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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.
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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
HRENEEXER, ERRNEE, RENATHE
Dim Sum Platter
Steamed Snow Crab and Vegetable Sprout Dumpling
Steamed Pork and Aged Mandarin Peel Dumpling
Abalone and Wild Mushroom Tart

B4 B IRER D ZOrRB X R

Black Pepper Wagyu Beef Puff
Barbecued Honey Glazed Iberico Pork

1B M IS

Fish Maw with Pork Tripe and Gingko Nut Pepper Soup

ERFTHEYTHE
Wok-fried Hokkaido Scallop with Porcini Mushrooms and Black Garlic

Braised Vermicelli with Shredded Fish and Preserved Cabbage

BB O R E

Sweet Pistachio Soup with Peach Resin

BHEFEEHR

Seasonal Tea

11 588
588 Per Person

EETHEARTHNER

Discounts are not applicable for set menu

FEENENREEFENMEARBHRNERRS o FEERRRPIELTNER10%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.



Pearl Dragon Premium Tasting Menu

& AEERP
& Iﬂéﬁ@ﬁ& BRAEIEET T, ERNBEN
ISEAEEREY, PR T B R 45
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
Barbecued Honey Glazed Iberico Pork with Aged Mandarin Peel

£ B = RRREE R

Poached Geoduck Clam in Superior Seafood Soup

£ BEEEMANREES

Braised South Afrlcani Abalone with Crispy Sea Cucumber in Abalone Sauce

EEY S
OF ) IMEIEER b HEREER

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

ﬂ/,

O DR R R

Grilled Angus Beef with Spicy Peanut Sauce

EBEMAXS

Stuffed Cabbage Roll with Iberico Pork and Fish Maw

Braised Chaozhou Rice Noodles with Spanish Red Prawn

S AFEEETYER

Chaozhou Yam and Soybean Ice Cream with Caviar

CER=ESE

Petit Four

ERGFEER

Aged Bergamot Orange Candy

§17 1,388 (RNEHREXEER)
=11 1,688 (2 E)

1,388 Per Person (6 Signature Course Menu)
1,688 Per Person (Full Menu)

EETHEARTHNER

Discounts are not applicable for set menu

; BEI#EAN Chef’s Recommendation ¥ 5 Spicy

=

FENENRESENMEARBHRERRS - EERRRPIELFTNR10%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.
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Dim Sum

F1 Per Piece
NERBES 138

Steamed Fish Maw and Pork Dumpling with Matsutake in Superior Soup

L BENESERER 88

Steamed Snow Crab and Vegetable Sprout Dumpling

L ETREBIBR 68

Steamed Mantis Prawn and Sweet Basil Dumpling

£ BREER 38

Steamed Pork and Aged Mandarin Peel 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

W AREESEDR 28

Steamed Beetroot with Wild Mushrooms and Lily Bulb Dumpling

= BT Chef's Recommendation ¥ Z& Vegetarian

U
FENENRESERNEARYBHRBEHRRE 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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Dim Sum

) 19 Per Portion
KBRS o6

Steamed Red Rice and Crispy Prawn Roll

REEAZRIENED 98

Steamed Angus Beef Rice Roll with Leek and Asparagus

1 Per Piece

L BEmAsBEE 78

Abalone and Wild Mushroom Tart

BRI 4 SRR 38

Black Pepper Wagyu Beef Puff

ETRBXRER 38

Barbecued Honey Glazed Iberico Pork Puff

EHER 28

Deep-fried Taro and Roasted Duck Dumpling

BRIFBEEEE 28

Chaozhou Deep-fried Radish Cake with Dried Shrimps and Preserved Meat

E§Mb25§uﬁlgkﬁﬁ 28

Pan-fried Chaozhou Glutinous Rice Cake

/'; EHi#EN Chef’'s Recommendation

I8

FEEMENRESENMEARBHRNEHRRS o FEERRRPIELTNE10%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.



% &

Appetizers

& AREMBHE =) 268
ZERAR, FXMALR, RSB BEEEAY, MEETEBXE

Five Happiness Appetizer Platter (Per Person)

Chilled Seasonal Fish with Yellow Bean Sauce, Marinated Red Prawn,

Marinated Smoked Goose Liver, Wok-fried Crispy Cuttlefish with Chilies and Garlic,
Barbecued Honey Glazed Iberico Pork with Aged Mandarin Peel

¥ b 208
AR / BEE T
Chaozhou Marinated
Red Prawns / Hokkaido Scallops

HEEDE A0 188
Wok-fried Crispy Cuttlefish with Chilies and Garlic

ERELEEE 158
Tossed Jelly Fish Head and Guava with Aged Balsamic Vinegar

BEIRMERR Y 138

Chaozhou Fried Shrimp Dumplings

Y wszLuBmRER 98

Crispy Wild Mushrooms and Seaweed Roll

2 :% BEE#EN Chef’s Recommendation K’Qﬁ‘ £8 Vegetarian (¥ ¥ Spicy

FENENRESFENMEARBHRNBEHRRS o FEERRRPIELFTNER10%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
EEEREARE EB=-+t154) 28 Whole 988
Roasted Suckling Pig (25 minutes of Preparation Time) ¥ & Half 528
k& Portion 368
. BEAREBXRBES 28 Whole 768
Lychee Wood Roasted Goose with Preserved Radish ¥ £ Half 428

B2 Portion 328

FEAEHE -8 468
ATEREBREZ L, RHEEHFEW

Sliced Suckling Pig (Two Ways)
Crispy Toast with Minced Prawn and Oscietra Caviar,
Tossed Shredded Pork Floss with Pea Sprouts and Peanuts

FREZETEBRXE 268

Barbecued Honey Glazed Iberico Pork with Aged Mandarin Peel

% &
Marinated Specialties

288 Whole 1,880

e ZTANARKESERE ¥E Half 988

Chaozhou Marinated 36 Months Chenghai Goose Head

o EEEAM 298

Marinated Smoked Goose Liver

K ESEERS 238

Marinated Boneless Goose Web and Duck Tongue

VW mRX Rk TS 98

Chaozhou Marinated Bean Curd

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

U
FEENENRESERNEARYBHRBEHRRE o AEEERRPIHELFNE10%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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Soup

&1L Per Person

4 RAEESSHROLSES e

Double-boiled Cordyceps Soup with Sea Cucumber and Snow Goose

£ RBEREBEEARAS 238

Double-boiled Fish Maw Soup with Dried Fig and Cuttlefish

o EBERNRELS 168

Fish Maw with Pork Tripe and Gingko Nut Pepper Soup

L Uy BRBROEAES 158

Hot and Sour Stone Fish Soup with Fish Maw and Vegetables

BN\ 158

Chaozhou Superior Soup with Shredded Chicken and Vegetables

VY EREEERNTERS 128

Double-boiled Blaze Mushroom Soup with Bamboo Pith

vy

) /{\ EHi#EN Chef’s Recommendation \;"’i %8 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.



4k
Premium Dried Seafood

) &I Per Person
- RERKREALRERE 2,388
BT VR | LSEOT
Braised Whole Yoshihama Abalone (20 Heads)
Abalone Sauce / Chaozhou Gravy /W Spicy Peanut Sauce

RERRFERHFE ML 1,288
BTN/ RIURER / S HOT

Braised South African Abalone (20 Heads)

Abalone Sauce / Chaozhou Gravy / % Spicy Peanut Sauce

=HIEBH 888
g5H40 / BN

Braised Premium Fish Maw

Abalone Sauce / Chaozhou Gravy

—mETTN\E R (miufm - ERA— K@) 688
Stewed Eight Treasures Chicken in Almond Soup
(For 4 Persons, Pre-order 1 day in advance)

itsERES 468
BAETK /B BTN BT RERS

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

 BEMFHANBE 468
BTN | wDEOT

Braised South African Abalone and Goose Web

Abalone Sauce / % Spicy Peanut Sauce

g=

BN Chef’'s Recommendation ¥ $ Spicy

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.
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Fresh From The Sea

*ﬁﬂ')ﬂkﬂﬁ (EIRATR KAL)
L BT EEEES | BRNEE FARE
Chaozhou Giant Sea Conch (Pre-order 2 day in advance)

wgé%; Poached with Superior Seafood Soup / Poached with Chicken Qil /
Char-grilled with Moutai

BV H B4 E i
£ WA TR R TR L R

Daily Wild Caught Seafood
&%« Marinated with Chaozhou Sauce / Marinated with Aged Hua Diao Wine /
Braised with Yellow Bean Sauce / % Poached in Preserved Vegetable and Pepper Soup

BN FE R
L5 WIREEBAE/ L8R/ S mE/ SRER /B BHERE
Australian Lobster

Oéé%{ Baked with Ginger, Spring Onion and Glass Noodle in Clay Pot / Baked in Superior Soup /
Baked with Cheese and Butter / Steamed with Minced Garlic / Poached in Superior Soup

INERRIKE

Lo RIBAIEBRE | BHURY | XOBY | b BRENBRRE

Cgr)adian Geoduck Clam

@g:% Poached in Superior Soup / Wok-fried with Pepper and Black Bean Sauce /
¥ Wok-fried with XO Sauce / % Poached in Spicy Yellow Pepper Sauce

gy

~ EfEf#E Chef's Recommendation (4 $ Spicy

D

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.

BB

Market Price

S

Market Price

2,888
£ Each

1,888
{%& Each



LR

Fresh From The Sea

HAFAEEE 1,888
{2 -+ 3

£ RREOR ER EER DBRELR/ LREED & Each

Japanese Snhow Crab

wgé%; 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 /

“¥ Wok-fried with Chilies and Garlic

REN 1,888
S EETEYAE B ORSPERE BEERE v IINBEE WERE f& Each
Leopard Coral Grouper

@é’«g Braised with Yellow Bean Sauce / Steamed with Soy Sauce and Spring Onion /

Poached in Superior Soup / Steamed with Yunnan Ham and Mushrooms /

“¥Poached in Preserved Vegetable and Pepper Soup / “¥ Poached in Hot and Spicy Soup

R EE R 1,088

TR BRI BREE TETEYNE AR #& Each
Macau Sole

aﬁ%Steamed with Black Bean Sauce / Steamed with Soy Sauce and Spring Onion /
Steamed with Aged Mandarin Peel / Braised with Yellow Bean Sauce /
¥ Poached in Preserved Vegetable and Pepper Soup

S EBENZE S 98
5 BRBRE | I ESTIR | £ MA% / &M% £ Each
French Gillardeau Oyster

@%5:0 Deep-fried / Baked with Cheese and Pepper in White Sauce /
Steamed with Minced Garlic and Glass Noodle / ¢ Steamed with Fermented Chilies

~ Ef®A Chefs 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.
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5 &
Cantonese Delicacies
L RERBLURESDE (Ees— %@

Slow-baked Free-range Chicken Stuffed with Wild Mushrooms
and Softshell Turtle (Pre-order 1 day in advance)

O+ ERRE SR TR

Steamed Rock Lobster with Egg White and Aged Hua Diao Wine

BRURMF 2
HET / L ERRTY

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

EENFBRESR (51

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

DEZEYHREFH

Wok-fried Fresh Beef Ribeye with Wild Ginger and Maitake

 REEEREE

Smoked Crispy Chicken with Longjing Tea Leaves

BB g R PP

Sweet and Sour Iberico Pork with Pineapple

BRE AR E BB

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.

988

688

468

288

268

268

238

238



(8. VoA

Chaozhou Specialties

CETBREE 588

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

BHINERRBEN (51 488

Poached Canadian Geoduck Clam (Per Person)

R ES (S 388

Baked Crispy South American Sea Cucumber (Per Person)

Y BABEERENEEENS 328

Poached Tiger Grouper with Chaozhou Pickled Vegetable
and Yellow Pepper Sauce

of RPN FRERIEAR 288

Wok-fried Cod Fillet with Sweet Basil and Plums in Clay Pot

U AR 268

Braised Wagyu Beef Cheek with Spicy Peanut Sauce

B EMRY KB 238

Chaozhou Pan-fried Baby Oyster Omelette

EEIS (30 238
JIR B R 3t REEERR

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.



J ==

A

@ &

Vegetables

EURIR A SR AR AT ER B
Poached Seasonal Vegetables with Dried Seafood and Vermicelli
in Superior Soup

FEERXE
A BBRIES | BITES | BN R
Organic Vegetable Sprouts

,)ﬁif}f Poached with Fish Noodle in Fish Soup / Poached with Bamboo Pith in Almond Soup /
Poached with Shredded Ham in Superior Soup

HEXOEWRIERSRE
Wok-fried Chinese Yam with Lotus Root and Vegetables
in XO Mushroom Sauce

FHELRAKRTEE

Braised Bean Curd with Morel Mushrooms and Vegetables

= MRS RBEIF

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

EEWAEXE
Poached Chinese Mustard Greens with Mushrooms and Ham
in Superior Soup

~ BB Chefs Recommendation W £8 Vegetarian (¥ ¥ Spicy

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.

288

238

208

168

168

168



Rice and Noodles

£ o0 BRAEYE

Signature Fried Rice with Premium Seafood and Vegetables

- WIEEEE M

Chaozhou Premium Seafood Claypot Congee

- BXESR4M
ERRIR K R A / KERE
Chaozhou Fried Egg Noodles
Iberico Pork Fillet with Preserved Vegetable and Black Beans / White Sugar and Vinegar

p BEIER 4 PSR

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

EEAREREEXRD

Braised Vermicelli with Shredded Fish and Preserved Cabbage

& Y NEVEZBHNEELEY
Braised Chinese Yam Rice Noodles with Omnipork, Wild Mushrooms
and Black Truffles

4 ==

“ BN Chef’s Recommendation f STBEBEHFE Contains Sustainable Seafood
% FERER Plant-based Meat Alternatives ¥ E®& Vegetarian ¥ % 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.

238

238

198

188

188

188



44

Dessert
&1V Per Person
788

ARE K
AEE R BT/ kR B

Double-boiled Imperial Bird’s Nest
Your Choice of : Royal Honey / Almond Milk / Rock Sugar / Coconut Milk

L EREETH 88
Sweet Soy Milk with Chaozhou Yam and Show Swallow
S BRABFRN (ER=-t+HHE) 88
Double-boiled Taro Milk Custard (25 minutes of Preparation Time)
L BRABEEHMENTR 88
Chilled Milk Pudding with Black Truffle in Organic Pumpkin
EEBREHE 68
Chilled Sweet Mango Sago Soup with Pomelo and Aloe Vera
68

BB O R E

Sweet Pistachio Soup with Peach Resin

9'{ EEF#ESN Chef’s Recommendation
BHEANZNREESEMEARYBHRERRE - FrEEERARMELZMKI10%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.












