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At The Eight, timeless traditions meet modern innovation in over 40 exquisite dim sum varieties at lunch, paired with a curated selection of
contemporary Cantonese dishes, all crafted from meticulously selected seasonal ingredients for an extraordinary culinary journey.
Complementing each dish, we offer a refined selection of premium teas and an impressive cellar of over 17,300 labels from around the world. From

the first bite to the final sip, every detail is thoughtfully orchestrated to create an unparalleled dining experience.

The restaurant exudes grandeur, embodying rich traditional Chinese characteristics. The design weaves in the auspicious number “8”—an emblem
of prosperity—alongside lively swimming goldfish representing health and vitality. At the centre, a dazzling crystal ball and marble pool mirror
one another in perfect harmony, their reflections converging to form an elegant “8” Dominating the backdrop, an enormous embroidered screen

brings goldfish to life with vivid dynamism, encapsulating the essence of Eastern aesthetics.
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Joseph Tse
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Executive Chef
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Chef Joseph Tse is a legendary culinary master at The Eight of Grand Lisboa Macau. With nearly 50 years of
expertise in Cantonese cuisine, he has led Chinese cuisine teams at award winning international five-star hotels.
He upholds the essence of traditional Cantonese cooking, emphasising a profound understanding of ingredients and
meticulous control over every detail. Anchored in seasonal produce, his creations combine time honoured
craftsmanship with contemporary aesthetics, resulting in dishes that excel in colour, aroma, flavour, form and

presentation. Chef Tse’s culinary philosophy resonates with SJM’s emphasis on blending tradition and innovation.
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Appetizers
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Poultry
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Barbecued Specialties
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Pork, Beef & Lamb
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Bird’s Nest
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Rice & Noodles

Abalone
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Desserts
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Seafood
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Chilled Crabmeat with Organic
Cherry Tomato

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

LB GE A

Deep-fried Macau Sole with Spicy Salt

B R Ok

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



% Bl g 1 9
Chilled Marinated Jelly Fish Head with Vintage Black Vinegar

& MR
Deep-fried Macau Sole with Spicy Salt

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

GL Ay

Pan-fried Prawn Cake with Fresh Lime and Fish Sauce

fih 35 T8 P A A/ T
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.




Barbecued

R X B

Honey Glazed Barbecued Pork

M We Bz B RG

Roasted Goose filled with

Wild Mushroom

JRAEAL B K F Wi AR (% AT

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




& B IR 290
Barbecued Suckling Pig

9 VR e Bz e G 240
Roasted Goose filled with Wild Mushroom

& BB 290
Honey Glazed Barbecued Pork

e Bz SRR 2K Jii 320
Crispy Roasted Pork Belly

JRAEAL B B FWiFL A (% D) 1,300
Whole Suckling Pig with Two Courses (Pre-Order Item)
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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.
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Chicken Broth with Fish Delicate and
Bean Curd in Chrysanthemum Shape
(Per Person)

ER AR U SR SR (L) (K ~ A ZH L)
Watercress Bisque with Bean Curd and Crabmeat (Per Person)
(Autumn and Winter Seasons Item)

B 5 E B Oh Bk

Buddha Jumping over the
Abalone, Shark’s Fin, Se
(Minimum Six Persons)

Market Price
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B Y SCAR VTR SR SE (BAL) (Bk - 2 FHHLEE)
Watercress Bisque with Bean Curd and Crabmeat (Per Person)
(Autumn and Winter Seasons Item)

& FAL s (F )
Chicken Broth with Fish Delicate and Bean Curd in Chrysanthemum Shape (Per Person)

BN EBE MRS ()
Double-boiled Shark’s Cartilage with Conpoy and Bamboo Pith (Per Person)

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

XM E B ()

Matsutake Broth with Porcini Mushroom (Per Person)

o B B B R (S L)

Buddha Jumping over the Wall

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

* T HEHT 24 /MREFHET Order 24 hours in advance
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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.



MBI E (8
Braised Superior Bird’s Nest filled in
Bamboo Pith (Per Person)

W MW (WAL

Seafood Pottage with
Bird’s Nest (Per Person)



WG RTS8 (TAL) 550
Seafood Pottage with Bird’s Nest (Per Person)

HRERRIT A (L) 380
Braised Superior Bird’s Nest filled in Bamboo Pith (Per Person)

UKAE R A (F) 680
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.




WA (A
Braised Sliced Abalone and Goose Web (Per Person)
= k#H (#A)
(28HH MM, BREZ IR %)

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

e 8 Market Price
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REEEEOUH (FE1r)
Braised Sliced Abalone and Goose Web (Per Person)

JEAE B IR AL B S DRRE 2 (T AL)
Braised Whole South Africa Abalone (30 grams) and Goose Web (Per Person)

=Je K (28 B A, BNOR 2 PR %E) ()
Braised Yoshihama Abalone (21 grams), Sea Cucumber and Goose Web (Per Person)

18 B H AT A fifg
Whole Yoshihama Abalone (33 grams)

28 BH H AT Al il
Whole Yoshihama Abalone (21 grams)

15 S8 H AR Jii fify
Whole Oma Abalone (40 grams)

20 BH H AR fihfy - b 25 BlAR
Whole Oma Abalone - Premium Aged (30 grams)

8 BHH AAMAN - EAEBAE (FHEHT 24 /DIFTHRT)
Whole Amidori Abalone - Premium Aged (75 grams) (Order 24 hours in Advance)

5 80 HACHGH - EEBAE (FRERT 24 /DR HGT)
Whole Amidori Abalone - Premium Aged (120 grams) (Order 24 hours in Advance)

12 B H A 44 fify
Whole Amidori Abalone (50 grams)

18 B H A 44 fify
Whole Amidori Abalone (33 grams)
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15,680

3,600

2,380

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



Steamed Garoupa Fillet with

- .Crispy Black Bean and Garlic S f d
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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)
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BERADBEMEIER (H900%)

Stir-fried Australian Lobster with Egg, Minced Pork and
Black Bean (Approximate 900 grams)



pooog B> &

S d R BEER (hr)
Steamed Garoupa Fillet with Crispy Black Bean and Garlic (Per Person)

& mm (i)
(Fa i 8 AR W X L) (P )
Crab Claw (Per Piece)
(Steamed Egg White in Fish Broth or Deep-fried with Spicy Salt)
(Minimum Order of 2 Pieces)

R VB P i RS £
Braised Garoupa’s Fin with Roasted Pork and Sliced Fresh Bean Curd Sheet in Casserole

U125 B B A

Sautéed Scallop with Asparagus in Premium Mushroom Sauce

) R B g
Stir-fried Australian Lobster with Egg, Minced Pork and Black Bean
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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.
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Macau Sole, Pink Garoupa, Tiger Garoupa, Pacific Garoup tted Garoupa *% % ‘I@ J: 'ﬁﬁé
(Steamed, Stir-fried or Steamed with Shredded Pork and BIAEEM ushroom)

: Catch of the Day

K¢ {8 Market Price

WML (L& 2L BEAME  BEHPRX 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.O. Mushroom Sauce)

¢ 8 Market Price

KW AEBERIEIER (FEBSKZE - L5 W8 2 A
Live Prawn or Shrimp (Steamed with Garlic and Vermicelli, Simmered in Thickened Broth
or Pan-fried in Homemade Soya Sauce)

e 8 Market Price

RKAE (EHEEPA A KEEH)

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

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

1. 0B e A B

Deep-fried Crab Fillet with Spicy Salt

DM EBARE

Steamed Crabmeat with Sherry Wine

3.0 0B ARG B K

Crabmeat with Bean Sheet Pasta in Thickened Broth
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-K\ Crispy Fried Chicken (Half)
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Pan-fried Chicken Pieces with Black Bean and
Aged Dried Tangerine Peel

) BEEREBRALEESR (S8)
Deep-fried Chicken in “Pei Pa” Style
with Cristal Blue Shrimp Mousse (Whole)




ErEE (CBE) 280
Crispy Fried Chicken (Half)

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

O W EREBAREER (55 800

Ao 3» «§ﬂ.

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

AR BN () (W ') (% ) 720
Peking Duck (Whole) (2 Courses) (Pre-Order Item)
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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.



Pork, Beef {N\iBEVI18

3 4 % 1

Crispy Beef with Homemade Cream Sauce

B R AL nh g

Sweet and Sour Pork with Baby Ginger and Fresh Pineapple



& HEEREL A

Sweet and Sour Pork with Baby Ginger and Fresh Pineapple

& HRTAE

querpy ood pod - g QY- T F =N

Crispy Beef with Homemade Cream Sauce

HAASHI B3R G
Pan-fried A5 Kagoshima Wagyu Beef Roll with Morning Glory

e SRR KD H AR SO 5

Sautéed Beef Fillet with Japanese Pepper in Garlic Black Bean Sauce

Mo —RUEER
Sautéed Lamb Fillet with Spring Onion and Black Garlic
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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.



Poached Seasonal Vegetable with Shredded Yunnan Ham

§rasmung

in Congee Broth

) RS R
Poached Scallop with Dried
Assorted Vegetable in Shis

Sautéed Kalewith
hri



HASE B & RN 5 160
Poached Seasonal Vegetable with Lily Bulb and Wolf Berry

& KREBER IR 160
Poached Seasonal Vegetable with Shredded Yunnan Ham in Congee Broth
ZWEI I 55 160
Braised Seasonal Vegetable with Sliced Yunnan Ham
W& W 3T B 180
Sautéed Kale with Dried Shrimp and Shrimp Paste in Casserole

) TRIBI A T HER O 360
Poached Scallop with Dried Shrimp and Assorted Vegetable in Shrimp Broth
TS LR 280
Monk Vegetable
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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.
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€afood Fried Rice topped with Sakura Shrimp

oodles

BB R ZE R
Stewed Rice with Whole Crab and
Shrimp in Lotus Leaf

HEARHBR (FE/FHE)

8 (5 W40 4 &)
Supreme Suckling Pig filled with Fried Rice
and Preserved Meat (Half / Whole)
(Preperation Time 40 minutes)

B S fify £ 2 ORE b i

Stewed Rice with Diced Abalone and

Chicken in Clay Pot
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B AR R B
Fried Rice Vermicelli with Crabmeat and Shredded Conpoy

B i B A7 2 A
Stewed Rice with Whole Crab and Shrimp in Lotus Leaf

Az b o
Fried Rice with Wagyu Beef

LY INTENIN: Ry 3<%
Ten Grains Fried Rice with Black Truffle and Morel Mushroom

& BAERRERD 57
Seafood Fried Rice topped with Sakura Shrimp

& B L RBA R
Stewed Rice with Diced Abalone and Chicken in Clay Pot

& IR (FE/575E) (T 40 535
Supreme Suckling Pig filled with Fried Rice and Preserved Meat
(Half or Whole) (Preparation Time 40 minutes)
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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.
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Black and White Sesame Pudding

with Artisanal Ice Cream

o R B A H 8

Sweetened Chilled Mango Soup
with Pomelo and Passion Fruit



& BaZ A AR T TR

Black and White Sesame Pudding with Artisanal Ice Cream

& SR H

Sweetened Chilled Mango Soup with Pomelo and Passion Fruit

LR STRL 0N
Steamed Egg Custard Bun

& R FALTERE (W B

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

o i R 5

Sweetened Cashew Nut Soup
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Sweetened Almond Soup with Bird's Nest

e AT AR EY
Sweetened Japanese Red Bean Soup with Lily Bulbs and Lotus Seed
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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.






