





MENU OPTIONS

City of Dreams Manila is committed to making environmentally and
socially responsible dining experiences. We are pleased to provide
sustainable menu items while simultaneously upholding our high
standards and quality service.

To further minimize our impact, we work closely with our partners to

find alternatives to single-use plastic, lower our carbon footprint, use

100% cage-free eggs, and locally sourced products, as well as use new
technologies to reduce food waste.

The following icons indicate menu items that contain the following:

VEGETARIAN

Contains no meat or seafood.

PLANT-BASED MEAT ALTERNATIVE
Refers to products made from plant materials

(i.e. vegan ingredients) that are designed to minic
meat in taste and texture

CONTAINS SUSTAINABLE SEAFOOD
Seafood that is either caught or farmed in ethical

and sustainable ways which positively contribute

to fishery-dependent communities.
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Appetizer

REE LT

Chilled Marinated Jelly Fish Head with Aged Black Vinegar «¢

WERRE

Poached Chicken Roll with Ginger, Scallion and Chinese Wine &

ENBHEHREE (AH)

Baked Crab Shell Stuffed with Mushroom and Black Truffle (2 Pieces) & «=¢

Crispy Shredded Eel with Sweet Vinaigrette Sauce «¢

WM KRR

Chaozhou-style Deep-fried Prawn Balls «-¢

M ERLEE

Traditional Fujian Five Spice Iberico Pork Roll with Taro &

2 Chef's Recommendation

BHTH AU ER AR, HABRER
Please let us know if you have any food allegies or detay requirements.

U Spicy Dish W Vegetarian % Plant-based Meat Alternative

EATFREIE, EEAUE, TRUERAPRLR,
Jusive of VAT,

@ Sustainable Seafood
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PR Bk

Barbecue Kitchen Specialty

KB 6,850 (¥ 2 / Whole)
Traditional Roasted Duck with Chinese Pancake Wrappers &

ARTER—HUT AT %
Please inform the service team of your preferred cooking method for the second course:

mHLEE

Wok-fried Diced Duck Meat in Lettuce Cups

ERBRE LB

Crispy Bean Curd Roll with Duck Meat and Chinese Chives
AR 3,200 (3 £ / Half)
Cantonese-style Roasted Duck & 6,000 (% 2 / Whole)
(3¢ 3 780 (¥ 2 / Half)
Crispy Roasted Chicken 1,480 (¥ 2 / Whole)
. 181 780

Roasted Crispy Pork Belly

X 880
Barbecue Honey Pork ©

BHTH R ERALRRE, HRBASR
Please let have any food allegies or quirems

@ Chefs Recommendation 4 Spicy Dish  V/ Vegetarian 4% Plant-based Meat Altemative =€ Sustainable Seafood

AERELE, CARUK, TRUKRERRER,
2 Phiippine Peso, incusive of VAT,
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&
Soup Per Person
SEXRBEEGR 3,500
Braised Bird's Nest with Chinese Ham, Minced Chicken and Dried Scallop @ <
BHLBH AR 980
Braised Fish Maw with Grouper in Superior Broth & «¢ &
#ERAR 950
Braised Hot & Sour Soup with Sea Treasures < &
HREHIHR 550
Braised Spinach Broth with Assorted Seafood <
LB 1,200
Double-boiled Chicken Soup with Fish Maw and Blaze Mushroom & «<¢
BAR AR 450
Soup of the Day

SETHRAEHHERALREE, RASRSR
Please et us know if you have any food allrgies or detary requirements.

€ Chef’s Recommendation % Spicy Dish  V/ Vegetarian % Plant-based Meat Alternative > Sustainable Seafood

HBAERLIE, AU, TRlERRERER,
Jusive of VAT,
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BH
Premium Dried Seafood

&5 skl
Buddha Jump Over the Wall in Golden Broth 2 ¢

RE_FHE
Braised Whole 2-head Abalone, Supreme Abalone Sauce <

EERRIIIEE

Fish Maw and Wild Rice in Superior Broth <=

#EER—BR

Braised Sea Cucumber with Assorted Premium Dried Seafood in Claypot «-¢

e = td B RS R B
Braised Whole 2-head Abalone with Hokkaido Sea Cucumber, Supreme Abalone Sauce & <

DETHAGARHERRGURL, HABBRSR
if you have any food all

eq

© Chefs Recommendation /4 Spicy Dish  V/ Vegetarian < Plant-based Meat Alternative

A ERRIE, BARUE, ERRRATRSS,
, incusive o

5,200 4 fiLPer Person

3,800 % fizPer Person

2,000 % fiPer Person

4,500

5,000 4 fizPer Person

@ Sustainable Seafood
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Fresh From the Sea
/R EE B{f / §100%
Sea Grouper / Spotted Grouper Market Price per 100g

R R AR RE BRI BRE
Steamed with Superior Soya Sauce / Deep-fried with Superior Soya Sauce/ Braised in “Chaozhou” Style /
Steamed Tangerine Peel & Chinese Ham with Bean Curd Stick®

g B/ 1005
Green Lobster Market Price per 100g
RERBE O R/ FERGE/REY /L LN

Steamed with Egg White and Aged “Hua Diao” Wine & / Steamed with Minced Garlic and Vermicelli /

Stir-fried with Ginger and Spring Onion / Baked with Butter and Cheese

4 B/ £100%
Mud Crab Market Price per 100g
RELBE o &/ BED /D B4R/ BRI

Steamed with Egg White and Aged “Hua Diao” Wine / Stir-fried with Ginger and Spring Onion /

Baked with Vermicelli in Claypot / Wok-fried with Dried Chili and Crispy Garlic & %

R/ B Bff / §100%
Live Shrimp / Mantis Shrimp Market Price per 100g

b/ B A R/ RREY
Poached / Steamed with Garlic and Vermicelli & / Wok-fried with Salt and Pepper /
Wok-fried with Dried Chili and Crispy Garlic &

BHTH R ERHER AR, WIS R
Please let us know ifyou have any food allerges or dietary reqiremens

P Chefs Recommendation {4 Spicy Dish W/ Vegetarian &% Plant-based Meat Alternative <€ Sustainable Seafood

HEATRELE, SRR, TREASPASR,
P , inclusive of AT,
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Seafood

X0k 2300
Wok-fried Prawn with Fragrant XO Sauce & «=¢

FHEENEL 2,600
Pan-seared Cod fish with Yellow Pepper Sauce @ &' <

SEHRK LR & 2,000
Braised Sliced Grouper, Roasted Pork, Homemade Tofu in Claypot =

Y% B AR LR 850 #{Per Person
Poached Hokkaido Scallop in Golden Sour Broth € & <

Sl £ M ARE 630 & fiPer Person
Pan-fried Tiger Prawn with Supreme Soya Sauce <

EMHTOAE B () / 1005
Singapore-style Chili Mud Crab 4 < Market Price per 100g
FEDREE A B00%) (FH=THLH) 6,380

Baked Live Sea Grouper with Fragrant Garlic Sauce in Claypot (800gm) 4 «
(Preparation Time 25 Mins)

BETHAGHRHERRAUAL, HRBRAR
Please any food allergies y req

© Chef's Recommendation {4 Spicy Dish  V/ Vegetarian < Plant-based Meat Alternative  <>¢ Sustainable Seafood

BEATAKIE, AARUN, ERCLLPRAR,
, inclsive of VAT,
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Meat and Poultry

KIGAS Fut 7,800
Flaming A5 Wagyu Beef with King Oyster Mushroom © &

BN R 2,800
Tea-smoked Australian Beef Short Ribs, Homemade Bun &

ENAEMFE (BT 104) 2,000
Pan-seared New Zealand Lamb Rack, Cumin, and Spiced Salt (Preparation Time 25 Mins)

R 1,200
Braised Pork Belly with Preserved Vegetables

BHEAERE 1,100
Sweet and Sour Iberico Pork with Pineapple <&

BREE 680
Wok-fried Chicken Cubes in Hoisin Sauce, Caramelized Walnut

BABRETR 650

Braised Eggplant with Chicken and Salted Fish in Claypot «

SETHAAARHERRAL, AL R
Please let us y y requi

S ChefsRecommendation {4 Spicy Dish W/ Vegetarian 4% Plant-based Meat Alternative <> Sustainable Seafood

(A

. SHILL SRREANEAR

sive of VAT
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Vegetables

SRE LAREAYE

Poached Baby Spinach in Superior Broth, Shrimp and Duo Eggs

W E EEE

Seasonal Vegetables

X/ ED L wEY | EY /R
Poached / Wok-fried / Garlic / Ginger / Oyster Sauce

HLBEAKE

Braised Mushrooms and Vegetables in Preserved Bean Curd Sauce '

IRAREASE

Sautéed Celery, Fresh Mushrooms, Macadamia Nuts & /

BEHHEE

TVP Wok-fried French Beans, Preserved Olive Vegetables 4,

FRELFARETR

Braised Bean Curd with Morel Mushroom and Vegetables &

Q Chefs Recommendation

BHTHRRAHER AR, RABRER
Please letus know if you have any food allegies or dietary requirements.

U SpicyDish W/ Vegetarian % Plant-based Meat Alternative

HEATREIE, CEAUN, TRUERAPALR,
Jusive of VAT,

>4 Sustainable Seafood
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Rice and Noodles

BRYHR

Crystal Dragon Seafood Fried Rice with Crispy Dried Scallop & =
HABERTRED KN

Wok-fried Vermicelli with Crab Meat, Scallops & Egg & <

T

Braised Fujian Noodles in Seafood Broth «

BRI KRB

Braised Fujian-style Fried Rice with Dried Scallops and Roasted Pork Belly <=
SHEHE AR

Crispy Rice with Assorted Seafood and Superior Broth in Stone Pot & <

ENBEMM M
Wok-fried Black Truffle Fragrant Rice, Preserved Vegetables, Edamame v/

BTH R AAHER AR, HEBRER
Please et us know if you have any food allergies or dietay requiremens

2 Chef's Recommendation % Spicy Dish W/ Vegetarian <% Plant-based Meat Alternative > Sustainable Seafood

EATREIE, EEAUE, TRUKBAALS,
3
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Dessert

HithoE &

Double-boiled Bird's Nest with Sweet Almond Soup and Egg White &

LRERBER
Chilled Coconut Cream, Mango Yolk and Latik /

BEFANR
Snow Bird's Nest & Milk Pudding in Coconut & v/

a3 38
Chilled Mango Pomelo Sago with Milk Custard

RERBALIYHE
Sweet Red Bean Soup with Glutinous Rice Ball, Aged Tangerine Peel 2+

HBATHMA
Chilled Sweetened Eight Treasures "Ching Po Leung" with Peach Jelly ¥/

SHTHRGHHHERRARAS, HADRSR

Pl ¥ y y req

Q Chef's Recommendation Y/ Vegetarian

HEAFRREE, BN, FRRARRFREE.

, incusive of VAT,

Per Person

5,500
380
550
350
450

380
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Signature Dinner Set

WESE
ERBEHRERRAE | REDEEH | HT X%
Appetizer Platter
Baked Crab Shell Stuffed with Mushroom and Black Truffle
Chilled Marinated Jelly Fish Head with Aged Black Vinegar
Barbecue Honey Pork

AL
Double-boiled Chicken Soup with Fish Maw and Blaze Mushroom

B AR
Pan-seared A5 Wagyu Beef with King Oyster Mushrooms

RGEAN
Poached Cod Fillet in Golden Sour Broth

KHYHR
Crystal Dragon Seafood Fried Rice with Crispy Dried Scallop

WETHSR
Snow Bird's Nest & Milk Pudding in Coconut

RUTEER

Bespoke Premium Chinese Tea Pairing

116200 (FfLg)

6,200 Per Person (Minimum for 2 Persons)

BETH AR ER AR, RS R
Please letus know if you have any food allergies or detary requirements.

HEATRELE, RLAUY, Tpik
, inclusive of VAT,

FRAEE







