





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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GF RS
Dim Sum
P Lt

Steamed Prawn Dumpling -

A A TR Bk
Steamed Lobster with Bamboo Shoots Dumpling & «¢

NER
Steamed Xiao Long Bao

HART

Steamed Traditional Pork Dumpling “Siew Mai* with Baby Abalone -
B AT

Goldfish Dumpling Filled With Shrimp and Diced Pumpkin @ =

HEEAERR
Steamed Assorted Vegetables Dumpling with Chinese Yam

Bt RHE

Steamed Pork Ribs in Black Bean Sauce

e B B
Steamed Rice Roll with Crispy Prawn Roll & «¢

R
Steamed Rice Roll with Barbecued Pork and Preserved Vegetables

BAR
Steamed “Ma Lai Gao" Sponge Cake

BT R A ER LR, HARER
Please letus know ifyou have any food allergies or dietay requirements.

@ Chef's Recommendation {4 Spicy Dish 'V Vegetarian 4 Plant-based Meat Alternative

BATREIE, ELAUE, TRUERAPRLR,
Jusive of VAT,

¢ Sustainable Seafood

390

800

360

850

350

420

520

580

450

320



¢ BARRE
Goldfish Dumpling Filled With Shrimp and Diced Pumpkin



GF R
Dim Sum

ERREP RS
Wok-fried Rice Roll with Wagyu Beef and Scallion

XO# D EA B
Wok-fried Turnip Cake with XO Sauce «¢ &

FAEM G
Oven-baked Tea Smoked Barbeque Pork Bun

f Gl

Pan-seared Black Pepper Wagyu Beef Bun ©
RRBAA

“Ham Sui Kok” Iberico Pork with Black Garlic &

ERXHTEE
Scallop and Chinese Chives Spring Roll <

EYS 13
Deep-fried Black Swan Taro Puff &

#

Congee

BEANHE

Shredded Pork and Preserved Century Egg Congee
| A%:2 3080

Crispy Dried Scallop and Seafood Congee &2 <=

BHTH AR HER LR, HEBASR
Please letus know if you have any food allergies or dietary requiremens.

© Chef's Recommendation /4 Spicy Dish  / Vegetarian <% Plant-based Meat Alternative

BEATRELE, SARUE, TRUAREFALR,
P , inclsive of VAT,

¥ Sustainable Seafood

600

470

370

600

420

580

680

420

550
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ERBE
Deep-fried Black Swan Taro Puff




FEAR
Appetizer

REELH

Chilled Marinated Jelly Fish Head with Aged Black Vinegar «

wERRE

Poached Chicken Roll with Ginger, Scallion and Chinese Wine &

ENBHERERAL (A

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

R4

Crispy Shredded Eel with Sweet Vinaigrette Sauce «¢

M R

Chaozhou-style Deep-fried Prawn Balls -

M ERLEE

Traditional Fujian Five Spice Iberico Pork Roll with Taro &

2 Chef's Recommendation

BETHAHAHHERRARRS, HAORER

Please let us know if you have any food allegies or dietay requirements.

w

Spicy Dish W Vegetarian ~ “4% Plant-based Meat Alternative

IEHFAEIE, EEAUE, TRUERAFRLR,

. inclusive of AT,

@ Sustainable Seafood

480

550

800

750

550

580






PR Bk

Barbecue Kitchen Specialty

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

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

mHELLEE

Wok-fried Diced Duck Meat in Lettuce Cups

ERBRE B

Crispy Bean Curd Roll with Duck Meat and Chinese Chives
BXERE 3,200 (3 R / Half)
Cantonese-style Roasted Duck & 6,000 (% 2 / Whole)
BESE 780 (¥ 2 / Half)
Crispy Roasted Chicken 1,480 (¥ 2 / Whole)
e SR 780

Roasted Crispy Pork Belly

X 880
Barbecue Honey Pork &

BHTH R ERHERRLRRE, HRBRSR
Please letus know ifyou have any food allerges or dietary reqiremen

Q@ Chef's Recommendation 4 Spicy Dish W/ Vegetarian 4% Plant-based Meat Alterative  <>¢ Sustainable Seafood

HRABRRLA, CERAR, BRRELLEARR,
Prices. ppi usive of VAT,







ik
Soup

SEKREEHF R

Braised Bird's Nest with Chinese Ham, Minced Chicken and Dried Scallop @ <

Rpd S 3

Braised Fish Maw with Grouper in Superior Broth & < &

#RHAR

Braised Hot & Sour Soup with Sea Treasures <

HREHIRR

Braised Spinach Broth with Assorted Seafood «-¢

AR

Double-boiled Chicken Soup with Fish Maw and Blaze Mushroom @ <

AR
Soup of the Day

2 Chef's Recommendation

SETHRAEHAERALREE, RASRSR
Please let us know if you have any food allrgies or detary requirements.

U spicyDish  V Vegetarian % Plant-based Meat Alternative

BAEREIE, EEAUR, TRkARRFRLR,
Jusive of VAT,

@ Sustainable Seafood

i
Per Person

3,500
980
950
550

1,200

450






Dragon
BHE
Premium Dried Seafood
SH M 5,200 4 fizPer Person
Buddha Jump Over the Wall in Golden Broth @ <«
F&_FHH 3,800 4 fiPer Person
Braised Whole 2-head Abalone, Supreme Abalone Sauce <>
SRR 2,000 4 fiPer Person
Fish Maw and Wild Rice in Superior Broth «¢
k- R 4,500
Braised Sea Cucumber with Assorted Premium Dried Seafood in Claypot «-¢
FRE_FHAmERLEERNS 5,000 % fizPer Person

Braised Whole 2-head Abalone with Hokkaido Sea Cucumber, Supreme Abalone Sauce & <

BETHRGAHAERRGURL, HAOBAR
if you have any food all .

Q Chef’s Recommendation 4 Spicy Dish W/ Vegetarian <% Plant-based Meat Alternative <> Sustainable Seafood

{84 I,

HURL ERUAENPRSR,
T,
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Crystal
Dragon
Fresh From the Sea
38/ R 23 B{f / 100%
Sea Grouper / Spotted Grouper Market Price per 100g

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

FE B/ §100%
Green Lobster Market Price per 100g
BAELRE AR/ FERSA/BEY/E T4 mH

Steamed with Egg White and Aged “Hua Diao” Wine 2/ Steamed with Minced Garlic and Vermicell; /

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

LE B/ £100%
Mud Crab Market Price per 100g
RERRE o &/ WED /D EH 4R/ B RIEY

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/ ERE Bff / #1005
Live Shrimp / Mantis Shrimp Market Price per 100g

bt/ A R R REY
Poached / Steamed with Garlic and Vermicelli & / Wok-fried with Salt and Pepper /
Wok-fried with Dried Chili and Crispy Garlic &

BATHRERHERRLRAE, HRIRSR
Please let us knowifyou have any food allerg quirement

Q Chefs Recommendation {4 Spicy Dish 'V Vegetarian ~ “% Plant-based Meat Alternative <> Sustainable Seafood

BATREICE, GERUY, TRIERAPASR,
Prices are in Phippine Peso, inclusive of VAT, and subject o local tax and service charge.






-3 3
Seafood

XO¥ Wik
Wok-fried Prawn with Fragrant XO Sauce & «¢

HREFHEL
Pan-seared Cod fish with Yellow Pepper Sauce & & <

SEHRK LR &
Braised Sliced Grouper, Roasted Pork, Homemade Tofu in Claypot <

VI B AR L]
Poached Hokkaido Scallop in Golden Sour Broth & 4 <

Sl £ MAATARE

Pan-fried Tiger Prawn with Supreme Soya Sauce <>

EMHTHHE
Singapore-style Chili Mud Crab & «-¢

FEDREE A (800%) (FHZ+ELH)
Baked Live Sea Grouper with Fragrant Garlic Sauce in Claypot (800gm) & =2
(Preparation Time 25 Mins)

BETHRUHRHERRAUAL, KRBRS R
Please any food allergies yreq

Q Chef's Recommendation {4 Spicy Dish 'V Vegetarian <% Plant-based Meat Alternative

BEATAKIE, AERUN, ERERARRAR,
P , inclusive of VAT,

2,300

2,600

2,000

850 #{Per Person
630 % fiPer Person
A / 1005

Market Price per 100g

6,380

> Sustainable Seafood






WERRE
Meat and Poultry

K¥5A5 Fok

Flaming A5 Wagyu Beef with King Oyster Mushroom © &

AN R

Tea-smoked Australian Beef Short Ribs, Homemade Bun ©

FHFEMFE (FH_T I

Pan-seared New Zealand Lamb Rack, Cumin, and Spiced Salt (Preparation Time 25 Mins)

WA
Braised Pork Belly with Preserved

BREEREN

Sweet and Sour Iberico Pork with

B

Wok-fried Chicken Cubes in Hoisil

BARRAETR

Braised Eggplant with Chicken and Salted Fish in Claypot

@ Chef's Recommendation

Vegetables

Pineapple &

in Sauce, Caramelized Walnut

WETARAAAHERAARRL, RADRSR
Please let us y ietary requi

U spicyDish 'V Vegetarian  “% Plant-based Meat Alternative

AT REIE, BEAU, TRkALRFEEE,
- inclusive of VAT,

@ Sustainable Seafood

7,800

2,800

2,000

1,200

1,100

680

650



§ kR E

€ il
Tea-smoked Australian Beef Short Ribs, Homemade Bun




¥4
Vegetables
SRELARFEE
Poached Baby Spinach in Superior Broth, Shrimp and Duo Eggs
WHEEE
Seasonal Vegetables V/
ERSNALE -3 WE SIS ]
Poached / Wok-fried / Garlic / Ginger / Oyster Sauce
HABARE
Braised Mushrooms and Vegetables in Preserved Bean Curd Sauce

ARAREAKF
Sautéed Celery, Fresh Mushrooms, Macadamia Nuts & +/

BEYEET
TVP Wok-fried French Beans, Preserved Olive Vegetables 44

FRELFARETR
Braised Bean Curd with Morel Mushroom and Vegetables &

BHTHR AR ER AR, HABRER
Please letus know if you have any food allegies or dietay requirements.

Q Chef's Recommendation 4 Spicy Dish W/ Vegetarian <% Plant-based Meat Alternative <> Sustainable Seafood

SEATRRLE. SPAUE, SRLRRONEL,
P inclusi







LY.

Rice and Noodles
Y

Crystal Dragon Seafood Fried Rice with Crispy Dried Scallop & <

HAERFTRED A

Wok-fried Vermicell with Crab Meat, Scallops & Egg @ ¢

EREE AT

Braised Fujian Noodles in Seafood Broth <

ALK i

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

SHEEE AN

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

ENBEMEIY K

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

2 Chef's Recommendation

TR R FAHER AR, HABRER
Please et us know if you have any food allergies or dietay requiremens

4 SpicyDish W/ Vegetarian % Plant-based Meat Alternative

IEATREI, QLA TRlKBAFRLS,
Jusive of VAT,

@ Sustainable Seafood

980

850

850

680

950

950
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o

Dessert

e &

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

LRERNER
Chilled Coconut Cream, Mango Yolk and Latik +/

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

B B B
Chilled Mango Pomelo Sago with Milk Custard

RERRALLYDHE
Sweet Red Bean Soup with Glutinous Rice Ball, Aged Tangerine Peel &/

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

SHTFHRGHHHERAARES, HADRSR

Please ¥ y y req

2 Chef's Recommendation  V/ Vegetarian

(HEAFRREE, BARAH, ERRARARASR.

, incusive of VAT,

Per Person

5,500
380
550
350
450

380
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FHE & ; X
Double-boiled Bird's Nest with Sweet A\mef



EPNE S
Signature Lunch Set

LN
KB | HARK| ERMEK
Dim Sum Platter
Steamed Prawn Dumpling
Steamed Traditional Pork Dumplings” Siew Mai" with Baby Abalons
Deep-fried Black Swan Taro Puff

BARER
Soup of the Day

Pan-seared Cod fish with Yellow Pepper Sauce

ERFEDHR
Wok-fried Rice Roll ith Wagyu Beef and Scallion

Wi B
Chilled Mango Sago Cream and Pomelo with Milk Custard

RUTEER

Bespoke Premium Chinese Tea Pairing

#3800 (FLR)
3,800 Per Person (Minimum for 2 Persons)

BETH A ER AR, HAAER
Please letus know if you have any food allergies or dietay requirements.

HEATREIE, GEHUY, ERUERAFALS,

, inclusive of VAT,







