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- Stir Fried Live Mud Crab with
Garlic, Dried Chili and Black Beans
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Live lobster with Dry Scallop Sauce
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Deep Fried Oyster
ﬁ ﬁ% Entree

= X AR X $41.80
Salmon Sashimi
XO #4848 /7 F B ff MP
Steamed Oysters/ or Scallop with XO Chili Sauce and Vermicelli
B & 5 B} MP
Deep Fried Oyster
NEFHT IR = 6K B $16.80
The Eight Steamed Platter - Prawn Dumpling,

Pork Dim Sum & Chives Dumpling (1 Serve Per Head)
/\% = @. )VF ﬁ (1 Serve Per Head) $16.80
The Eight Deep Fried Platter - Prawn Dumpling,

Pork Dim Sum & Spring Roll

Kl 2 (48 R) $19.80
Steamed King Prawn Dumplings (4 pieces)
BHAXM 4h) $27.80
Chicken Sang Choy Bow with Lettuce Cups (4 pieces)

Je &% (41%) $18.80
Deep Fried Chicken Spring Roll (4 pieces)

Mo Z R &S (41F) $18.80

Deep Fried Vegetarian Spring Roll (4 pieces)
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& FHE R E T4 $16.80
Coriander with Shredded Bean Curd
LEEAEE $16.80
Marinated Sea Blubber with Vinegar
M Fook B $16.80
Pickled Chicken Feet
w238 7 N $15.80
Pickle Garlic Cucumber
A% $16.80

Chilled Seaweed Salad

Wk (@ e $318.00

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

& LT SEEIA (FeT) (415)  $35000

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

NE AN [ 4 (6-841) $208.00
Assorted Seafood K (10-1211) $258.00
Winter Melon in Chef’s Master Stock (Pre-order)

o TELET T M ()
Brasied Silky Fowl Soup with 41 (6-811) $188.00
Yam, Goji & Conch Meat (Pre-order) X (10-121L) $288.00

BE— Ik $14.80
Seafood and Bean Curd Soup with Shredded Egg White

e T )| Vi S R 3 $13.80
Hot and Sour Seafood Soup
S AR K 3 $13.80
Crab Meat and Sweet Corn Soup
B AR AT R $15.80
Dried Scallop and Fish Maw Soup

oy VL HEAE TR AR 32 $14.80
Shredded Duck and Dried Scallop Soup
V9 4 1A 3 $13.80
Minced Beef in Egg White Soup
XREHER $17.80
Prawn Dumpling Short Soup
|‘ Signature Dish Vegetarian ) Spicy
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iﬁ 7}( %“E i"iF)'j( Live Lobster

4 Vi HEIR

Braised Live Lobster with Pumpkin Sauce

U9 )] 358 F #E M 2K i % (Market Price)

The Eight Stir Fried Lobster with Sichuan Special Chilli

HEABUR & R

Live Lobster Served in Two Ways

1. RSN & / BT E AU

Sashimi Style or Stir Fried with Egg White and Crab Roe

2. BRI / WUE A / FH R
Stir Fried with Ginger and Shallots or
Deep Fried with Salt and Pepper or

Lobster Meat with Rice in Supreme Broth

i {8 (Market Price)

g (Market Price)

ﬁ .‘ti‘ % /'1' i He 4 ¢ & (Market Price)
Live lobster with Dry Scallop Sauce
LR B# 18 (Market Price)

Live Lobster with Supreme Soup

b FEIEREE wE/MP

Spicy Snow Crab
10 RE R A %R A i 18 (Market Price)
Live Mud Crab with Chinese Hua Diao Wine in Clay Pot
EEAE i {8 (Market Price)
Stir Fried Live Mud Crab with Ginger and Shallots
& KK % i {8 (Market Price)
Deep Fried Live Mud Crab Tossed in Salted Egg
=0 DI B (Market Price)
Singapore Style Live Mud Crab
3t B\ I W) i 18 (Market Price)

Stir Fried Live Mud Crab with Garlic, Dried Chili and Black Beans

|‘ Signature Dish

Vegetarian ! Spicy

o BT B

o FIEHREE

" Live Mud Crab Tossed in Salted Egg

B 18 /MP

%ﬂf &E Live King and Mud Crab

o A i (Market Price)

Live King Crab Served in Two Ways

1. /8 2 g

Deep Fried with Salt and Pepper

2. BEAF I

Braised E-Fu Noodles with Crab Roe

B¢ 1E (Market Price)
Mud Crab with Sichuan Sauce

i 1& (Market Price)
Spicy Snow Crab

L EVREER
Braised Live Mud Crab with Garlic, Pork
and Vermicelli in Clay Pot

GEHEOEATE

Steamed Live Snow Crab with Egg White

ik {8 (Market Price)

B¢ 18 (Market Price)

A i Rt 2% Photos for Reference Only
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4 ¥ EE R $300.00 (I )
& Sliced Sea Whelk in Steam Boat with Chef's Master Stock
and Asian Greens

y b KATAEAL B E B8 818 (Market Price)

Live Coral Trout in Sweet and Sour Sauce

b NI B8 AR AR A (Market Price)

Live Fish in Pungent Sauce

- %lb B W k& 2 BE i 18 (Market Price)

Spicy Live Coral Trout in Hot Glass Pot

' ol HA KNG # k¢ {8 (Market Price)

Live Barramundi with Special Chilli

K ¥ e A 4 i 18 (Market Price)

Flaming Live Prawn

ﬁ@n :@\ ;KE Live Abalone T X8R, i (Market Price)

o VB A $300 (1 )

Sliced Sea Whelk in Steamed Boat

""""""""""""""""""""""""""""""""""""""""" (XO% /%1l /¥ AR)
STRRWI : Stir Fried Live Pipis with XO sauce / Sake / Master stock
M XK A iF | (Market Price) R
Sliced Live Abalone in Steam Boat with Chef's Master Stock : y
and Asian Greens AV, i T 18 (Market Price)

Drunken Prawns

W R K e BT B {8 (Market Price)

Steamned Live Baby Abalone

‘@%ﬁﬁﬁﬁ‘ i 1% (Market Price) = T
W& Salt Grilled Baby Abalone ; \ = =
ol )| B RIRFEAE A BiEMP) : Ly
y , ¢ Live Fish in P S : e
VKSR AT (TERD) {8 (Market Price) L lmgen, = ( -

Drunken Baby Abalone (Pre-order)

RE—UOf i {8 (Market Price)
Braised Baby Abalone
& ZEMMen (REpL) () $98.00
Slow Braised Whole Abalone with (X) $108.00
Mustard Green Stems in (#FX) $128.00
Premium Oyster Sauce (Per Person) (TEX) $158.00
WAE =5 & $148.00

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

I XO #EZIRES R $63.80

Wok Tossed Sliced Sea Cucumber with XO Sauce

&\ R TESR $73.80 e

Stir Fried Sea Cucumber with Prawn Roe *%ljﬁﬁgﬁﬂ(ﬁ ﬁ? Py (MP)

* Live Barramundi with Special Chilli

NS B o | $148.00

Braised Sliced Abalone with Fish Maw and Asian Greens

B EESY\ A (Re L) $118.00

Braised Abalone with Sea Cucumber (Per Person)

ol 12 2 N B £
Slow Braised Whole Abalone with
Mustard Green Stems in Premium

|‘ Signature Dish Vegetarian ! Spicy Oyster Sauce
# i Rt 2% Photos for Reference Only
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AL B MK $58.80

33w King Prawns Coated with Salted Yolk

Ly R R 54450

Prawn and Crab Ball in Chiu Chow Style

i -
ﬁFX Prawns
& AL B AR $49.80
Sauteed King Prawns in Sweet Chilli Sauce
& )1 B PREEER $49.80
¥ Sauteed King Prawns in Chilli
VRN e e $58.80
King Prawns Coated with Salted Yolk
& | ¥ BB R $49.80
Sauteed Prawns in Hot Garlic Sauce
LETHERAEE $59.80
Braised King Prawns in Puning Miso
& 1E 5 9 i B K $44.80
Prawn and Crab Ball in Chiu Chow Style
& BT $53.80
KIng Prawn with Crab Roe Creamy Sauce
AR $49.80
Honey Glazed King Prawns
50 B 2K $49.80
Deep Fried Salt and Pepper King Prawns
) )| A= $51.80
Sichuan Prawns
oL & $40.80
Deep Fried Salt and Pepper Calamari and Whitebait
L $37.80
Salt & Pepper Calamari

A 8 3

BBQ Tasting Platter

$56.80

e BN RN ?ﬁ‘%"%$

Scallop and Asparagus in Truffle Sauce

b\ RFEAE T HE

b BEREER

& A EE R DT $78.80
Wok Tossed Scallop and Asparagus in Truffle Sauce
| XOBFHEZDWT $70.80

Stir Fried Scallops with XO Sauce and Snow Peas

o P
78. 80

A R
BBQ Tasting Platter -
BBQ Pork, Roast Duck, Soy-Sauce Chicken and Seaweed

$42.80 £ (Half)
$76.80 —& (Whole)

Steamed Free Range Chicken with Secret Chinese Herbs

A EEE R R $61.80¢ % (Half)

Peking Duck Served in Two Way $113.80 —% (Whole)

1. b E R K%

Crispy Duck Skin Served with Pancakes and
Hoisin Sauce

2. WA A XA

Diced Duck Meat in Sang Choy Bow

$42.80 # £ (Half)

$76.80 —& (Whole)
The Eight Special Crispy Skin Duck

% B2 (&) $780.00
Roast Whole Suckling Pig

6 & S5 1 $69.80
Roast Suckling Pig Served with Hoisin Sauce

B 3L R ke $31.80 44 (Half)

$60.80 —& (Whole)
Special Fried Chicken with Preserved Bean Curd Sauce
$31.80 % (Half)

S A X e 2
$60.80 —& (Whole)

Premium Soy Sauce Chicken with Chinese Rose Wine

& R $35.80 4 (Half)
Roast Duck $68.80 —& (Whole)
e % 7 $33.80
Crispy Pork Belly

5t X% $31.80

Honey Glazed Barbecued Pork

I‘ Signature Dish Vegetarian ! Spicy
# i R4:8# Photos for Reference Only



g&’ EE% Poultry ’ .

& B ERET $38.80

Sauteed Diced Chicken in Chilli Sauce

& LRI T $39.80 .

£ - - - y
- 4 =
- - -

Sauteed Diced Chicken with Walnut in Homemade Sauce

) | 0 2 3 $38.80

Deep Fried Chicken Ball with Chilli 3 {8
: B T 3
L Sl )| KT E $36.80
|‘ %ﬁ ﬁﬁtﬁ%& d with Taro Mince $42.80 ' Special Chili Chicken in Sichuan style RRES 2
il T\ T2 $36.80
Special Chili Chicken in Sichuan style i} 9

NB4TIRIE E (BE) $55.80

Roasted Pigeon (Each)

—+- ) )
— i o o A $31.80 :
Deep Fried Crispy Skin Chicken with Garlic -

B ok $31.80

Crispy Skin Chicken with Ginger and Shallots in Soy Sauce

W3R $32.80

Shredded Crispy Skin Chicken with Garlic, Vinegar and Sesame Dressing

& BERER $42.80 4 (Half
The Eight's Special Crispy Skin Duck $76.80 —% (Whole)

4

¥ e 5

— R E $31.80
Deep Fried Crispy Skin Chicken with Garlic

b HEEBM  sa280 -

|‘ Signature Dish Vegetarian ! Spicy
Crispy Duck Stuffed with Taro Mince
1 i R 24 Photos for Reference Only =



%, "Af", i Pork, Beef & Lamb

lllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll

e I A BN MBAR 2+ $65.80

Sliced Wagyu Beef in Pungent Sauce

& AL R I MBRe 24 $65.80
Sliced Wagyu Beef with Spring Onion
b /\ AT E $56.80

Wok Seared Diced Beef Fillet with Foie Gras Paste

& THEIRA AR (PFHBY) $39.80

Shredded Pork with Peking Bean Sauce ( Served with Pancake)

A AR $48.80
Wok Seared Diced Beef Fillet with Black Pepper Sauce

H A 4 Mok $49.80
Wok Seared Diced Beef Fillet with Wasabi Mayo

A A $39.80

Chinese Style Fillet Steak

R $32.80

Shredded Beef in Peking Style

lllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll

& EHEEHBHE A

Crispy Rice Crackers with Shrimps in Tomato Sauce

& FATT =B E $49.80

Crispy Rice Crackers with Seafood in Premium Sauce

%éﬁ}%%%ﬁ Dry Bean Curd

b B IR E T4 $39.80

Dried Bean Curd with Fresh Water Shrimps

|||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||

o B IR AT AR $39.80

Shredded Dried Bean Curd with Fresh Water Shrimps

|‘ Signature Dish

e il

Vegetarian ~ _f Spicy 41 i R #££# Photos for Reference Only

e SELVL B E

Pork Ribs in Vinegar $33.80

& = UK $35.80
Sweet and Sour Pork
HEewBH $36.80
Deep Fried Pork Ribs with Garlic
A A A $36.80
Pork Ribs in Peking Style
U Y A $36.80
Salt and Pepper Pork Ribs
e $44.80
Pork Belly with Preserved Mustard Vegetables and Dark Soy Sauce
XEFA
Mongolian Lamb

-
-

s "I(... ; :
AR AT $3680 £ 3

Pork Ribs in Peking Style

_jﬁéﬁﬁﬁ%ﬁﬁﬁﬁ $49.80

Crispy Rice Crackers with Shrimps in Tomato Sauce
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ﬁ % Vegetable

R AR R $33.80

Vegetahle'w_ith Salty Fish in Casserole

& T3 B $29.80
Cabbage in Cream Sauce
& B\ RE E R $29.80
Bean Curd and Minced Beef in Pungent Sauce
STXREHEEX $29.80
Bean Curd Skin with Pickled Mustard Greens and Peas
Vo AT I B $29.80

Seasonal Vegetables Stir Fried Preserved Vegetables

LA BR E E & $65.80

Seasonal Greens in Master Stock with Dried Scallop and Fish Maw

BAFAC T L 5% H E 5% $33.80

Seasonal Vegetables in Chef's Master Stock with Dried Scallop

and Wolfberries
\2 U i B EL ) $28.80
Salt and Pepper Bean Curd 47{]— g f]_i' Tl';ﬂ E % $33.80
Preserved Vegetables with Bamboo Piths
ALK B S $28.80
Bean Curd with Vegetables V %/ﬁ'% é g ﬁ $36.80
Seasonal Vegetables Wrapped in Lotus Leaf
T2 e $34.80 2
Deep Fried Tofu in Salty Egg Yolk \B |‘ ﬁﬁo&eﬁ Ig—ke Sl $32.80
£ & 7 B AE A i B $33.80
K /I Casser Ole v Steamed Eggplant with Dried Scallop and Garlic
j \ 1 Y\ R $46.80
; ‘ ﬁB’( % ;ﬁ’_—, E%Jﬁ éﬁﬁ $116.80 Seasonal Greens with Crab Meats
Fish Maw and Sea Cucumber Topped with Prawn Roe in Casserole
=t
. w0 B B $29.80
/\%%% @ %: 2& % $88.80 V Seasonal Vegetables with Garlic
Chicken with Chinese Herbs and Wine in Hot Pot
e MR B R B R $35.80 ; o
e Chicken with Chinese Hua Diao Wine e T4 BELE  $116.80 g
Fish Maw & Sea Cucumber Topped with Prawn Roe in Casserole =~
V=g W $39.80
Seafood with Bean Curd
& =M EER $35.80
Chicken with Soy Sauce, Oyster Sauce and Rose Wine
v E R ER $35.80
Wok Tossed Chicken with Black Bean and Shallots
%8 X AR $28.80 :
Braised Vegetables in Clay Pot .
BEBm TR $28.80

Eggplant with Mince Pork and Chilli in Clay Pot

I‘ Signature Dish | ; Vegetarian ) Spicy
18 f Rt 8#% Photos for Reference Only




’éﬁﬁ Rice & Noodle

%%Jlﬁﬁfﬁ'**ﬁ (%) $3880 * ; _
Jiangxi Fish Paste Rice Noodles - : i s R :
B0+ 25 T P A $33.80 AR DN
Stir Fried E-Fu Noodles with Mixed Mushroom in Abalone Sauce *, Y~ Ay
‘ N i N
B Y $46.80 . el o
Fried Noodles with Seafood ' L/ - ‘ w
B 2R ) $48.80 e '“B' :b ﬁ?iféw B $4880
I‘ Fried Noodle with King Prawns /' Fried Noodle with King Prawns
LA el $32.80 sl AN
ir Fri i i i N . 3
Stir Fried Rice Noodles with Beef and Onions = I\\ Dl m31 m
A A ] 9280E) | e SESETEEE
Stir Fried E-Fu Noodles with Prawn Roe
RERE (FHTR) $23.80
X0 w éﬁ_ 9& ﬁ%&_ﬁz *&}K $46.80 Mini Steam Bun (Min 6 Pieces)
Wok Tossed Seafood Vermicelli in XO Sauce !
ol BRIESRBR (LT R) $23.80
%%ﬁ% é] )@’\'ﬁi $31.80 Fried Bun (Min 6 Pieces)
Fried Rice with Vegetables and Egg White
1 X P R U AR $29.80

Minced Pork with Rice and Soup in Chaozhou Style

AN I $29.80

Fried Rice with Diced Preserved Vegetables

E 2 $38.80
"Hokkien" Style Fried Rice with Pork, Shrimp and Mushroom
M 88 $29.80
"Yong Chow" Style Fried Rice with BBQ Pork, Prawns and Peas
J R AR $33.80
Fried Rice with Diced Chicken and Salted Fish

E ¥k $29.80
"Singapore” Style Fried Rice Vermicelli

Y AR () $ 4.00

Steamed Rice (Per Person)

ZEEEEES) $5.30/PCS
. Osmanthus Pudding -2

\ b \LEBEYH  s4180
4 The Eight's Special Fried Rice with
£ Fried Scallop and Salmon Roe

& B EARIEE # (5 6) @) $138.00

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

& EEBTLK & $13.80

Egg White Almond Tea (Per Person)

BB &H $5.30

Osmanthus Pudding (Per Piece)

- -
.----‘

I‘ Signature Dish Vegetarian ./ Spicy
8 i R $:8# Photos for Reference Only






