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Live King Crab Served in Two Ways
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Stir Fried Live Mud Crab with
Garlic, Dried Chili and Black Beans
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Salt Grilled Baby Abalone *~ _

SEEEITREE mEMP)

Live lobster with Dry Scallop Sauce
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> oo Deep Fried Oyster
AR i% Entree
=X R $36.80
Salmon Sashimi
b XO SR A i/ T 58 P

Steamed Oysters/ or Scallop with XO Chili Sauce and Vermicelli

BRXE 4 B8 MP
Deep Fried Oyster
NI = B KB $15.80

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

/\%Eéyﬁﬁé(l Serve Per Head) $15.80
The Eight Deep Fried Platter - Prawn Dumpling,

Pork Dim Sum & Spring Roll

KK E (4E8) $18.80
Steamed King Prawn Dumplings (4 pieces)
KM 4R) $25.80
Chicken Sang Choy Bow with Lettuce Cups (4 pieces)

I K &% (41%) $16.80
Deep Fried Chicken Spring Roll (4 pieces)

e B A (41%) $16.80

Deep Fried Vegetarian Spring Roll (4 pieces)

5§z;§é_Appeﬁzer

---------------------------------------------------------------------

& FEERTFET 4 $15.80
Coriander with Shredded Bean Curd
L AEE $15.80
Marinated Sea Blubber with Vinegar
AL Frek B $15.80
Pickled Chicken Feet
a1 7 N $14.80

Pickle Garlic Cucumber

NN TN |
TR v$w%
Chilled Seaweed Salad Lot & :

o FE B /N $18.80

Marinated Spare Ribs in Black Vinegar Sauce

k3 (e E1) $288.00 Per Head
Buddha'’s Delight Special Soup (Pre-order)

& TR RERR (FRT) (A1) $33000

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

NEANE FED 45 (6-8 1) $198.00
Assorted Seafood K (10-12£) $248.00
Winter Melon in Chef's Master Stock (Pre-order)

& TR e
Brasied Silky Fowl Soup with 41 (6-811L) $178.00
Yam, Goji & Conch Meat (Pre-order) A (10-121L) $278.00

HE—HERE $13.80
Seafood and Bean Curd Soup with Shredded Egg White
iolp U9 )| V£ R R B2 $12.80
Hot and Sour Seafood Soup
RN EKE $12.80
Crab Meat and Sweet Corn Soup
EHAREEZE $14.80
Dried Scallop and Fish Maw Soup
LB B AL R 4 $13.80
‘Shredded Duck and Dried Scallop Soup
[ERCEE S $12.80
Minced Beef in Egg White Soup
ER B ER G $16.80

Prawn Dumpling Short Soup

‘ Signature Dish Vegetarian F Spicy
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]%: 7J( HE*FX Live Lobster ' ;,fm.-

"""""""""""""""""""""""""""""""""""""" »\‘, R TERE mE/MP

! . Braised Live Lobster with Pumpkin Sauce
A 4 g PR #F 8 (Market Price) ? " T
Braised Live Lobster with Pumpkin Sauce VN

rodp IR T AR B (8 (Market Price)

The Eight Stir Fried Lobster with Sichuan Special Chilli

FEAB R B W & {8 (Market Price)

Live Lobster Served in Two Ways

1. BESR| & / BT R a Mk

Sashimi Style or Stir Fried with Egg White and Crab Roe

TR / A R/ TR VR AR

St1r Fried with Ginger and Shallots or
Deep Fried with Salt and Pepper or
Lobster Meat with Rice in Supreme Broth

7E 2 45 T MR R R B /& (Market Price)

L1ve lobster with Dry Scallop Sauce

-

B2 X i (& (Market Price)

Live Lobster with Supreme Soup
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U ARNE B {8 /MP

* Live Mud Crab Tossed in Salted Egg

% AR Live King and Mud Crab

--------------------------------------------------------------------

EHEWH R B {8 (Market Price)

Live King Crab Served in Two Ways

1. 588 2 g

Deep Fried with Salt and Pepper

2. BEAFN

%ﬁﬁ% IZ\EJ %4)% B¥ (& (Market Price) Braised E-Fu Noodles with Crab Roe

Live Mud Crab with Chinese Hua Diao Wine in Clay Pot
' ol | BT A A2 i {8 (Market Price)

% :‘@: [ZS] %% B8 (Market Price) Mud Crab with Sichuan Sauce
Stir Fried Live Mud Crab with Ginger and Shallots

R EL

Spicy Snow Crab

(g /MP

' ol TIHFHREE iF % (Market Price)
é X lj:j % B {% (Market Price) Spicy Snow Crab
Deep Fried Live Mud Crab Tossed in Salted Egg
& SR IR B {8 (Market Price)
E /}H \}f//]\ % #%{% (Market Price) Braised Li.ve Mud Crab with Garlic, Pork
Singapore Style Live Mud Crab st Vierwnill i Clay L
o 38 B ) A I & (Market Price) - Z R RN T {8 (Market Price)

Stir Fried Live Mud Crab with Garlic, Dried Chili and Black Beans Steamed Live Snow Crab with Egg White

oy Signature Dish Vegetarian ! Spicy 8 i R 2% Photos for Reference Only



F B B $280( )
Sliced Sea Whelk in Steamed Boat

%@ f@\ f:EI Live Abalone

.................................................................

7 }3)7 /lﬁ‘ 7}<%@ 3N B {8 (Market Price)
Shced Live Abalone in Steam Boat with Chef's Master Stock
and Asian Greens

VAR K B AT B {8 (Market Price)
Steamed Live Baby Abalone

o B i o 2 AT & (Market Price)
Salt Grilled Baby Abalone
ﬂj{f}ﬂ% 1, 42 =¥ (T&z0) B 18 (Market Price)
Drunken Baby Abalone (Pre-order)
FE— 4 & (Market Price)
Braised Baby Abalone
& FEMME (RREL) () $9800
Slow Braised Whole Abalone with (X) $108.00
Mustard Green Stems in (Bf%E 7() $128.00
Premium Oyster Sauce (18 ji) $158.00
WA -3 & $138.00

Slow Braised Abalone, Sea Cucumber and Dried
Scallop in Clay Pot

i XO #ZBRIES R

Wok Tossed Sliced Sea Cucumber with XO Sauce

$568.80

&\ RIET B R $67.80
Stir Fried Sea Cucumber with Prawn Roe
I\ B $138.00

Braised Shced Abalone with Fish Maw and Asian Greens

i%i 7‘%%/\ i /\/\’TJ._J:

Braised Abalone with Sea Cucumber(Per Person)

ol 5 2 N E R
Slow Braised Whole Abalone with
Mustard Green Stems in Premium
Oyster Sauce

.‘ Signature Dish
A R 2

Vegetarian " Spicy
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$108.00

I AKR KSR, B E (MP)

Stir Fried Live Pipis Master Stock

&

/J]? 7J( /75: BF Live Seafood

WA R $280.00(14 7A)
Shced Sea Whelk in Steam Boat with Chef's Master Stock
and Asian Greens

b KATHEAR R 2 BE {8 (Market Price)

Live Coral Trout in Sweet and Sour Sauce

& | BUE B AK B s Market Price)
Live Fish in Pungent Sauce
WA YA E B i (& (Market Price)

b || BE Z R K E A e (P)

Live Fish in Pungent Sauce

b KK E R (P)

" Live Barramundi with Special Chilli

Spicy Live Coral Trout in Hot Glass Pot

ﬂ]J 7};})1 7K /]fj‘L‘ﬂ( _'E]: % g (Market Price)
lee Barramundi with Special Chilli

KW Jﬁ? K F {8 (Market Price)
Flaming Live Prawn

T KA, i /% (Market Price)

(XOH /& /iwHE AR )
Stir Fried Live Pipis with XO sauce / Sake / Master stock

1 T 85

Drunken Prawns

18 (Market Price)




ob IE 7R A
Prawn and Crab Ball in Chiu Chow Style
4 T —
ﬁFX Prawns
A6 78 AR 2k $46.80
Sauteed King Prawns in Sweet Chilli Sauce
& T B fRigax $46.80
Sauteed King Prawns in Chilli
AL 7 B 4 BR $53.80
King Prawns Coated with Salted Yolk
& 17 AR $46.80
Sauteed Prawns in Hot Garlic Sauce
b ELERABRE $59.80
Braised King Prawns in Puning Miso
& IE 7 R R $41.80
Prawn and Crab Ball in Chiu Chow Style
& B THE TR $50.80
Klng Prawn with Crab Roe Creamy Sauce
518 W 2R $46.80
Honey Glazed King Prawns
A ES W Bk $46.80
Deep Fried Salt and Pepper King Prawns
, I A= $44.80
Sichuan Prawns
70 S $38.80

AL B EE A MWIK  $53.80

King Prawns Coated with Salted Yolk

Deep Fried Salt and Pepper Calamari and Whitebait

5 A,

Salt & Pepper Calamari

AS 3-8 Kiig

BBQ Tasting Platter

$34.80

RAER $41.80

$51.80

]

s AN FE 35

Scallop and Asparagus in Truffle Sauce
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RMEHED T $73.80
Wok Tossed Scallop and Asparagus in Truffle Sauce

XO% #F Z W ¥

Stir Fried Scallops with XO Sauce and Snow Peas

$65.80
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) YT
A 2L Eig
BBQ Tasting Platter -
BBQ Pork, Roast Duck, Soy-Sauce Chicken and Seaweed

$39.80 £ (Half)

NEBEAF R I
$71.80 —# (Whole)

Steamned Free Range Chicken with Secret Chinese Herbs
$39.80 * £ (Half)

HEREER
$71.80 —# (Whole)

The Eight Special Crispy Skin Duck

$51.80

o A58 14 $63.80
Roast Suckling Pig Served with Hoisin Sauce
RN $28.80

Special Fried Chicken with Preserved Bean Curd Sauce

SR 1 B e $28.80
Premium Soy Sauce Chicken with Chinese Rose Wine
4 1R % $30.80
Roast Duck
Ff % A $33.80
Crispy Pork Belly
S Xk $29.80
Honey Glazed Barbecued Pork

) FRBR S5 L $33.80
Sichuan Spicy Duck Feet

‘ Signature Dish Vegetarian " Spicy

A i R £ 4% Photos for Reference Only



%ﬁ ; Eﬁ% Poultry

AR RRARAR AR AR A

BAA PR AR AR

W B RET $35.80
Sauteed Diced Chicken in Chilli Sauce
$36.80

& LT ERE T

Sauteed Diced Chicken with Walnut in Homemade Sauce

o N AR 2R $35.80
Deep Fried Chicken Ball with Chilli
¥ BLRE R $56.80 & (Half) ‘ol 0| BT H $33.80
Special Chili Chicken in Sichuan style R ‘

Peking Duck Served in Two Ways $103.80 —# (Whole)

1. b | A

Crispy Duck Skin Served with Pancakes and Hoisin Sauce

2. Bk XA

Diced Duck Meat in Sang Choy Bow

& PR $39.80
Crispy Duck Stuffed with Taro Mince
oy VR T 2 §33.80
Special Chili Chicken in Sichuan style
NRA SR 2 $52.80 % Each)
Roasted Plgeon
— A e $28.80
Deep Fried Crispy Skin Chicken with Garlic
B E $28.80
Crispy Skin Chicken with Ginger and Shallots in Soy Sauce ‘ ﬁg 355 = ?% $39.80 # & (Half)
The Eight’s Spec1a1 Crispy Skin Duck $71.80 —% (Whole)
$29.80 . . /

WL 3R
Shredded Crispy Skin Chicken with Garlic, Vinegar and Sesame Dressing

— bt B %’E $28.80
Deep Fried Crispy Skin Chicken with Garlic

S
& Signature Dish Vegetarian ! Spicy o E%%Eﬂ% pECaoEe -
Crispy Duck Stuffed with Taro Mince

A8 B R £ 2% Photos for Reference Only



g% 3 ﬁl:, ’\l:Li Pork, Beef & Lamb

---------------------------------------------------------------------

g | A 7R S MB AR 4+ $58.80

Sliced Wagyu Beef in Pungent Sauce

oy 0T E R RN MB AR $58.80

Sliced Wagyu Beef with Spring Onion

&\ R AT AR $47.80

Wok Seared Diced Beef Fillet with Foie Gras Paste

& A & (T R ) $31.80

Shredded Pork with Peking Bean Sauce ( Served with Pancake)

BB AR A L $44.80

Wok Seared Diced Beef Fillet with Black Pepper Sauce

Bl 3 2F AL $45.80

Wok Seared Diced Beef Fillet with Wasabi Mayo

B =X 2 A $35.80

Chinese Style Fillet Steak

BV M 4R $32.80

Shredded Beef in Peking Style

‘E—Ji/iﬁ%%ﬁzxf—éﬁ e $45. 80‘

Crispy Rice Crackers with Shrimps in Tomato Sauce v

& I =g E $45.80

Crlspv Rice Crackers with Seafood in Premium Sauce

RN

...............................................................

& BB E T A $36.80
Shredded Dried Bean Curd with Fresh Water Shrimps

|‘ Signature Dish Vegetarian FSpicy 48 A R 824 Photos for Reference Only

»y%‘ Dry Bean Curd
b 7S F T4 $36.80

Dried Bean Curd with Fresh Water Shrimps

oy LTS E

Pork Ribs in Vinegar $33.80

& = KRR $32.80

Sweet and Sour Pork

HewmeH $33.80
Deep Fried Pork Ribs with Garlic
740 K A e $33.80

Pork Ribs in Peking Style

HUH 3B A HE $33.80

Salt and Pepper Pork Ribs

XA $40.80

Pork Belly with Preserved Mustard Vegetables and Dark Soy Sauce

e

Mongolian Lamb

FAHBAH 53350 @

Pork Ribs in Peking Style

AT E $4580

Crispy Rice Crackers with Shrimps in Tomato Sauce

R4
-_—
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- Salt and Pepper Bean Curd

Ve U X B

Salt and Pepper Bean Curd

LETE

Bean Curd with Vegetables

$25.80

maLE

Deep Fried Tofu in Salty Egg Yolk

%/T% Casserole

& BT LB 2% $106.80

Fish Maw and Sea Cucumber Topped with Prawn Roe in Casserole

NRERETE RS

Chicken with Chinese Herbs and Wine in Hot Pot

$29.80

$76.80

oy T RETE TR R $31.80
Chicken with Chinese Hua Diac Wine
Y EE $36.80
Seafood with Bean Curd
= EE $32.80

Chlcken with Soy Sauce, Oyster Sauce and Rose Wine

= — L)L gh
WE BT $32.80
Wok Tossed Chicken with Black Bean and Shallots
R R BB $26.80
Braised Vegetables in Clay Pot
-
BT & $26.80
Eggplant with Mince Pork and Chilli in Clay Pot
l‘ Signature Dish Vegetarian " Spicy
A8 B R £ 2% Photos for Reference Only

$25 80

% Vegetable

S R N A R R AR R R R L R AR R R A L)) (AR AR NN

% v R, 2 B R $29.80
Vegetable with Salty Fish in Casserole

& T AN B $26.80
Cabbage in Cream Sauce

o T R 2 5 $26.80
Bean Curd and Minced Beef in Pungent Sauce
ZXLTEEE $26.80

]

Vil
& LT AT

Fish Maw & Sea Cucumber Topped with Prawn Roe in Casserole

Bean Curd Skin with Pickled Mustard Greens and Peas

R AN PN $26.80

Seasonal Vegetables Stir Fried Preserved Vegetables

B2 W [E R $50.80

Seasonal Greens in Master Stock with Dried Scallop and Fish Maw

AR T Lz HE KR $29.80

Seasonal Vegetables in Chef’'s Master Stock with Dried Scallop
and Wolfberries

MERMER $29.80
Preserved Vegetables with Bamboo Piths
v B A W $33.80
Seasonal Vegetables Wrapped in Lotus Leaf
Vg EEET §28.80
Wok Tossed Snake Beans
vém%ﬁmm& $29.80
Steamed Eggplant with Dried Scallop and Garlic
R 9\ B B §38.80
Seasonal Greens with Crab Meats
V%’%fp@ i= $26.80
Seasonal Vegetables with Garlic
b T IEBIES % $106.80 r




-------------------------------------------------------------------

& BN EE R $30.80

Tan Tan Noodles

& LT BTN A $30.80

Stir Fried E-Fu Noodles with Mixed Mushroom in Abalone Sauce  «

I B $42.80
Fried Noodles with Seafood
oy BB A $43.80 .‘ﬁleji WA $43.80
Fried Noodle with King Prawns 3 Fried Noodle with King Prawns
20 4 | | $28.80
Stir Fried Rice Noodles with Beef and Onions J\\\é /\\ DlmSIm
8B B B 4R TR et I L AR -0 s A S
Stir Fried E-Fu Noodles with Prawn Roe %& ,ALE( %% 7,% ( 45 /r#) $8 80 Each
‘XO 1213} éﬁ@ﬁiﬁi%/’\* $37.80 Mini Steam Bun (Per Piece)
Wok Tossed Seafood Vermicelli in XO S 3
ok Tossed Seafood Vermicelli in auce @ﬁyﬁialﬁg{%(%ﬁ:) $8.80 Fach
?I\E%. *ﬁ % é] J\"/]\ @i $26.80 Fried Bun (Per Piece)

Fried Rice with Vegetables and Egg White

w2 A R R R $26.80

Minced Pork with Rice and Soup in Chaozhou Style

M3 XK $26.80

Fried Rice with Diced Preserved Vegetables

(2 $33.80
"Hokkien" Style Fried Rice with Pork, Shrimp and Mushroom
¥ N $26.80

"Yong Chow" Style Fried Rice with BBQ Pork, Prawns and Peas

JR 2 A R $30.80

- - bl

Fried Rice with Diced Chicken and Salted Fish v
BNk $26.80
"Singapore” Style Fried Rice Vermicelli

K aR (B $3.80

Steamed Rice (Per Person)

v~ ol % %ﬁ%%#ﬁm (5#) $4.80/PCS ot

. Osmanthus Pudding ) -~

B o
A b \REF IR $37.80
iy The Eight's Special Fried Rice with
' Fried Scallop and Salmon Roe

-------------------------------------------------------------------

& 7SR NE e () (7 2T) $128.00

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

L]
. = e S0 $13.00
' Egg White Almond Tea (Per Person)
’ AT AE M AE (1) $4.80/PCS
' Osmanthus Pudding
‘ Signature Dish Vegetarian / Spicy
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