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Appetizers
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Barbecued Specialties
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Soup
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Bird’s Nest

Abalone
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Seafood
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Poultry
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Pork, Beel & Lamb
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Rice & Noodles
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Desserts
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Chilled Marinated Jelly Fish Head with
Vintage Black Vinegar

$ 150

BB BE W £

Deep-fried Macau Sole with Spicy Salt
$ 160




Jik & B K T i
Chilled Shredded Chicken and
Bean Sheet Pasta with Sesame Oil

$120

HAAMEr2

Chilled Razor Clam with Sichuan Green Pepper
$320

We 7 & b ME f B

Deep-fried Fish Skin with Salted Egg Yolks
$ 160

S S
Deep-fried Diced Bean Curd with
Spicy Salt and Shredded Conpoy

$110
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Crispy Glazed Yunnan Ham Slice
$ 180

iS5 PR A B D e
Chilled Crabmeat with Organic
Cherry Tomato

$ 220
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Barbecued Suckling Pig
$290

mwan e

Poached Pigeon in Homemade Soya Sauce

$ 140

B e B e R

Roasted Goose filled with
Wild Mushroom

$240
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Poached Chicken in Homemade Soya Sauce (Half)
$240

R R B

Honey Glazed Barbecued Pork
$290

JRAEAL B B F Wi AR (W HaAT)

Whole Suckling Pig with Two Courses (Pre-Order Item)
$1,300
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Crispy Roasted Pork Belly

$320
K R#F
Chilled Mini Pork Knuckle
$210

W& (04 8
Roasted Goose Liver with Barbecued Pork and a Thin-sliced
of Preserved Chinese Sausage (Per Piece)

$ 120
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Watercress Bisque with Bean Curd and Crabmeat (Per Person)

(Seasonal Item)

$ 200

WHRBERBEERSE (W4)

Braised Cristal Blue Shrimp with Spinach Purée (Per Person)

$ 180




fEB R EBKE (3460

Double-boiled Fish Maw with Bamboo Pith and Cabbage (Per Person)
$1,380

BESEBRRATS ()
Double-boiled Shark’s Cartilage with Conpoy and Bamboo Pith (Per Person)
$ 180

thH 2 BOKRE ()

HAEME (A
Chicken Broth with I'ish Delicate and
Bean Curd in Chrysanthemum Shape

(Per Person)

$ 180

Double-boiled Sea Cucumber and Matsutake Mushroom with Supreme Pork Loin (Per Person)

$260
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W BRI AR B (A
Double-boiled Sea Whelk, Abalone, Silky Fowl
with Wolf Berry and Red Date (Per Person)

$280

BB B0 Bk R (S A )

Buddha Jumping over the Wall (Double-boiled Cordycep,
Abalone, Shark’s Fin, Sea Cucumber and Fish Maw)
(Minimum Six Persons)

Rf {8 Market Price

* R H -+ P9 /N T T Pre-Order 24 hours in advance
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Braised Superior Bird’s Nest with Chicken Purée Braised Superior Bird’s Nest with Crab Claw
(Per Person) (Per Person)
$550 $880

RG T EBRE R () kAEBE M ()

Double-boiled Superior Bird’s Nest with Double-boiled Superior Bird’s Nest in Rock Sugar
Bamboo Pith in Thickened Broth (Per Person) (Per Person)
$680 $680

HOWE BT (A
Braised Superior Bird’s Nest filled in
Bamboo Pith (Per Person)

$380
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Seafood Pottage with
Bird’s Nest (Per Person)

$550
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Braised Sliced Abalone and Goose Web (Per Person)

$580
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JRAE MG — SER 188 ()
Braised Whole Mouhou Abalone
33 - 120 grams (Per Piece)

8§ Market Price

* 0 A A Jut+ S /D B ET Pre-Order 96 hours in advance

JRAE K i ffl — 1680 £228 (g8
Braised Whole Oma Abalone
27 - 38 grams (Per Piece)

8 Market Price

R B — 12 2288 (HAE)
Braised Whole Yoshihama Abalone
21 - 50 grams (Per Piece)

8 Market Price

= RkE (FA

(28 BH 3 fh fifl f, PR E 2 PH#E %)
Braised Yoshihama Abalone (21 grams),
Sea Cucumber and Goose Web (Per Person)

BEfE Market Price
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Crispy Macau Sole Fillet with
Vintage Dried Tangerine Peel

$1,600

Rmine %

Braised Garoupa’s Fin with Roasted Pork and
Sliced Fresh Bean Curd Sheet in Casserole

$750

X0 BeERR

Sautéed Sliced Garoupa in
X.0. Chilli Sauce

$750

W A b i

Roasted Eel
$380

& 70 39w BB ER
Steamed Garoupa Fillet with

Crispy Black Bean and Garlic
$ 420




HEFR ~ ALBE ~ ZRBE - BRI - KER (FHA - B b %E)
Macau Sole, Pink Garoupa, Tiger Garoupa, Pacific Garoupa, Spotted Garoupa *% % %ﬁ J: ﬁi‘lé
(Steamed, Stir-fried or Steamed with Shredded Pork and Black Mushroom)

Catch of the Day

BE 8 Market Price

WMBER (L& LA BENE - BRPEX O WBHEEY)

Australian Lobster (Simmered in Thickened Broth, Simmered in Cheese Sauce, Sautéed with
Garlic and Chilli,Sautéed with Black Bean and Chilli or Sautéed with X.0O. Mushroom Sauce)

BE 8 Market Price

U K e A MR B K AE MR (R R R AR 2K - b BN Bk B & RN
Live Prawn or Shrimp (Steamed with Garlic and Vermicelli, Simmered in Thickened Broth
or Pan-fried in Homemade Soya Sauce)

BE 8 Market Price

RAE (EMEEAZKEES)

Crab (Steamed with Egg White and Vintage Chinese Wine or Simmered with Ginger and Spring Onion)
I f{ Market Price
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BB R B OR A
Sautéed Cristal Blue Shrimp with
Cashew Nut and Bell Pepper

$450

EAELBERBE

Simmered Giant King Prawn with

Asparagus
$ 420
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Crab Claw (Per Piece)
(Steamed Egg White with Fish Broth or
Deep-fried with Spicy Salt)
(Minimum Order of 2 Pieces)

$ 380
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Alaskan Crab (3 Courses) (Pre-Order Item)
i Market Price

1. W e R

Deep-fried Crab Fillet with Spicy Salt

2 EBARE

Steamed Crabmeat with Sherry Wine

3.0 B ARG b

Crabmeat with Bean Sheet Pasta in Thickened Broth




FRORA W EMEE (K900%)
Stir-fried Australian Lobster with Egg, Minced Pork and
Black Bean (Approximate 900 grams)

$2,600
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WRRMHERESEEEE (B900%)
Sautéed Australian Lobster Ball in Chilli and
Wine Lees Sauce accompanied with

Crispy Bean Curd (Approximate 900 grams)
$2,600 4
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Stir-fried Lobster with Crabmeat
and Crab Roe

M Market Price

W K HE B 2R

Sautéed Lobster Ball in Homemade Chilli Sauce with
Crispy Rice served with Romaine Lettuce

8 Market Price
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Baked Sea Whelk in Portuguese Sauce (Per Piece)
$200

X.O. BWHAENE T

Sautéed Scallop with
Broccoli in X.0. Chilli Sauce

§$ 420
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Crispy Fried Chicken (Half)
$280

VIR RS
Pan-fried Chicken Pieces with Fino Sherry Wine and
Sand Ginger in Clay Pot

$280




e NBRHE (%) (FH)
Our Special Recipe “Beggar Chicken” (Whole)
(Pre-Order Item)

$880

AR B EE (%) (WR) (W HE)

Peking Duck (Whole) (2 Courses) (Pre-Order Item)
$720
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Steamed Chicken filled with Glutinous Rice, Conpoy,
Dried Shrimp, Salted Egg Yolk, Roasted Pork and
Wild Mushroom (Whole) (Pre-Order Item)

$880
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Pan-fried Chicken Pieces with Black Bean and
Aged Dried Tangerine Peel

$280

SHWZHMERE (F8)
(7 W§ 404 6 )
Oven-baked Salted Chicken with Assorted Mushrooms
(Whole) (Preperation Time 40 minutes)




MeRERBRAIEER (Z€)
Deep-fried Chicken in “Pei Pa” Style
with Cristal Blue Shrimp Mousse (Whole)

$800

WERENER (FHE)

“Eight Treasures” Goose (Pre-Order Item)
$1,280



MEEET & Lamb

Pork
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B A OR WA

Stewed Pork Belly in “Dong Po” Style
$260

HAREMNSEA

Sweet and Sour Pork with Baby Ginger and Fresh Pineapple
$260

REBEHIKRAE
Roasted Pork rolled with
Asparagus and Green Apple

$260
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Crispy Beef with Homemade Cream Sauce

$620

wi SRR B A R A B A

Sautéed Beef Fillet with Japanese Pepper in

Garlic Black Bean Sauce

$380
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8 8 % BE 4 € 00 R M

Braised Beef Rib “The 8” Style
$620 e

8 ey

Braised Lamb Brisket “The 8” Style
$380
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Sautéed Kale with Dried Shrimp and
Shrimp Paste in Casserole

$180
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Poached Seasonal Vegetable with Lily Bulb and Wolf Berry
$160

2 TN
Poached Seasonal Vegetable with Shredded Yunnan Ham
in Congee Broth

$160

= e I\ B 5

Braised Seasonal Vegetable with Sliced Yunnan Ham

$160
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Poached Scallop with Dried Shrimp an
Assorted Vegetable in Shrimp Broth

$360
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THRKELRE

Sautéed French Bean with Crispy potato
in Chilli Sauce

$180

AL BE SR

Braised Bean Curd with Elm Fungus in Brown Sauce

$180

Ty 2 4 H- 4 % W
Stir-fried Bell Pepper with Elm Fungus and Bamboo Pith
$180

FOfELR

Monk Vegetable
$280
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Rice & 'Noodles
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Fried Rice Vermicelli with Crabmeat and Shredded Conpoy

$320




ik Fr BE MR AR (B AD) (W fL R
Poached Vermicelli and Boston Lobster in
Shrimp Broth with Sichuan Pepper

(Per Person) (Minimum Order for 2 Persons)

$320

~

R YRR E
Stewed Rice with Whole Crab and
Shrimp in Lotus Leaf

$1,080
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Fried Rice with Wagyu Beef
$380

L N

Fried Rice with Diced Scallop and Tobiko
$ 260

PREFEME KD MH

s EEBEEA YR
Fried Rice with Diced Gammon Ham and Sea Whelk
garnished with Fried Shredded Conpoy

$320

Ten Grains Fried Rice with Black Truffle and Morel Mushroom

$280

FAEMAR (FH) (WAE)
BB TR R

Steamed Rice in Clay Pot with Your Choice of Ingredient:
(Per Person) (Minimum Order for 2 Persons)

R B 7 %

Preserved Chinese Sausage, Chicken and Black Mushroom

$150

1 %5 G ok 08 A iR

Preserved Chinese Meat

$200

il £ IR B U R

Preserved Chinese Sausage, Chicken and Abalone

$250



P 1 45 g E 0 R
Seafood Fried Rice topped with Sakura Shrimp
$480
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Lobster with Crispy Rice and
Supreme Lobster Broth

B {8 Market Price
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Stewed Rice with Diced Abalone and
Chicken in Clay Pot

$480

HELRME FE/5E)

(75 RF 404 8)

Supreme Suckling Pig filled with Fried Rice
and Preserved Meat (Half / Whole)
(Preperation Time 40 minutes)

$490/$980






WEANZE (BN ANZWE)

Puff Pastry with Egg Custard in

Light Ginseng Flavour
$ 60

W& M
Chilled Pomelo with Lemon
and Cointreau

$60

RPN R OB
Black and White Sesame Pudding
with Sesame Ice-cream

$60

B ALt B

Sweetened Chilled Mango Soup

with Pomelo and Strawberry

$ 60
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E M &
Chilled Sweetened Bean Curd with Pear and Almond Juice

$60
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Coffee Jelly

$ 60
MWEANQ
Bird’s Nest with Egg Custard and
Red Bean in Snowman Shape

$60

o 2 a
ey Steamed Egg Custard Bun
h = $ 60

H X 8 16 /b Bl BR BC 7 B = e
Puff Pastry with Winter Melon Paste
served with Pear Sorbet

$60

Wi e 2 & % W

Deep-fried Chinese Herbal Jelly accompanied
with Marshmallow

$60
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Baked Alaska with Red Bean Ice-cream (For 2 Persons)

$§120
W0 AL G R M TR
Deep-fried Egg White Ball with Red Bean Paste
served with Coconut Ice-cream
$60
r‘l.
HHERS
Sweetened Cashew Nut Soup
$60
e W 4 Bk B
Sweetened Walnut Soup with Bird’s Nest
$60
mMBEEOHLK
- Sweetened Almond Soup with Bird’s Nest

z $60

A EFHALEY

Sweetened Japanese Red Bean Soup with Lily Bulbs and Lotus Seed
$60
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The Eight Precious Menu

BEEMEAEE - BRTRERAGFR/MHRTEEH EZHHER)
Amuse Bouche

YRR 3

Barbecued Appetizers

FEEWETFE * (LEAFE * FEAR)
Chilled Razor Clam with Sichuan Green Pepper

Roasted Suckling Pig
Tea Smoked Pigeon in Homemade Soya Sauce
Chardonnay, Art Series, Leeuwin Estate, Margaret River, Australia 2013

Choice of the followings : (DL NN @ (F#EE—)

MEEETTENEH

Double-boiled Superior Bird’s Nest with Snow Crabmeat, Bamboo Pith and Matsutake Mushroom
AREYN. 242

Braised Shark’s Fin in Brown Sauce

20 BHrEIE BT AP E
Whole South Africa Abalone (30 grams) and Goose Web
Chdteau Rieussec, 1er Grand Cru Classé, Sauternes, France 2015

S 2 PEER
Steamed Garoupa Fillet with Crispy Black Bean and Garlic
Maison Bertrand Ambroise, Corton Charlemagne Grand Cru, Burgundy, France 2000

ROF AS fo4hr
Wok-fried A5 Kagoshima Beef with Spring Onion
Chateau Pavie Macquin, Saint-Emilion, Bordeaux, France 2016

i R

Poached Vermicelli and Boston Lobster in Shrimp Broth with Sichuan Pepper
B HZRAT R ICZ SRS

Black and White Sesame Pudding with Sesame Ice-cream

FHRES - EEALRHER

Premium Tea - Oolong and Osmanthus Tea
45fir $3,280 / person

Bt B4 $4,080 / person with wine pairing

FrEERLBRFTTER, LHESNEREE

All prices are in MOP and subject to 10% service charge
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ABALONE

18 B A A il
Whole Yoshihama Abalone (33 grams)

28 B A A i
Whole Yoshihama Abalone (21 grams)

15 B H ARkl
Whole Oma Abalone (40 grams)

20 BHHARRE (LFEBRE)
Whole Oma Abalone (Premium Aged) (30 grams)

8 BHHAMEME (EERE)
Whole Amidori Abalone (Premium Aged) (75 grams)

SHEAEME (EEHES)
Whole Amidori Abalone (Premium Aged) (120 grams)

12 55 H A4k
Whole Amidori Abalone (50 grams)

18 55 H A4kt
Whole Amidori Abalone (33 grams)

20 BEEFEE WA ADHRE
Whole South Africa Abalone (30 grams) and Goose Web

FrEERLBRFTTER, LHESNEREE

All prices are in MOP and subject to 10% service charge

$4,880

$1,880

$5,880

$3,880

$10,800

$15,680

$3,600

$2,380

$1,680



