SF12 Salt & Pepper Shrimp
SF13 Salt & Pepper Squid
SF14 XO Filet
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Bo Xao Tau Xi

Ga bi B6 Hap Muai
Ga bi Bo Hap bac Biét
Ga Qui Phi Géi Stra
Ga Hap Cai Bé Xanh
Ga Chién Téi Gion

Ga Tran Bi

Ga Me Trang

Ga Cung Bao

Ga Xao Tau Xi

Ga Xao Bong Cai Xanh
Ga Xao Chua Ngot

Hai San Xao Tuong Dac Biét
Cai Lang Xao Do Bién

b6 Bién Rang Muoi

Muc Rang Muoi

Ca Fillet Xao bac Biét

Réu Xao Girng Hanh

Réu Xao Girng Hanh

Toém Xao Toi

Tom Phoi Mai

Pot bau Hoa Lan Xao Thit Cua

Tom Ram Sot Ca

Toém Rang Mudi

Scallop Rang Mudi

Ca Fillet Xao Twong XO



SF15 XO Seafood

SF16 Steamed Filet
SF17 Kung Pao Shrimp
SF18 Walnut Shrimp

CLAY POT®EAF

CP1 Seafood Clay Pot
CP2 Brisket Clay Pot
CP3 Salted Fish with Chicken Clay Pot
CP4 Lamb Clay Pot
CP5 Salted Fish with Tofu Clay Pot
CP6 Yee-Fu Clay Pot
CP7 Combo Clay Pot
CP8 Veggie Delight Clay Pot
CP9 Tofu Filet Clay Pot
CP10 Beef Clay Pot

VEGETARIANZE ¥

V1 Lotus Root Delight
V2 Tofu & Mushroom
V3 Crispy Tofu
V4 Salt & Pepper Crispy Tofu
V5 Mushroom and Snow Peas Leaves
V6 Lo Han Roll
V7 Garlic w/Chinese Broccoli
V8 Buddha Delight
V9 Garlic Green Beans
V10 Garlic Snow Peas Leaves
V11 Garlic Water Spinach
V12 Ma Po Tofu
V13 Mix Mushroom with Oyster Sauce
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Do Bién Xao Twong X0
Ca Fillet Chung Tuwoi
Tom Kung Pao

Tom Xao Bo Sira

Hai Sin Tay Cam

Bo Tay Cam

Ca Man Tay Cam

LAu Dé Tay Cam

P4au Ha C4 Min Tay Cam
Mi Hai Vuong Tay Cam
Nhit Pham Tay Cam
Mién Tay Cam

Ca Tay Cam

Bo SaTe Tay Cam

Cu Sen Twoi Xao Chay
bau Ha Chay Tay Cam
Pau Hua Chién Gion
bau Ha Rang Muéi
Nam Xao Dot Pau Hoa Lan
Tau Hu Ky La Han

Cai Lan Xao Taéi

Cai Xao Thip Cam

bau Xao Tai

Pot bau Hoa Lan Xao Toi
Rau Muén Xao Toi

bau Hu Tw Xuyén

Nim Xao Dau Hao



V14 Eggplant W/ Oyster Sauce
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Ca Tim Xao Dau Hao

CHOW FUN - CHOW MEIN - FRIED RICE Wpm » #7 ~ % ~ iy

RN1 Beef Chow Fun

RN2 Combination Chow Fun

RN3 Beef Veggies Chow Fun

RN4 Singapore Noodle

RN5 Cantonese Noodle

RN6 Vegetarian Lo Mein

RN7 Combination Lo Mei

RN8 Vegetarian Chow Mein

RN9 Yee-Fu Noodle

rRN10 Seafood Chow Mein

RN11 Combination Chow Mein
RN12 Mi Xao Gion Thiap Cam

RN13 Salted Fish Chicken Fried Rice
RN14 Chicken Pineapple Fried Rice
RN15 Seafood Fried Rice

RN16 Vegetarian Fried Rice

RN17 Yang Chow Fried Rice

rRN18 Seafood Fried Rice

RN19 Combination Fried Rice

CHEF SPECIAL 4B 1>

CS1 Malaysian Clams

CS2 Eggplant w/XO Sauce

CS3 The Pearl Stir Fried Tofu
CS4 Lamb Chops

CS5 The Pearl Prawn Fried Rice

CS6 The Pearl Dungeness Crab Fried Rice

CS7 The Pearl Lobster
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Hu Tiéu Xao Thit Bo

Hu Tiéu Xao Thap Cam
Cai Xao Hu Tiéu Bo
Bun Xao Singapore

Bun Xao Quang

Mi Xao Mém Chay

Mi Xao Mém Thip Cam
Mi Xao Gion Chay
Yee-Fu Noodle Mi Yee-Fu Xao
Mi Xao Gion Hai San

Mi Xao Gion Thip Cam
Mi Xao Gion Bo

Com Chién Ga Ca Man
Com Chién Ga Khom
Com Chién Hai San
Com Chién Chay

Com Chién Dwong Chau
Com Chién Tom

Com Chién Thap Cam

Nghéu Hip Ruwou Cay

Ca Tim Hip Thit Heo Twong
bau Ha Chién Gion The Pearl
Dé Tan Tay Lan

Com Chién Tom The Pearl
Com Chién Cua Dungeness
Tom Hum The Pearl Bac Biét



CS8 Cheesy Lobsters

CS9 Ginger Scallion Lobsters
CS10 Special Fried Chilean Sea Bass
CS11 Steamed Sole
CS12 Crispy Stir Fried Sole Fish
CS13 Peking Duck
CS14 The Pearl Fried Rice
CS15 Crispy Thai Fish Filet
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ONE DAY ORDER IN ADVANCE ITEM

CS16 Taro Duck

CS17 Baked Seafood Pumpkin
CS18 Marinated Duck

CS19 Jiang Nan Chicken
CS20 Drunken Chicken
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Tom Hum Cheese

Tom Hum Xao Hanh Girng

Ca Tuyét Chién Gion

Ca Ludi Trau Chung Tuoi

Ca Luwoi Trau Xao Gion

Vit Bac Kinh

Com Chién The Pearl bac Biét
Ca Chién Gion Thai

Vit Khoai Mo6n Pac Biét

Bi Bo Nhat Hai San bat Lo
Vit Pha LAu Tiéu Chau

Ga Giang Nam

Ga bi B6 Hap Ruou



