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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, Beef & Lamb

<
s

H#é\%n\ﬂ_ﬂé

Vegetables
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Rice & Noodles
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Desserts






% 5 B P A D B

Chilled Crabmeat with Organic
Cherry Tomato

& Bi i g B B
Chilled Marinated Jelly Fish Head with
Vintage Black Vinegar

LB G R A

Deep-fried Macau Sole with Spicy Salt

B GRS b
Deep-fried Diced Bean Curd with
Spicy Salt and Shredded Conpoy




2 Bl i 2 1 9
Chilled Marinated Jelly Fish Head with Vintage Black Vinegar

& MR

stoznoddy m}u\/— 4 ﬁ:
¥

Deep-fried Macau Sole with Spicy Salt

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

T £ U

Pan-fried Prawn Cake with Fresh Lime and Fish Sauce

T &9 H &
Chilled Chicken rolled with Salty Egg Yolk and Chinese Wine Sauce

AT
Crispy Glazed Yunnan Ham Slice

fih 35 8 P A MR/
Chilled Crabmeat with Organic Cherry Tomato
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Please inform our service staff of any food allergies or dietary requirements. All prices are in MOP, subject to 10% service charge.




R B

Honey Glazed Barbecued Pork

B v e Bz Bt RE
Roasted Goose filled with
B (B
Roasted Goose Liver with Barbecued Pork
and Thin-sliced Chinese Preserved Sausage (Per Piece)

Wild Mushroom

ALK & F W AR (W AT

Whole Suckling Pig with Two Courses (Pre-Order Item)



& e 290
Barbecued Suckling Pig

B 2 FLE 140

Poached Pigeon in Homemade Soya Sauce

7 1 Wi Bz 18 G 240
Roasted Goose filled with Wild Mushroom

WU K o B 280
Poached Chicken in Pepper and Shrimp Sauce

& EIHRIE B 290
Honey Glazed Barbecued Pork

e B SE 0K K i 320
Crispy Roasted Pork Belly

O TR () 120
Roasted Goose Liver with Barbecued Pork
and Thin-sliced Chinese Preserved Sausage (Per Piece)

JE AL B B T Wi FLAE (75 TERT) 1,300
Whole Suckling Pig with Two Courses (Pre-Order Item)

soneadg penooqureq g
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Please inform our service staff of any food allergies or dietary requirements. All prices are in MOP, subject to 10% service charge.




506 B (%5 ) >
Chicken Broth with Fish Delicate and

Bean Curd in Chrysanthemum Shape

(Per Person)

BB W SCAR P FESR SR (T hr) (Bk ~ A LK)

Watercress Bisque with Bean Curd and Crabmeat (Per Person)
(Autumn and Winter Seasons Item)

B A B OR OBk (N AR
Buddha Jumping over the Wall (Double-boiled COrdVEens

Abalone, Shark’s Fin, Sea Cucumber and Fish )
(Minimum Six Persons)

8 Market Price

* 0 28 32 B = 1 P /> B 7 5T Pre-Order 24 h

e




FERE A U ARV TESESE () (Bk - 2 F L) 200
Watercress Bisque with Bean Curd and Crabmeat (Per Person)
(Autumn and Winter Seasons Item)

& BRI (fhr) 180
Chicken Broth with Fish Delicate and Bean Curd in Chrysanthemum Shape (Per Person)

IR R AE B FE 4438 (TF10) 380
Braised Abalone and Fish Maw Superior Broth with Shredded Chicken (Per Person)

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

& HHAEBAMS () 380
Double-boiled Fish Maw Soup with Pork’s Lung and Almond Cream (Per Person)

FUBBF A MR 0 fa AT 2 2 S (T940) 280
Double-boiled Silky Fowl and Abalone Soup with Mini Coconut and Dendrobium (Per Person)

MREXH RS () 180

Matsutake Broth with Porcini Mushroom (Per Person)

ok L B O BT (S L) {8 Market Price
Buddha Jumping over the Wall

(Double-boiled Cordyceps, Abalone, Shark’s Fin, Sea Cucumber and Fish Maw)

(Minimum Six Persons)

* T PEHT 24 /DREFHET Order 24 hours in advance

dnog :utw‘\{ S
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Please inform our service staff of any food allergies or dietary requirements. All prices are in MOP, subject to 10% service charge.




WA (WA
Braised Superior Bird’s Nest filled in
Bamboo Pith (Per Person)

HE B A % (9 )

Seafood Pottage with
Bird’s Nest (Per Person)




AR SE (T90r)
Seafood Pottage with Bird’s Nest (Per Person)

BN (b

Braised Superior Bird’s Nest with Chicken Puree (Per Person)

TR #E (BEhr)
Double-boiled Superior Bird’s Nest with Bamboo Pith in Thickened Broth (Per Person)

& BRI IR (D)

i
4

q
1SON S patg Ty ¢

/

Braised Superior Bird’s Nest with Crab Claw (Per Person)

HREREITZE (f9hr)
Braised Superior Bird’s Nest filled in Bamboo Pith (Per Person)

VKACTE #e (fhr)
Double-boiled Superior Bird’s Nest in Rock Sugar (Per Person)
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Please inform our service staff of any food allergies or dietary requirements. All prices are in MOP, subject to 10% service charge.




R %GR (AL

Braised Sliced Abalone and Goose Web (Per Person)

= hkF (Fh)
(28BN mhfillf, BAIRIE 2 HE 86 %)

Braised Yoshihama Abalone (21 grams),
Sea Cucumber and Goose Web (Per Person)

B Market Price




R R AR H (TE0L) 580
Braised Sliced Abalone and Goose Web (Per Person)

J A B IR AR A PERE 2 (TEEAL) 1,680
Braised Whole South Africa Abalone (30 grams) and Goose Web (Per Person)

=Ie K (28 B MRS, BB 2 PFE%E) (1) 2,480
Braised Yoshihama Abalone (21 grams), Sea Cucumber and Goose Web (Per Person)

18 BH H AT A fift 4,880
Whole Yoshihama Abalone (33 grams)

28 B H AT i fift 1,880
Whole Yoshihama Abalone (21 grams)

15 B H AR Jii ffd 5,880
Whole Oma Abalone (40 grams)

20 SEH AR hiffl - F5FpRAE 3,880
Whole Oma Abalone - Premium Aged (30 grams)

8 BH H AHHEE - ESEBRAE (FRHERT 24 /DIFHRT) 10,800
Whole Amidori Abalone - Premium Aged (75 grams) (Order 24 hours in Advance)

5B HARME - ESEPRAE (FHFRAT 24 /NI TEED) 15,680
Whole Amidori Abalone - Premium Aged (120 grams) (Order 24 hours in Advance)

12 BH H A< 44 fifg 3,600
Whole Amidori Abalone (50 grams)

18 B H A 44 fifd 2,380
Whole Amidori Abalone (33 grams)

B Nen
(=

LN
-
-
4

JUOJEqQY

8 8 ZEWEREI#E Signature Dish
A O£ 208 AR PR T 8 B S SR B e B B P A AR S DA 0 s B, B R 1090 S 2.

Please inform our service staff of any food allergies or dietary requirements. All prices are in MOP, subject to 10% service charge.




& 35w B BEER
Steamed Garoupa Fillet with

.(‘,rispy Black Bean and Garlic S f d
— €aloo

-

Crab Claw (Per Piece)

(Steamed Egg White with Fish Broth or
Deep-fried with Spicy Salt)
(Minimum Order of 2 Pieces)

o) WE X BR B BE R OBK

Crispy Macau Sole Fillet with

Vintage Dried Tangerine Peel

R XD MMER (H900%)
Stir-fried Australian Lobster with Egg, Minced Pork and
Black Bean (Approximate 900 grams)



S R RIEER (L) 420
Steamed Garoupa Fillet with Crispy Black Bean and Garlic (Per Person)

O B ()
(FU B 1 2% B0 K ) (1 A ) 380

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

W RRIE KB R (g hr) 380

Simmered Giant King Prawn with Chinese Wine Sauce (Per Person)

6 JB5 Y K D S 750

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

SR A B fam 320

Fried Garoupa Fillet with Supreme Sweet Corn

& WK BiE B HE IR 2k 1,600
Crispy Macau Sole Fillet with Vintage Dried Tangerine Peel

TR R 380
Sautéed Cristal Blue Shrimp with Pine Nut and Shredded Conpoy

11135 By i R B 0 4 1 420

Sautéed Scallop with Asparagus in Premium Mushroom Sauce

) B Y i 0 2,600
Stir-fried Australian Lobster with Egg, Minced Pork and Black Bean

Jife K HE BBt Bk 3,120

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

PooJeIq &r &

8 8 ZEWEREI®E Signature Dish
A O 0 208 e AR PR T 8 B S SR B e B B A R3S DA 0 s B, B R 1090 R S 2.

Please inform our service staff of any food allergies or dietary requirements. All prices are in MOP, subject to 10% service charge.




REM ~ ALBE ~ Z)RBE - BRHE - WEM (FHA > MEHHER)
Macau Sole, Pink Garoupa, Tiger Garoupa, Pacific Garoupa, Spotted Garoupa *% ;ﬁ i@ J: ﬁi‘lé
(Steamed, Stir-fried or Steamed with Shredded Pork and Black Mushroom)

Catch of the Day

K8 Market Price

WHEE (EHR 245 BRI WP HX.0.LEZHEEY)
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.0. Mushroom Sauce)

KE 8 Market Price

U K e A MR K AE MR (R R R AR 2K - b BN Bl 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 (EMEAZKEER)

Crab (Steamed with Egg White and Vintage Chinese Wine or Simmered with Ginger and Spring Onion)
I Market Price

POOJBIgQ \ 7))y @I’




B b i (= &) (W)

Alaskan Crab (3 Courses) (Pre-Order Item)
f 8 Market Price

1. P e A

Deep-fried Crab Fillet with Spicy Salt

DHEBARE

Steamed Crabmeat with Sherry Wine

3.0 M ARG R K

Crabmeat with Bean Sheet Pasta in Thickened Broth

POOJEIQ \e): ‘\ @I’




—  srE (v
Xk Crispy Fried Chicken (Half) POUltry

= AR B B B B
Pan-fried Chicken Pieces with Black Bean and
Aged Dried Tangerine Peel

Wepe E R AL EEHE (Z8)
Deep-fried Chicken in “Pei Pa” Style
with Cristal Blue Shrimp Mousse (Whole)

WEREENHER (% H)

“Eight Treasures” GoosSe (Pre-Order Item) 3
1 |9 a3



EFEE (CRE) 280
Crispy Fried Chicken (Half)

i A BT A B 280

Pan-fried Chicken Pieces with Sichuan Green Pepper

BT 1E 280
Pan-fried Chicken Pieces with Black Bean and Aged Dried Tangerine Peel

O W BRMEBAEER (35 800
Deep-fried Chicken in “Pei Pa” Style with Cristal Blue Shrimp Mousse (Whole)

AExE B WG () (W) (7 D) 720
Peking Duck (Whole) (2 Courses) (Pre-Order Item)

& W TG (7 HT) 1,280

“Eight Treasures” Goose (Pre-Order Item)

Ao é\'» N
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Please inform our service staff of any food allergies or dietary requirements. All prices are in MOP, subject to 10% service charge.




EOREEI & Lamb

M

A

Crispy Beef with Homemade Cream Sauce

8 & WA 6 B R O F b A

Braised Beef Rib “The 8” Style

HEARAEMNEA

Sweet and Sour Pork with Baby Ginger and Fresh Pineapple



bR B SR R
Braised Pork Spare Rib with Basil and Dried Tangerine Peel

& EE AN
Sweet and Sour Pork with Baby Ginger and Fresh Pineapple

& HETAT

Crispy Beef with Homemade Cream Sauce

wn BRI H A i
Sautéed Beef Fillet with Japanese Pepper in Garlic Black Bean Sauce

& 8 BB B0 B 4
Braised Beef Rib “The 8” Style

B = REE R
Sautéed Lamb Fillet with Spring Onion and Black Garlic

QUITTT N Jood pod B QWY 2R
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Please inform our service staff of any food allergies or dietary requirements. All prices are in MOP, subject to 10% service charge.



e L
Poached Season@iVegectable with Shredded Yunnan Ham
in Congee Broth

Vegetab

Sautéed French Bean with Crispy Potato

TR EEED °

in Chilli Sauce

x

U W B R oK R
Poached Scallop with Dried Shrimp and
Assorted Vegetable in Shrimp Broth

W W 3T

Sautéed Kale with Dried Shrimp and

Shrimp Paste in Casserole




H A B 5 R RN
Poached Seasonal Vegetable with Lily Bulb and Wolf Berry

& K mmE

Poached Seasonal Vegetable with Shredded Yunnan Ham in Congee Broth

e s NG

Braised Seasonal Vegetable with Sliced Yunnan Ham

I 5 5T B

Sautéed Kale with Dried Shrimp and Shrimp Paste in Casserole

& A T

o 7

™

SN
r

SO[(JBIOSIN %Hr'

Poached Scallop with Dried Shrimp and Assorted Vegetable in Shrimp Broth

MEALBEE

Braised Bean Curd with EIm Fungus in Brown Sauce

VAR AR
Stir-fried Bell Pepper with Elm Fungus and Bamboo Pith

RO LR
Monk Vegetable

RN

Sautéed French Bean with Crispy Potato in Chilli Sauce
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Please inform our service staff of any food allergies or dietary requirements. All prices are in MOP, subject to 10% service charge.



WAL 9 3 (6 1D R

Seafood Fried Rice topped with Sakura Shrimp

oodles

Stewed Rice with Whole Crab and
Shrimp in Lotus Leaf

HEIARMR (FE/5%)
8 (7 W 404) 5 )
Supreme Suckling Pig filled with Fried Rice
and Preserved Meat (Half / Whole)
(Preperation Time 40 minutes)

1 8 fifn £ 2 ORE B

Stewed Rice with Diced Abalone and
licken in Clay Pot



R R P KBy 320
Fried Rice Vermicelli with Crabmeat and Shredded Conpoy

RGAETT RIS % (Fhr) 360

Poached Sanuki Udon and King Prawn in Superior Broth (Per Person)

R i M7 B A 1,080
Stewed Rice with Whole Crab and Shrimp in Lotus Leaf

A0 A s B 380
Fried Rice with Wagyu Beef

R4 3 VT 1 S T TR 0 B 320
Fried Rice with Pork Loin and Dried Radish in Preserved Olive

YN RN N NP S d 280
Ten Grains Fried Rice with Black Truffle and Morel Mushroom

SRR G A7 B (FE0r) (P DLER) 200
Steamed Rice in Clay Pot Preserved Chinese Meat
(Per Person) (Minimum Order for 2 Persons)

) AL I 0 B 480
Seafood Fried Rice topped with Sakura Shrimp

HE 4B ¥ 3,120
Lobster with Crispy Rice and Supreme Lobster Broth

O 8 o £ FOR A B0 480
Stewed Rice with Diced Abalone and Chicken in Clay Pot

N

& IR (/AT AE) (R 40 53 5) 490/ 980

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

SO[POON B 901y §%§ ?%?‘,{
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Please inform our service staff of any food allergies or dietary requirements. All prices are in MOP, subject to 10% service charge.




B8 A A2 SR
Black and White Sesame Pudding
with Sesame Ice-cream

HBANSEE (WWANZHKIE)
Puff Pastry with Egg Custard in
Light Ginseng Flavour

ERHETREE

Chilled Sweetened Bean Curd with Pear and Almond Juice

BN R B H B

Sweetened Chilled Mango Soup
with Pomelo and Passion Fruit



O B A 2 TR

Black and White Sesame Pudding with Sesame Ice-cream

PENZ B
Puff Pastry with Egg Custard in Light Ginseng Flavour

& B R T

Sweetened Chilled Mango Soup with Pomelo and Passion Fruit

R H G

Chilled Sweetened Bean Curd with Pear and Almond Juice

L R )
Steamed Egg Custard Bun

&0 B IR
Puff Pastry with Preserved Egg

& KA AL &R (B
Baked Alaska with Red Bean Ice-cream (For 2 Persons)

i R 25

Sweetened Cashew Nut Soup

TR B H K

Sweetened Potato and Ginger Soup with Pine Nut

& M A H R

Sweetened Almond Soup with Bird's Nest

fifa M HALEY

Sweetened Japanese Red Bean Soup with Lily Bulbs and Lotus Seed

“A\
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Please inform our service staff of any food allergies or dietary requirements. All prices are in MOP, subject to 10% service charge.









