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Crystal
Dragon

Celebrate t/e fiery passion poured onto
every dish by our master chefs. Every meal
is truly extraordinary at Crystal Dragon.
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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 mimic

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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Crystal
Dragon

We at Crystal Dragon believe the essence of fine dining lies in the

bal

ance of authenticity and luxury.

Our cuisine speaks through the delicate dance of Cantonese

flavors—elevated to a standard that transcends expectations.

Savor

the best of Cantonese cuisine in a

contemporary atmosphere that exudes regality, and treat yourself

to a masterful dining experience crafted and prepared by some of

BEEERANEHETEREX
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the finest chefs in Asia.
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Appetizer

REBYWEL =0 &
Chilled Marinated Jellyfish with Chili Bean

FHKEMEFMN V
Chilled Marinated Baby Fungus & Cucumber, Minced Garlic, Aged Vinegar

¥ WA © f

Deep-fried Cheese Prawn Balls

RIRATY L
Poached Chicken with Chinese Spices & Szechuan Pepper Ol

THEGEF @ o<
Crispy-fried Shredded Eel

@ Chef's Recommendation

WE T RDARHERIIBRN, FRARS 5

Please let us know if you have any food allergies or dietary requirements.

o Spicy Dish

N Vegetarian

% Plant-based Meat Alternative

WA FERERLE, EREH, FboRBTRE 5,

Prices are in Philippine Peso, inclusive of VAT, and subject to local tax and service charge.

a>€ Sustainable Seafood

480

330

550

450

/50



%
Soup

SRHkIE & <

Buddha Jumps Over the Wall in Rich Golden Broth

KRBT T E

Braised Bird's Nest Broth, Chinese Ham, Minced Chicken, Dried Scallop

M REER @ oF

Braised Sea Treasures Broth with Fish Maw & Crispy Dried Scallop

TRERMHE Y C

Double-boiled Grouper Soup with Pear & Honey Dates

RS GG S

Traditional Double-boiled Chicken Soup with American Ginseng

EEHBEEKE Y

Braised Vegetarian Corn Soup, Asparagus

REERMELAETNHES @
Double-boiled Pork Ribs with Dry Scallop & Bamboo Pith

BHBAR © =0 b

Hot and Sour Soup with Prawn Dumpling

@ Chef's Recommendation

WE T RWARAERILBRN, FRPRS R

Please let us know if you have any food allergies or dietary requirements.

p Spicy Dish Y Vegetarian % Plant-based Meat Alternative

M A EREEE, TERER, FlAaRRm RS,

Prices are in Philippine Peso, inclusive of VAT, and subject to local tax and service charge.

a>€ Sustainable Seafood

BT
Per Person

4,800

3,500

830

650

/50

450

800

/50



i ek
Barbecue Kitchen Specialty

FEWE @
Peking Duck

WRAEL—HUTEHF %

Please inform the service team of your preferred cooking method for the second course:

ik XA
Wok-fried Diced Peking Duck Meat, Lettuce

Ok A
Braised Rice Vermicelli, Peking Duck Meat

EAAFRE <@

Cantonese Roasted Duck

Rk ZHH @
Three Barbecue Meat Combination Platter
ST

Barbecue Honey Pork

MBS T T
Roasted Crispy Pork Belly

WE TARMAREANERRIAR N, FE RS R

Please let us know if you have any food allergies or dietary requirements.

& Chefs Recommendation (¥ Spicy Dish v Vegetarian 2% Plant-based Meat Alternative

s h ERELE, SERER, FBoRHRE 5,

Prices are in Philippine Peso, inclusive of VAT, and subject to local tax and service charge.

6,850 (& R / Whole)

3,200 (*# R / Half)
6,000 (& 2 / Whole)

2,680

680

/80

a>¥ Sustainable Seafood
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Seafood Selection
RRZL#HE <0 3,800
Braised Whole Abalone, Supreme Oyster Sauce
10k & iRt ER o & 4,200
Braised 10-Head Abalone with Sea Cucumber
REDERTHE o W 6,380
Live Sea Grouper with Fragrant Garlic Sauce in Claypot
AFBRA VAT < @ 800
Hokkaido Scallop in Aged Sour Broth
kMAEEE M <F 2,600
Steamed Cod Fish Fillet, Preserved Turnip
FAD W R KEE K X B/ & 10038
Royal Mud Crab with Aromatic Chili Sauce and Golden Buns Market Price per 100g
K3 i B R < 1,100
Braised Homemade Tofu, Roasted Pork, Grouper Fillet in Claypot
R AR o 2,200
Wok-fried Prawns, Spicy Fragrant XO Sauce
SWRITR o0 & 1,950

Wok-fried Prawns, Fragrant Salted Egg Sauce

WE TARMAREANERRIAR N, FE RS R

Please let us know if you have any food allergies or dietary requirements.

&P Chefs Recommendation (4 Spicy Dish \' Vegetarian % Plant-based Meat Alternative =~ <>¢ Sustainable Seafood

s h ERELE, SERER, FBoRHRE 5,

Prices are in Philippine Peso, inclusive of VAT, and subject to local tax and service charge.
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4 v
Live Seafood
L)
Green Lobster
7
Mud Crab

LAA 2

Baked with Superior Stock Fried with Dried Chili, Crispy Garlic @

AT Gz Bl

Wok-fried in Creamy Black Pepper Wok-fried with Homemade Pumpkin Sauce,

Fragrant Egg Thread
KB w4/ #1007
Spotted Grouper Market Price per 100g
i 3 w4/ #1007
Sea Grouper Market Price per 100g

IR A AR L

Steamed with Superior Soya Sauce Poached with Sichuan-style Homemade Chili Oil

W2 UPIESIY &

Deep-fried with Superior Soya Sauce Steamed in Aromatic Hand-chopped Pickled Chili
FLHT A R 630 (% R / Per Piece)
Tiger Prawn
H AR ¥ 1,000 (4 2 / Per Piece)
Hokkaido Scallops

Wk W AR Y e

Spicy Lemongrass Creamy Lemon Butter

B 2 ML

Supreme Soya Sauce Steamed with Garlic, Vermicelli

wE TR A ER IR, FE RS R

Please let us know if you have any food allergies or dietary requirements.

&P Chef's Recommendation iy Spicy Dish N Vegetarian % Plant-based Meat Alternative =~ @€ Sustainable Seafood

A EREELR, SERER, TR MRE R,

Prices are in Philippine Peso, inclusive of VAT, and subject to local tax and service charge.
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Dragon
AR K&
Beef, Lamb, Pork & Poultry
KIGAS Fotk S b
Flaming A5 Wagyu with King Oyster Mushroom
WEFE @
Tea-smoked Beef Short Ribs with Shredded Potato and Fried Homemade Bun
BHHARFN C
Pan-fried Australian Lamb Rack with Cumin-Spiced Salt
L RH A

Braised Pork Belly with Supreme Soy Sauce served with Steamed Bun

KEFH w

Poached Sliced beef in Spicy Chili Broth

w R

Wok-fried Chicken Cubes in Hoisin Sauce, Caramelized Walnut

M BOXEF
Deep-fried Crispy Chicken with Lobster Chips

BORTY W
Crispy fried Chicken with Sichuan Peppercorn, Dried Chili and Peanuts

wE TR RN RERIIRRR, FRERS R

Please let us know if you have any food allergies or dietary requirements.

&P Chefs Recommendation (4 Spicy Dish Y Vegetarian % Plant-based Meat Alternative

s ERELE, GaREN, FiiARHIRE %,

Prices are in Philippine Peso, inclusive of VAT, and subject to local tax and service charge.

/,800

2,800

2,000

1,200

1,500

650

780 (¥ R / Half)
1480 (% R / Whole)

a>€ Sustainable Seafood

680



B %
Vegetable Dishes

i F O [ Y

Seasonal Vegetables

X /Y [ mEY 2/
Poached / Wok-fried / Garlic / Ginger / Oyster Sauce

ERRACATFE V&

Sautéed Celery, Fresh Mushrooms, Macadamia Nuts

SRELARKEE @
Poached Baby Spinach in Superior Broth, Duo Eggs

FEAEYNZT 4% w
TVP Wok-fried French Beans, Preserved Olive Vegetables

B E X% V
Braised Lo Han Mixed Vegetables, Beancurd Stick

HAREFRAHT W
Spicy Eggplant, Minced Pork, Diced Shiitake

WETH RN AR ERKILRIN, FRERE R

Please let us know if you have any food allergies or dietary requirements.

&P Chef's Recommendation oy Spicy Dish Y Vegetarian

% Plant-based Meat Alternative

A FEELE, GEHEN, FokARHRE 5.

Prices are in Philippine Peso, inclusive of VAT, and subject to local tax and service charge.

o> Sustainable Seafood

/80

650

950

650

680

480
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Rice and Noodles
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Wok-fried Fragrant Crab Meat Rice, Assorted Seafood & Egg White

MR 2

Wok-fried Fragrant Rice, Char Siu, Shrimp & Egg

EFHEERTSs @

Crispy Egg Noodles, Assorted Seafood

BRELRDR V

Wok-fried Fragrant Rice, Preserved Vegetables, Edamame

BENPRE <

Braised E-fu Noodles with Seafood

XO ELBEFA &R WG
Wok-fried Hor Fun with Sliced Angus Beet, XO Sauce

@R ALV KR of

Braised Grouper Fish Fillet, Enoki, Jiang Xi Rice Vermicelli Soup

Q Chef's Recommendation

WETH RN AR ERKILRR N, FRORE R

Please let us know if you have any food allergies or dietary requirements.

W Spicy Dish W Vegetarian % Plant-based Meat Alternative

A FREEE, GBEN, TR E 5.

Prices are in Philippine Peso, inclusive of VAT, and subject to local tax and service charge.

a>€ Sustainable Seafood

/50

650

/30

550

980

980

880
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i o 5
Dessert Per Person
HAEMRE (R /#H)V 5,500
Double-boiled Bird’s Nest, Sweetened Rock Sugar (Cold/Warm)
SHRNEAM V 430
Deep-fried Sweetened Golden Sesame Ball
RHGER 380
Fairy Swan Puff Stuffed with Red Bean Paste & Mango Lava
BRI ENTE AR 350
Chilled Honey Dew Coconut Cream with Pearl Sago & Lychee Popping Boba
ERERFAERE V@ 380
Chilled Coconut Creme, Mango Yolk and Latik
ERBIAH BT 350
Chilled Mango Purée, Pomelo, Homemade Vanilla Ice Cream
Y ANE R W 380

Chilled Sweetened Eight Treasures “Ching Po Leung” with Peach Jelly

WE TR EWA R ERRAGR b, FRBRS R

Please let us know if you have any food allergies or dietary requirements.

&P Chef's Recommendation (4 Spicy Dish Y Vegetarian % Plant-based Meat Alternative ~ @>€ Sustainable Seafood

A FERILE, GEHER, FiRARHMRE R,

Prices are in Philippine Peso, inclusive of VAT, and subject to local tax and service charge.



CUN 2

Signature Dinner Set Menu

Dinner

& A 3800 (BAL#&)

3,800 Per Person person (Minimum for 2 Persons)

RS
MEREARR | SHALRTEEL | RANXET S
Trio Tasting Platter

Steamed Cod Fish Dumpling with Fresh Lemon Peeled
Chilled Marinated Jellyfish & Chicken with Chili Bean
Deep-fried Shrimp & Duo Egg Roll

WEERLRTET AT T
Double-boiled Pork Rib Soup with Abalone and Fish Maw, Bamboo Pith

ES NE S ki
Steamed Cod Fish Fillet, Preserved Turnip

NI B g w8 AT | ¥ JiE DU AR
Wok-fried Angus Beef Tenderloin in Spicy Szechuan Style
Wok-fried Fragrant Rice with Seafood & Crispy Scallop

HEORRFMITENEKRE | R
Chilled Honey Dew Coconut Cream with Pearl Sago & Lychee Popping Boba
Fairy Swan Puffed with Red Bean Paste & Mango Lava

DA v B B 2 2K
Bespoke Oolong Tea Pairing

WE T EMARAN ERIARRN, 78RS R

Please let us know if you have any food allergies or dietary requirements.

P Chefs Recommendation (& Spicy Dish N Vegetarian % Plant-based Meat Alternative ~ <>€ Sustainable Seafood

A ERELE, CERER, FioboRBTRE 5%,

Prices are in Philippine Peso, inclusive of VAT, and subject to local tax and service charge.



