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(A) = Australian
(1) = Imported
(M) = Mixed

B (MP)
Live King Crab Served in Two Ways (A)

,"."v— = ) %
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B E YR s (MP)
Stir Fried Live Mud Crab with
Garlic, Dried Chili and Black Beans (A)
“ -
L4 AR
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Live lobster with Dry Scallop Sauce (A)
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Deep Fried Oyster (A)

= XAR &

Salmon Sashimi (A)

i g XO T 40K £ B/ T BA¥ MP

Steamed Oysters/ or Scallop with XO Chili Sauce and Vermicelli (A)

B A i i MP

Deep Fried Oyster (A)

NEFIR = BRI $18.90

The Eight Steamed Platter - Prawn Dumpling,
Pork Dim Sum & Chives Dumpling (1 Serve Per Head) (1)

/\ﬁé = ﬁ )Vﬁ ﬁ (1 Serve Per Head) $19.90

The Eight Deep Fried Platter - Prawn Dumpling,
Pork Dim Sum & Spring Roll (I)

AiniERE 4ER) $20.90

Steamed King Prawn Dumplings (4 pieces) (I)

HARE(QER) $18.90

Pork Sui Mai (4pcs) (I)

BHEAEXA AR) $27.90

Chicken Sang Choy Bow with Lettuce Cups (4 pieces)

it K &% (41%) $18.90

Deep Fried Chicken Spring Roll (4 pieces)

e B &% (41%) $18.90

Deep Fried Vegetarian Spring Roll (4 pieces)

S
Vi % Appetizer
& TR E T & $16.90

Coriander with Shredded Bean Curd

rtEEREE $16.90

Marinated Sea Blubber with Vinegar (1)

it 1)\ $15.90

Pickle Garlic Cucumber

Ve $16.90

Chilled Seaweed Salad (I)

$21.90
Marinated Spare Ribs in Black Vinegar Sauce

Bk (B &0 $328.00

Buddha's Delight Special Seup (Pre-order, Per Head) (M)

o BRI A (FF]) (400)  $360.00

Double-Boiled Soup with Chicken in Casserole (Pre-order) (I)

NE A NE @) 4 (6-841) $218.00
Assorted Seafood * (10-124%) $268.00
Winter Melon in Chef's Master Stock (Pre-order) (M)

& LT RBVU AN (1) 0
Brasied Silky Fowl Soup with 41 (6-811) $198.00
Yam, Goji & Conch Meat (Pre-order) 7 (10-12 %) $298.00

WE— i EEE $15.90
Seafood and Bean Curd Soup with Shredded Egg White (1)

ke T )| Vi B IR R 3K $14.90

Hot and Sour Seafood Soup (1)

Crab Meat and Sweet Corn Soup (J)

BRI AN HEAT

Dried Scallop and Fish Maw Soup (I)

o LT AL A 3

Shredded Duck and Dried Scallop Soup (1)

Vh 3 4F 1A 3E $14.90

Minced Beef in Egg White Soup
XK E T $17.90
Prawn Dumpling Short Soup (1)

(A) = Australian , (I) = Imported , (M) = Mixed
|‘ Signature Dish Vegetarian ¥ Spicy
# i R 4684 Photos for Reference Only




AT BE/MP

L R Braised Live Lobster with Pumpkin Sauce (A)
i % 7 BEAR ¥ (Market Price)
Braised Live Lobster with Pumpkin Sauce (A)

' 9 )| ¥ BE K B 8 (Market Price)

The Eight Stir Fried Lobster with Sichuan Special Chilli (A)

TR B R {8 (Market Price)

Live Lobster Served in Two Ways (A)

1. RSN & / TR AWK

Sashimi Style or Stir Fried with Egg White and Crab Roe (A)

2. B RN / AU EER/ AR A AR

Stir Fried with Ginger and Shallots or
Deep Fried with Salt and Pepper or
Lobster Meat with Rice in Supreme Broth (A)

i At 28R RE IR 1§ (Market Prio)

Live lobster with Dry Scallop Sauce (A)

e B {8 (Market Price)

Live Lobster with Supreme Soup (A)

. BRAE #A%/MP

Live Mud Crab Tossed in Salted Egg (A)

@ﬁﬁ Live ng and Mud Crab

i1 (Market Price)

<
. 3 3 v - s I.
Live King Crab Served in Two Ways (A)
FIERS & H/MP - -
prcy Snow Crab (A)

I 1. A 2 A
/,' Deep Fried with Salt and Pepper (A)

: 2. B E P
%E}E % f'*‘] gg@‘% i {# (Market Price) Braised E-Fu Noodles with Crab Roe (A)

Live Mud Crab with Chinese Hua Diao Wine in Clay Pot (A)
oy ERT A B f (Market Price)
% g‘ Ij:] ﬁ g (Market Price) Mud Crab with Sichuan Sauce (A)
& 1] :

Stir Fried Live Mud Crab with Ginger and Shallots (A)
' ol FIEHEE 7€ (Market Price)
&K i & B {i (Market Price) Spicy Saow Crab (A)

Deep Fried Live Mud Crab Tossed in Salted Egg (A)
& & 4R B {6 (Market Price)
¥ Braised Live Mud Crab with Garlic, Pork

and Vermicelli in Clay Pot (A)

BN o i f# (Market Price)
ngrlpm( Style Live Mud Crab (A)

sy AN G ; w7 ey : é
) B B Y % { (Market Price) b BHEARATE 8K (Market Price] 740/

Stir Fried Live Mud Crab with Garlic, Dried Chili and Black Beans (A) 1 Steamed Live Snow Crab with Egg White (A)
BN
5
i@

/ (A) = Austalian , (I) = Imported , (M) = Mixed
o \ |6 Signature Dish Vegetarian ! Spicy 18 i R # 84 Photos for Reference Only
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W AKRBAYE  BHEMP :
fr%iﬁﬁﬁﬁs%astjfo&kft\)) j]ﬁ 7k/‘!: S Live Seafood

¥ EEE i $300.00(1 )
Sliced Sea Whelk in Steam Boat with Chef's Master Stock
and Asian Greens (A)

b AL AN R EDE B f8 (Market Price)

Live Coral Trout in Sweet and Sour Sauce (A)

N B AR AE A #{F (Market Price)

Live Fish in Pungent Sauce (A)

HA Y K & B B8 I{§ (Market Price)

Spicy Live Coral Trout in Hot Glass Pot (A)

» ‘ g .
IV 4 BB $300( ) « Rt VST | B (Market Price)

Sliced Sea Whelk in Steamed Boat (A) d P Live Barramundi with Special Chilli ()

" y e A8, ¥ {8 (Market Price)
@@' A K (XOM/ Y8 /i 8 A2 )

N /\ lee Abalone Stir Fried Live Pipis with XO'Sauce / Sake / Master stock (A)

oW i K LA B8 (Market Price)

Sliced Live Abalone in Steam Boat with Chef's Master Stock
and Asian Greens (A)

T AR W K B A 1% (Market Price)

Steamed Live Baby Abdlom (A)

s i s o 217 B/ (Market Price) s
Salt Grilled Baby Abalone (A) ‘)ll @ Jﬁ ﬁﬁﬁ?j{% ﬁ\ B ({ (MP)

o ¢ Live Fish in Pungent Sauce (A)
TR SELEE L AT (TERD) i 18 (Market Price) 7
Drunken Baby /\bd]OﬂP (Pre-order) (A)

RE—Uf # {§ (Market Price)
% Braised Baby Abalone (A)

ZERMNE (FRML) $98.00

(#)
Slow Braised Whole Abalone with (X) $108.00
Mustard Green Stems in (X)) $128.00
Premium Oyster Sauce (A) (TEX) $158.00

b /\L2XKE $148.00

le\ Braised Ahalonp Sea Cucumber and Dried
Scallop in Clay Pot (M)

yXO B BREZ R $69.90

Wok Tossed Sliced Sea Cucumber with XO Sauce (I)
o EERES $79.90

‘ Traditional-Style Sea Cucumber (I) " Jr"]#&ﬁzﬁj('sﬁg H"wfﬁ(MP)
s % ._ j% - & 74(%/\ &#- ﬁ»é] (B R f_L_[:) iR ¢ Live Barramundi with Special Chilli (A)

® Braised Abalone with Sea Cu( umber(Per Person) (I)

o 3 2R R #
Slow Braised Whole Abalone with
Mustard Green Stems in Premium

‘S‘gia[ure Dish Vegetarian ! Spicy Oyster Sauce (A)
% ?E FRER# Pholu> for Reference Only




A% T Scallop

BTN R RN R RN N R R TR TR RSN R R R RN T AR IR NSRRI RN Ak

& TSR YT

Wok Tossed Scallop and Asparagus in Truffle Sauce (A)

) XOFFEWHFT $70.90

Stir Fried Scallops with XO Sauce and Snow Peas (A)

HLHHELBNK  $59.90
King Prawns Coated with Salted Yolk {I)

b

AT R ’%%ws 80

Scallop and Asparagus in Truffle Sauce (A)

JUIE B MR K MR
Sauteed King Prawns in Sweet Chilli Sauce (I)
& T E R iR !
Sauteed King Prawns in Chilli (1) J\ % }ﬁ "71—( ;}# ﬁ $58.90

ST 2 4 BBQ Tasting Platter -
lﬁ' L I‘E‘J ﬁﬁ :!ﬁ ﬁ_‘éﬁf»f{ B BBQ Pork, Roast Duck, Soy-Sauce Chicken and Seaweed ()
King Prawns Coated with Salted Yolk ()

JE: 7 &3 & 50. b \REAEFILE $43.90 % & (Half)

Sauteed Prawns in Hot Garlic Sauce (I) $78.90 — % (Whole)
Steamed Free Range Chicken with Secret Chinese Herbs

8 8K $50.90

Honey Clazed King Prawns (1) )%J{k. :‘%‘i i’}i EF% _Fﬁ ,?{ $62.90% & (Half)
iﬁl i ﬁﬁ E;'R $50.90 Peking Duck Served in Two Way $118.90 —# (Whole)
Deep Fried Salt and Pepper King Prawns (I) s

1. h B

3 f— =
upll éFX{—- $51.90 Crispy Duck Skin Served with Pancakes and
Sichuan Prawns (I) Hoisin Sauce

i B 4 R $42.90 2. B A XA

Deep Fried Salt and Pepper Calamari and Whitebait (1) Diced Duck Meat tn Sang Choy Bow

A A A $38.90 b ERREES $43.90 + & (Half)
Salt & Pepper Calamari (I) $82.90 — % (Whole)
The Eight Special Crispy Skin Duck

4 BAHLE (F K $880.00
Wﬁﬁ)ﬁ $42.90 SR, Roast Whole Suckling [gig )

Salt and Pepper Calamari & Whitebait
(&R ¥:: $98.90

‘ \§ S " = Roast Suckling Pig Served with Hoisin Sauce
P h : -

CENGE S $33.90 4 (Half
$61.90 —% (Whole)
Special Fried Chicken with Preserved Bean Curd Sauce
B 5 e H $33.90 +4 (Half)
A%)@%‘ﬁk%ﬂ% $5890 . i SO (hale

BBQ Tasting Platter (I Premium Soy Sauce Chicken with Chinese Rose Wine

& 1R B TR $39.90 %4 (Half)
Roast Duck $78.90 —# (Whole)

Jife J% 8% I $34.90

Crispy Pork Belly
&N \
Bt X
Honey Glazed Barbecued Pork

l‘ Signature Dish Vegetarian F Spicy
(A) = Austalian , (I) = Imported , (M) = Mixed 4f jr R f £ Photos for Reference Only




%ﬁ . Eﬁ% Poultry

W= FRET $39.90

Sauteed Diced Chicken in Chilli Sauce

& L ERBAET $40.90

Sauteed Diced Chicken with Walnut in Homemade Sauce

o Il A EE 2R $39.90

Deep Fried Chicken Ball with Chilli

& 7 E BB

Crispy Duck Stuffed with Taro Mince

o TN R T2

Special Chili Chicken in Sichuan style

NBRABEIE 2 (B 8)

Roasted Pigeon (Each)

= o A R

Deep Fried Crispy Skin Chicken with Garlic

- 5. 8:b ¢ $33.90

Crispy Skin Chicken with Ginger and Shallots in Soy Sauce

'
'
'
'
[
t
U
1
1

il 3R % $33.90

Shredded Crispy Skin Chicken with Garlic, Vinegar and Sesame Dressing

_ . =

ﬂ%%ﬁ% $43.90 %% (Half)

The Eights Special Crispy Skin Duck $82.90 —# (Whole)

-

\
\

l‘ Signature Dish Vegetarian * Spicy % ﬁ@ﬁlﬁ% $43.90
85 Crispy Duck Stuffed with Taro Mince
14 i R 4t 2% Photos for Reference Only




) by TN AKCE R MBAR A

Sliced Wagyu Beef in Pungent Sauce

& 107 R 8 M MBAu 4

Sliced Wagyu Beef with Spring Onion

4 J\ B98I 45 4 Ak $58.90
W& ok Seared Diced Beef Fillet with Foie Gras Paste

ST B F
’/??? z‘g 9;% FE] ’iﬁ’\ ({*_ ;gﬁ#) $40.90 Pork Ribs in Vinegar $38.90

Shredded Pork with Peking Bean Sauce ( Served with Pancake)

A A $50.90

Wok Seared Diced Beef Fillet with Black Pepper Sauce TR A
i S of vk o

s
B =k $50.90

Wok Seared Diced Beef Fillet with Wasabi Mayo %’i— % /If;? 7,_§,2 'Eﬁ‘ $38.90

R A A $42.90 K,
Chinese Style Fillet Steak 7. 40 ¥R A HE $38.90

Pork Ribs in Peking Style

U R A HE $38.90

Salt and Pepper Pork Ribs

g 330 A $45.90

Pork Belly with Preserved Mustard Vegetables and Dark Soy Sauce

®Ka+ A

Mongolian Lamb

$38.90
Sweet and Sour Pork

Deep Fried Pork Ribs with Garlic

WM $33.90 FEAEAHE $3890

Shredded Beef in Peking Style Pork Ribs in Peking Style

|‘ Signature Dish Vegetarian fSpicy 48/ R 42 # Photos for Reference Only (A) = Australian, (I) = Imported , (M) = Mixed




ﬁ ﬂ_&'{ Vegetable

v o A R $34.90

Vegetable with Salty Fish in Casserole (I)

& VN B $30.90

Cabbage in Cream Sauce

& I R R $30.90

Bean Curd and Minced Beef in Pungent Sauce

Vib BT EEEY G $31.90

Seasonal Vegetables Stir Fried Preserved Vegetables

3 SEL 321 5 2
HAEAL T L7 H 5 $34.90
Seasonal Vegetables in Chef's Master Stock with Dried Scallop
—_— and Wolfberries (1)

2 . -
o R & $34.90

Preserved Vegetables with Bamboo Piths
AU A B TR
V Salt and Pepper Bean Curd V %1%% é g % $37.90

Seasonal Vegetables Wrapped in Lotus Leaf

ol B B8 i B E $29.90

Salt and Pepper Bean Curd

AR $29.90
Bean Curd with Vegetables Vb TR EY $34.90

Wok Tossed Snake Beans

%o TR Smie -
Deep Fried Tofu in Salty Egg Yolk Y S HEEEAI $34.90

Steamed Eggplant with Dried Scallop and Garlic (1)

Seasonal Vegetables with Garlic

FH W _
/L%/ﬁ” Casserole Ve B $30.90

LR E R IR R RN PR RN RR AR AR E RN R R R RS

I\ ST BB

Braised Fish Maw and Asian Greens (I)

e 8 T 46 B 2 5 $128.90

Fish Maw and Sea Cucumber Topped with Prawn Roe in Casserole (I)

NLERFEEE $88.90

Chicken with Chinese Herbs and Wine in Hot Pot

iy 2 FRE $36.90 :
" Chicken with Chinese Hua Diao Wine ‘ iﬁ% iE @\Iﬁ ék ﬁ $128.90

Fish Maw & Sea Cucumber Topped with Prawn Roe in Casserole (I)

4 =NER $36.90
I Chicken with Soy Sauce, Oyster Sauce and Rose Wine

BT R $41.90

Seafood with Bean Curd (I)

CEIHBER $36.90

Wok Tossed Chicken with Black Bean and Shallots

3 LYK $30.90

Braised Vegetables in Clay Pot

BREHTE $30.90
Eggplant with Mince Pork and Chilli in Clay Pot
(A) = Australian , (I) = Imported , (M) = Mixed

I‘ Signature Dish Vegetarian ! Spicy
1 Fr R 4% Photos for Reference Only




& T BT H OO R | $36.90 *

Stir Fried E-Fu Noodles with Mixed Mushroom in Abalone Sduae

Vi % ] $4890

Fried Noodles with Seafood (1)

b 5 2K Y 5 $52.90

Fried Noodle with King Prawns (I)

W A= SH ‘
B 4 $34.90 e i

Stir Fried Rice Noodles with Beef and Onions
Fried Noodle with King Prawns (I)

Lo A Ao ] $33.90

Stir Fried E-Fu Noodles with Prawn Roe (I)

I‘XOﬂgi Vi BB 1) K $48.90

Wok Tossed Seafood Vermicelli in XO Sauce (I)

F3. 3
n/% % ;&é\ ;5? [zg é 2 ﬁi * ﬂ% $40.90 Mini Steam gj (ﬂl‘r%%mces)

‘Snr Fried Rice Vermicelli with (,reen Beans and Fish Cake (I)

. BRUER B (4T R)
E AH *J‘* $32.90 Fried Bun (Min 6 Pieces)
Singapore Fried Vermicelli (I)

& BBV Y SR $52.90

Black Truffle Seafood Fried Rice in Clay Pot (I)

FRIRE A YR $32.90

Fried Rice with Vegetables and Egg White

# A BRI AR $32.90

Minced Pork with Rice and Soup in Chaozhou Style

HEE YR $32.90

Fried Rice with Diced Preserved Vegetables

BEWR $39.90

"Hokkien" Style Fried Rice with Pork, Shrimp and Mushroom (1)

M 88 $31.90

“Yong Chow" Style Fried Rice with BBQ Pork, Prawns and Peas (I)

A ALY R $34.90

Fried Rice with Diced Chicken and Salted Fish ()

#w a R (E1) $4.00
Steamed Rice (Per Person) F 3 }g-& ﬂa_“ *m 1) $5.30/PCS
Osmanthus Puddmg

e /\ %}%a‘ﬁ Y8 $43.90 :&cﬁ m:r Dessert
The Eight's Special Fried Rice with
Fried Scallop and Salmon Roe

B R IE RN N IEIEERERNRR NN RN RN RNREY TrIETRETINCRENIRRRRIIRIRNS rrenin

‘i%‘xﬂi}l&ﬁisan& £4) (47 $138.00

Bird Nest Stew in Papaya (Per Person)(Pre Order)

Iﬁﬁééf—% f51i) $13.80

Egg White Almond Tea (Per Person)

REELR &H
Osmanthus Pudding (Per Piece)
(A) = Australian , (I) = Imported , (M) = Mixed

l‘ Signature Dish Vegetarian ! Spicy
18 i R84 Photos for Reference Only







