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Pearl Dragon is helmed by Executive Chef Otto Wong, whose decades
of culinary mastery fuse modern flair with timeless Cantonese tradition
for an exquisite dining experience. Crafted from the finest seasona
ingredients, the dishes rooted in Cantonese culinary traditions and
masterfully blend in Chaozhou essence.

The “Stewed Eight Treasures Chicken in Almond Soup” reimagines a
classic dish, while the “Fried Stuffed Pigeon Leg with Blood Sausage
and Wild Mushrooms” celebrates Cantonese precision with Chaozhou
heritage. Expert tea masters elevate the journey with authentic kung fu
tea rituals, weaving fragrant brews into the culinary tapestry.

HEUFERRARFNERTITERIRAB E_NENREERR  ERAULEEE -
MEEDHRSEAFEARRE  RAZEBEERDN - TEEY > URAKERE - SEMANG
RBEEXHNAR - IREXBREEAMANBEERREZLL  BRABBRESRBERKSEM
BUORE UYRTRUEEEFXKE BRALRERMNEE 5 EFRENETHE
RIRHY—

Melco’s Sustainability Commitment, we are dedicated to providing not only a unique dining experience but
also one that is environmentally responsible. Our sustainability initiatives encompass carbon neutrality, zero
waste practices and of course, sustainable sourcing, all aimed at creating a better future for our planet.
Sustainable sourcing is at the heart of our dining experiences. Your meal today is crafted with the highest
quality and seasonal ingredients, sourced responsibly wherever possible. Thank you for dining with us,
where every meal is a step towards a more sustainable future!
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Signhature Lunch Menu

Er N ERBER

Amuse Bouche and Welcome Tea

P
SO BEHET A (U MFFRIEE  ADKESBY
Dim Sum Platter
Steamed Scallop and Mushrooms Dumpling with XO Sauce
Steamed Hot and Sour Pork and Sea Whelk Dumpling
Steamed Red Rice and Crispy Prawn Roll

B4 B IRER D ZOrERBX R

Black Pepper Wagyu Beef Puff
Barbecued Honey Glazed Iberico Pork

B N\BEE 4%

Chaozhou Superior Soup with Shredded Chicken and Vegetables

HRA AT LB e S Al

Crispy Goby Fish Fillet with Black Pepper Sauce

KEEIRALK DR

Fried Brown Rice with Prawn and Seaweed

W REEENE

Tea Scent Caramelized Créme Brilée

BHERER

Signature After Meal Tea

11 588
588 Per Person

EETHEARTHNER

Discounts are not applicable for set menu

o 2 AHMREFE Contains Sustainable Seafood \V\'(" %8 Vegetarian ¥ ¥ Spicy

FENENRESERNEARYBHRBEHRRE o FAEEERRPIHLEFNE10%BEE -

Please inform our service staff if you have any food allergies or dietary requirements. All prices are in MOP and subject to a 10% service charge.



Pearl Dragon Premium Tasting Menu

£ AR
BEETERSANR, IXRIEES 7, EESBEN
IWTEHEERE, BIERLEH
Five Happiness Appetizer Platter
Chilled Seasonal Fish with Yellow Bean Sauce
Chaozhou Marinated Chilled Hokkaido Scallop
Marinated Smoked Goose Liver

Fried Iberico Pork and Vegetables Dumpling
Crispy Suckling Pig Toast with Minced Prawn

C BEASREBERES

4:'\

Poached Sea Conch and Fish Maw in Superior Seafood Soup

A TER B R A TRER

Steamed Rock Lobster with Egg White and Aged Hua Diao Wine

/

& ) BIR S E IR IR R

Baked Stuffed Sea Conch Shell with Premium Seafood

EEIS
U )| B TR Bt BERELEER
Yuen Yang Pigeon

Pan-fried Pigeon Breast with Minced Prawn and Sichuan Pepper
Fried Stuffed Pigeon Leg with Blood Sausage and Wild Mushrooms

BERIEXET

Poached Chinese Mustard Greens and Radish with Conpoy

L BINEER BN

Braised Kagoshlma Wagyu Beef and Black Truffle Rice

- WEEERORER

Preserved Lemon and Pistachio Ice Cream

CEA=E S

Petit Four

ERBFEER

Aged Bergamot Orange Candy

817 1,388 (& NEBEXER)

=11 1,688 (£E)
1,388 Per Person (.45 6 Signature Course Menu)
1,688 Per Person (Full Menu)
EETEARFNER

Discounts are not applicable for set menu

2 :;J BEE#EN Chef’s Recommendation W‘ £8 Vegetarian (¥ ¥ Spicy

FEMENRESFENEARBHRNEHRRS o FEERRRPIELFTNE10%BEE -

Please inform our service staff if you have any food allergies or dietary requirements. All prices are in MOP and subject to a 10% service charge.
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Dim Sum

F1 Per Piece
NERBES 138

Steamed Fish Maw and Pork Dumpling with Matsutake in Superior Soup

S BENEBRRER 88

Steamed Snow Crab and Vegetable Sprout Dumpling

o o BEHETAR >8

Steamed Scallop and Mushrooms Dumpling with XO Sauce

oy BRSNS 38

Steamed Hot and Sour Pork and Sea Whelk Dumpling

EXEIRR 38

Steamed Blue Angel Shrimp Dumpling

RIE=RBETS 38

Steamed Bean Curd Sheet Roll with Minced Shrimp and Pork in Fish Soup

ERELOREEES 28

Steamed Pork Dumpling with Ham and Quail Egg

Vv BHBEER 28

Steamed Tomato with Vegetable and Egg Dumpling

2 73 BEf#EN Chef’s Recommendation f £THHBREE Contains Sustainable Seafood
% £# vegetarian ¥ & Spicy

FENENRESERNEARYBHRBEHRRE o AEEERRPIHELFNER10%BEE -

Please inform our service staff if you have any food allergies or dietary requirements. All prices are in MOP and subject to a 10% service charge.
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Dim Sum

) 19 Per Portion
KBRS o8

Steamed Red Rice and Crispy Prawn Roll

VW EEHE EED o8

Steamed Wild Mushroom Rice Roll

1 Per Piece

Abalone and Black Truffle Tart

. BHIR 4 SRR 38

Black Pepper Wagyu Beef Puff

TR XRER 38

Barbecued Honey Glazed Iberico Pork Puff

ZOHERFE 28
Deep-fried Cheese with Wild Mushroom and Taro Dumpling

KEMFMeRT 28

Deep-fried Crispy Dumpling with Ginger, Pineapple and Wagyu Beef

%n)bé-ﬁ:ﬂ?\lgkﬁ 28

Pan-fried Chaozhou Glutinous Rice Cake

= BIET#S Chef's Recommendation ¥ Z& Vegetarian

U
FEENENRESERNEARYBHRBEHRRE o AEEERRPIHELEFNE10%BEE -

Please info ur service staff if you have any food allergies or dietary requirements. All prices are in MOP and subject to a 10% service charge.
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Appetizers

o MR FEHAREZAR 688

Chilled Yellow Croaker Fillet with Yellow Bean Sauce

/

S hEEMBE =) 268
ERRAR, FNMEXRER, EESEN BRESAY, MEETEHRXE

Five Happiness Appetizer Platter (Per Person)

Chilled Seasonal Fish with Yellow Bean Sauce, Marinated Blue Angel Prawn,

Marinated Smoked Goose Liver, Wok-fried Crispy Cuttlefish with Chilies and Garlic,

Barbecued Honey Glazed Iberico Pork with Aged Mandarin Peel

2

Lo MR Bk 208
FBEXRMER / LBET T

Chaozhou Marinated

Blue Angel Prawns / Hokkaido Scallops

K

L BREIED B A 168

V Wok-fried Crispy Cuttlefish with Chilies and Garlic

ERE 4 BERE 158

Tossed Jelly Fish Head and Guava with Aged Balsamic Vinegar

BIREREA 138

Chaozhou Fried Shrimp Dumplings

MBERN/NEM 138

Chilled Cherry Tomatoes with Crab Meat and Plum Wine Jelly

WILBREERE 98

Crispy Bean Curd Roll with Wild Mushrooms

2 73 BEIHEAN Chef's Recommendation P & ARHERFFE Contains Sustainable Seafood
% £#& vegetarian ¥ & Spicy

FENENRESERNEARYBHRBEHRRE o FEEERRPIHELFNER10%BEE -

Please inform our service staff if you have any food allergies or dietary requirements. All prices are in MOP and subject to a 10% service charge.
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Barbecued

EEEREIFE EB=1+158)

Roasted Suckling Pig (25 minutes of Preparation Time)

. BRKRERXFEE

Lychee Wood Roasted Goose with Preserved Radish

R RAFES =2
AFEREBRZ L, EHTEHFEN
Sliced Suckling Pig (Two Ways)

Crispy Toast with Minced Prawn and Oscietra Caviar,
Tossed Shredded Pork Floss with Pea Sprouts and Peanuts

PR ZE ST R X 5

Barbecued Honey Glazed Iberico Pork with Aged Mandarin Peel

% &
Marinated Specialties

e ZTANARKESERE

Chaozhou Marinated 36 Months Chenghai Goose Head

- EERKIEAT

Marinated Smoked Goose Liver

I KIE R

Chaozhou Marinated Goose Meat

HAREBERE

Marinated Boneless Goose Web and Duck Tongue

W RKBEE

Marinated Bean Curd

g

N

Please info

= BIET#S Chef's Recommendation ¥ Z& Vegetarian

FEENENRESERNEARYBHRBEHRRE o AEEERRPIHELFNE10%BEE -

ur service staff if you have any food allergies or dietary requirements. All prices are in MOP and subject to a 10% service charge.

28 Whole 988
¥ & Half 528

B2 Portion 368

28 Whole 768
¥ & Half 428

B2 Portion 328

468

268

28 whole 1,880

¥ £ Half 088

298

268

238

98



% R

Soup

1Y Per Person
& E 5k kiE 1,288
Double-boiled Cordyceps and Premium Dried Seafood Soup
with Aged Hua Diao Wine

 RAEBEESHBEALERES 088

Double-boiled Cordyceps, Sea Cucumber and Snow Goose Soup

 EBELEBEEARAE 238

Double-boiled Fish Maw, Dried Fig and Cuttlefish Soup

O TEBHMFEL S 168

Fish Maw with Pork Tripe and Gingko Nut Peppercorn Soup

o NEEESSHEKE 168

Hot and Sour Snow Crab and Seafood Soup

HirAEAES 168

Fresh Shredded Stone Fish Soup with Fish Maw and Vegetables

HMANBEE4 158

Chaozhou Superior Soup with Shredded Chicken and Vegetables

VW EREEEMITEES 128

Double-boiled Blaze Mushroom and Bamboo Pith Soup

-

~~ RIS ChePs Recommendation |w\W E8 Vegetarian ¥ & Spicy

AEAENRESENMEARBENEREH - EERRRMELTNR10%RIEE -

Please inform our service staff if you have any food allergies or dietary requirements. All prices are in MOP and subject to a 10% service charge.
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Premium Dried Seafood

RERIGHIER KR

BT/ R

Braised Whole Oma Abalone (20 Heads)
Abalone Sauce / Chaozhou Gravy

=k

BOMA - 188 S

Braised Premium Dried Seafood in Superior Sauce
Abalone, Fish Maw, Sea Cucumber

=EBH

BT/ BB

Braised Premium Fish Maw
Abalone Sauce / Chaozhou Gravy

- —mETN\ES (muA - HRN—XE)

Eight Treasures Chicken Almond Soup

(For 4 Persons, Pre-order 1 day in advance)

C RERAREEEELEM

gt/ RS
Braised South African Abalone (22 Heads)
Abalone Sauce / Chaozhou Gravy

BRI ES

Crispy South American Sea Cucumber

iigEES
BAETK BHBTI /BT DERS

Hokkaido Sea Cucumber
Braised with Wild Rice / Braised with Spring Onion / Braised with Shrimp Roe /
Braised with Abalone Sauce / Double-boiled with Matsutake

BEMFHAHBE

Braised South African Abalone and Goose Web with Abalone Sauce

9'{ EiEF#EN Chef’s Recommendation

Z .

AENEHNREEENEARBHERERRY - EERRRPIELTNR10%BRIEE -

Please inform our service staff if you have any food allergies or dietary requirements. All prices are in MOP and subject to a 10% service charge.

&1V Per Person
2,388

1,288

888

688

498

468

468

468
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Fresh From The Sea

B HL Ef N7 28 (mimaim R AT

£ EREAR/ BER EAR/ DBRELR /L BEEY
Alaskan King Crab (Pre-order 2 day in advance)

Jé%’ Steamed with Egg White and Hua Diao Wine / Steamed /

Wok-baked with Ginger and Spring Onion / Baked with Garlic in Clay Pot /
g Wok-fried with Chilies and Garlic

BN BE SR
A DRERBRMAE D8R/ E1EnR 28 eR
Australian Lobster

@é%; Baked with Ginger, Spring Onion and Glass Noodle in Clay Pot /
Baked in Superior Soup / Baked with Cheese and Butter / Steamed with Minced Garlic

MERRRE
£ BRIEBE | BHURY /& XOBY | b EREHBRE

Cganadlan Geoduck Clam
J;éﬁ Poached in Superior Soup / Wok-fried with Pepper and Black Bean Sauce /
¥ Wok-fried with XO Sauce / % Poached in Spicy Yellow Pepper Sauce

iEBE

L ERETEREEHE BRI RESUEBERE BBERR /& EHE

Leopard Coral Grouper

Jﬁg Braised with Radish and Yellow Bean Sauce / Steamed with Soy Sauce and Spring Onion /

Poached in Superior Soup / Steamed with Yunnan Ham and Mushrooms /
¥ Poached in Hot and Spicy Soup

HAMREE

L5 EMEOR ER BER/ WRRELR/ wBERED

Japanese Snow Crab

,),gii{ Steamed with Egg White and Hua Diao Wine / Steamed with Premium Soy Sauce /

Wok-baked with Ginger and Spring Onion / Baked with Garlic in Clay Pot /
g Wok-fried with Chilies and Garlic

%

1 BN Chef’s Recommendation (¥ ¥ Spicy

AENENREEFENEARBHERNERRS - EERRRPIELTNR10%REE -

Please inform our service staff if you have any food allergies or dietary requirements. All prices are in MOP and subject to a 10% service charge.

5,288
£ Each

2,888
£ Each

1,888
& Each

1,888
{%& Each

1,888
£ Each



LR

Fresh From The Sea

/gﬁﬁj(,s/“\
A BBERE BRI REE / SESERESE

Yellow Croaker
wgé%; Steamed with Yunnan Ham and Mushrooms / Steamed with Premium Soy Sauce /
Steamed with Aged Mandarin Peel / Braised with Yellow Bean Sauce

RS RE R
L WOTH BRI RER SETEREHE

Macau Sole
2,,éé;%ﬂSteamed with Black Bean Sauce / Steamed with Soy Sauce and Spring Onion /
Steamed with Aged Mandarin Peel / Braised with Yellow Bean Sauce

FEENR
BRI HITR / EETERES4E /b ERENRRE

Tlger Grouper
B - Steamed with Soy Sauce and Spring Onion / Steamed with Black Bean Sauce /
Bralsed with Radish and Yellow Bean Sauce /¥ Poached in Spicy Yellow Pepper Sauce

BLEER
£ DRERRAR/ LBIR STAmE/ 2RER
Rock Lobster

J;;éﬁd Baked with Ginger, Spring Onion and Glass Noodle in Clay Pot /
Baked in Superior Soup / Baked with Cheese and Butter / Steamed with Minced Garlic

S EBEN AR

L= BIRERIE | &FRIRAR [ o MW

French Gillardeau Oyster
ng« Deep-fried / Steamed with Minced Garlic and Glass Noodle /
&y Steamed with Fermented Chilies

,3 EET#EAN Chef’'s Recommendation
¢ £THERRSE Contains Sustainable Seafood ¥ % Spicy

FEEMENRESENEARBHRNBEHRRS o FEEERRPIHLFTNE10%BEE -

Please inform our service staff if you have any food allergies or dietary requirements. All prices are in MOP and subject to a 10% service charge.

1,388
{%& Each

1,088
1% Each

888
{%& Each

888
£ Each

98
£ Each



£ 4

Cantonese Delicacies

o TEIEBERERRER 888
Steamed Rock Lobster with Egg White and Aged Hua Diao Wine

ERUEIMNFELR 468
FET | W BERTFY

Australian Lamb Racks
Wild Mushroom Sauce //’} Wok-fried with Preserved Olive Vegetable and Chilies

EEELKEE 328

Poached Free Range Chicken in Superior Conpoy Broth

EEEBEEE 50) 288

Baked Stuffed Crab Shell with Conpoy and Sea Whelk (Per Person)

OB R 4 M E R E O m St 268

Stewed Wagyu Beef Cheek with Port Wine and Scallion Pancake

- REEERRE 268

Smoked Crispy Chicken with Longjing Tea Leaves

Bl ZY e 2 B 238

Sweet and Sour Iberico Pork with Pineapple

ERmAREBA 238

Steamed Iberico Pork Patty with Salted Fish

§< BIEi# N Chef’'s Recommendation (¥ % Spicy

78

FEMENRESFENMEARBHRNBEHRRS o FEERRRPIELTNE10%BEE -

Please inform our service staff if you have any food allergies or dietary requirements. All prices are in MOP and subject to a 10% service charge.
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(8. VoA

Chaozhou Specialties

N IR (SE#600%E)

-
2
)

EMNR A SERE BEERANER
Chaozhou Sea Conch (about 600 gram each)
Poached with Chicken Oil / Charcoal Grilled / Wok-fried with Asparagus and Lily Bulb

EERTERBREER

Stewed Chicken with Fish Maw, Chestnut and Yellow Bean Sauce in Clay Pot

BAMIEREENEERR S

Poached Tiger Grouper with Chaozhou Pickled Vegetable
and Yellow Pepper Sauce

of SRR EBER

Wok-fried Cod with Sweet Basil and Plum Sauce

of BHEEEENEAN &)

Braised Yellow Croaker Fillet with Chicken Oil and Yellow Bean Sauce (Per Person)

DRIFTRY BT+ A

Wok-fried Angus Beef and Kale with Spicy Peanut Sauce

RABAERIL BRI A

Pan-fried Crispy Baby Oyster Omelette

BEIASR (B
IR E TN 5 HEEEE

Yuen Yang Pigeon (Per Person)
Pan-fried Pigeon Breast with Minced Prawn and Sichuan Pepper
Fried Stuffed Pigeon Leg with Blood Sausage and Wild Mushrooms

=

© B Chefs Recommendation

2
SR

P £THBERENE Contains Sustainable Seafood ¥ & Spicy

FENENRESEREARYBHRBEHRRE o AEEERRPIHELEFNE10%BEE -

Please inform our service staff if you have any food allergies or dietary requirements. All prices are in MOP and subject to a 10% service charge.

1,680

588

328

288

268

268

238

238
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Vegetables

o BWRIRASREIS TR 288
Poached Seasonal Vegetables with Dried Seafood and Glass Noodle
in Superior Soup

BEEKIE 238
L5 RBEAER I BITMER | LB X%
Organic Vegetable Sprouts

,@g{ Poached with Lily Bulb in Fish Soup / Poached with Bamboo Pith in Almond Soup /
Poached with Shredded Ham in Superior Soup

Y 2NENTEERSE 208
Wok-fried Chinese Yam, Lotus with Vegetables and Black Truffle
in XO Mushroom Sauce

VW EHBELEABIR 168

Braised Bean Curd with Morel Mushrooms and Vegetables

e BREMT 168
Chaozhou Wok-fried Eggplant with Minced Pork and Sweet Basil
in Yellow Bean Sauce

REBEEBRHZN 168

Poached Apple Luffa with Dried Shrimp and Preserved Vegetable
in Seafood Soup

BiEBAREE TR E 168

Poached Chinese Mustard Greens with Mushrooms and Ham in Superior Soup

HFREY R 158
Wok-fried Seasonal Vegetable with Garlic and Crispy Pork Lard

7 BIMESN Chef's Recommendation W E& Vegetarian

N

FENENRESERNEARYBHRBEHRRE o AEEERRPIHELEFNEI10%BEE -

Please inform our service staff if you have any food allergies or dietary requirements. All prices are in MOP and subject to a 10% service charge.



Rice and Noodles

o ER=ERIFEIES (TR —XE)

Roasted Suckling Pig Stuffed with Matsutake, Wild Mushrooms and Multigrain Rice

(Pre-order 1 day in advance)

L BT ABEE eSS

Braised Potato Noodles with Spanish Red Prawn and Seafood

£ o8 BRI R

Signature Fried Rice with Premium Seafood and Vegetables

X ES MRS

TR S R B / REEET

Chaozhou Crispy Fried Egg Noodles

Iberico Pork Fillet with Preserved Vegetable and Black Beans / Sweet and Sour Gravy

lp BB 4 IR

Wok-fried Rice Noodles with Beef Fillet, Chilies and Garlic

Tossed Corriander Noodles with Shredded Chicken and Spicy Peanut Sauce

RFERFEAENE

Preserved Radish and Minced Pork Congee

o YWHAREZFALEEAYR

Omnipork Egg White Fried Rice with Quinoa, Beetroot and Vegetables

2 73 BE#N Chef’s Recommendation ¢ 2A#MBREE Contains Sustainable Seafood

% FEHER Plant-based Meat Alternatives W E® Vegetarian (4 % Spicy

FENENRESERNEARYBHRBEHRRE o AEEERRPIHELEFNE10%BEE -

Please inform our service staff if you have any food allergies or dietary requirements. All prices are in MOP and subject to a 10% service charge.

388

388

238

198

188

188

168

168
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Dessert

B 1 Per Person
BMER 788
ARE : BEE /BT kEE B
Double-boiled Imperial Bird’s Nest
Your Choice of : Royal Honey / Almond Milk / Rock Sugar / Coconut Milk

/

Y BEERLRER )

Preserved Lemon and Pistachio Ice Cream

i N ERAME TR »

Chilled Milk Pudding with Snow Swallow in Organic Pumpkin

WEEERHE 88

Chilled Sweet Mango Sago Soup with Pomelo

o Y BRI RE o

Sweet Pistachio Soup with Peach Resin

WRBEFHLTHE 68

Sweet Mung Bean Soup with White Fungus

A=<

- BT Chef's Recommendation W Z& Vegetarian

N

FENENRESERNEARYBHRNBEHRRST o EEERRPIHELFNE10%BEE -

Please inform our service staff if you have any food allergies or dietary requirements. All prices are in MOP and subject to a 10% service charge.












