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Exquisite Delicacies Return - Savoring Our Original Passion
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The Return of Icons
For two decades, The Eight has been rooted in the timeless traditions of Cantonese cuisine, accompanying our
guests through countless treasured moments. The recognition received over the years has shaped the depth we

hold today; true signature dishes transcend time and continue to resonate with the heart.

In celebration of our 20th anniversary, we proudly revive a curated selection of our most beloved signature dishes.
Familiar flavours return with renewed elegance and refinement, inviting guests to rediscover cherished memories
at the table. Each dish reflects The Eight's enduring dedication to exceptional ingredients, Cantonese heritage, and

heartfelt hospitality.

“The Return of Icons” is a reunion with the dishes that shaped our journey, and a tribute to twenty years of
Cantonese artistry, dining elegance, and the lasting bond we share with our guests. We warmly invite you to

rediscover this enduring artistry and these treasured flavours.
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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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Drunken Shrimp Flambé 188
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Taste Memory: A cherished signature since 2016
An iconic tableside creation, this dish was inspired by the tradition of Cantonese poached
prawns — celebrating uncompromised freshness, precise heat control and natural flavours.

Fresh greasyback shrimps are steeped in rose liquor and Huadiao wine before being flambéed
at the tableside. The gentle searing renders the prawns succulent and springy, with natural
sweetness and floral notes.
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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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Tableside-poached Sliced Sea Whelk in Price
Fish Stock
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Taste Memory: A cherished signature since 2018

Guided by the Cantonese principle that true craft is revealed through clear poaching, the culinary
team presents the prized ingredient with precision, while enhancing the experience through
attentive tableside service.

Fresh giant sea whelk is deshelled and sliced into delicate pieces. Poached tableside in a rich
fish stock, it allows the broth’s refined marine depth and the whelk’s natural sweetness to unfold.
The broth coats every bite, and the whelk remains succulent and crisp — a fine expression of
precise Cantonese technique.
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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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Taste Memory: A cherished signature since 2015

Honouring the Cantonese banquet tradition of serving prized delicacies, this elegant and
nourishing creation reflects the culinary team’s belief that the true beauty of fine ingredients is
revealed through time, precise heat and a well-crafted sauce.

The abalone sauce is meticulously prepared with dried abalone, Jinhua ham, and old chicken.
Premium croaker fish maw, each thick-cut piece weighing approximately 100 to 120 grams
before soaking, is slowly braised in this rich sauce, absorbing its deep savoury character while
remaining supple. Tender yet intact, rich yet light, the dish offers a silken and refined finish — a
graceful expression of Cantonese craftsmanship.
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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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Braised Kanto Sea Cucumber Stuffed with Shrimp and
Crab Paste in Scallion Sauce
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Taste Memory: A cherished signature since 2020
This dish reflects The Eight’s refined mastery of rare dried seafood. Drawing on the Cantonese
art of stuffing and the classic scallion-braised sea cucumber, the culinary team balances
gelatinous texture, sauce fragrance and precise heat.

The sea cucumber is gently braised in superior stock until tender, then carefully stuffed with
premium cristal blue shrimp and crab paste. Lightly glazed with scallion sauce, it unfolds with
savoury depth and springiness — a refined expression of Cantonese craftsmanship.
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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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Pan-Crisped White Eel with Peppered Soy Glaze
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Taste Memory: A cherished signature since 2020

Prized for its velvety tenderness and natural umami, white eel is traditionally steamed or braised
in Cantonese cuisine. The culinary team reinterprets this delicacy by roasting it, creating a
pleasing contrast between a crispy exterior and succulent flesh.

Sourced from Taishan, Guangdong, and prized for its thin skin and firm, springy flesh, the white
eel is meticulously deboned and lightly coated before being roasted until the exterior turns crisp
and fragrant, while the flesh remains moist and tender. A light soy glaze with black pepper
enhances its natural sweetness with a subtle spice — a balance of texture and flavour.
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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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Stir-fried Lobster Medallions with Crab Meat and Crab Roe

et p 2014 EAm o BFIRE R
BreE BB~ il VR R B P IR ATERNIIEAE Sk FRPE 2 EE RN
Py o MG ATIE R 2 4R > A B h s Rl ehiE iE o

SESE R L SRS R R £ s e B RIS e R K dn T P
N N RS Y P ERNE N E S Y EE

Taste Memory: A cherished signature since 2014

Inspired by lobster dishes in Cantonese banquet tradition, fresh Australian lobster is deshelled
and shaped into medallions, then swiftly wok-tossed with crab meat and crab roe to lock in its
succulence and natural sweetness.

Lightly coated with crab roe, the medallions take on a deep savoury richness and a coral-golden
hue, while the delicate crab meat complements the tenderness of the lobster. The interplay of
lobster, crab meat, and crab roe creates layered marine flavours — an elegant expression of
Cantonese seafood.
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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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Double-boiled Minced Pork in Supreme Broth with Bird’s Nest
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Taste Memory: A cherished signature since 2018

Inspired by the celebrated Huaiyang Meatball, the culinary team reinterprets this classic with a
Cantonese sense of restraint. The meatball is prepared with finely chopped, precisely seasoned
pork, combined with water chestnut and coriander for a subtle herbal note, and carefully stuffed
with bird’s nest.

Gently simmered with chicken broth, the meatball allows its savoury richness to infuse the clear
soup. Topped with translucent strands of bird’s nest, the dish offers a soft sense of luxury. On
the palate, meat, broth and bird’s nest unfold in graceful succession.
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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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Pan-fried Glutinous Rice with Pipa-style Roasted Duck
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Taste Memory: A cherished signature since 2014

The culinary team creatively combines two Cantonese classics — pipa-style roasted duck and
glutinous rice-stuffed duck — by serving pipa duck over pan-fried glutinous rice. This creates a
vivid contrast between crisp and chewy textures.

Prized for its succulent meat, Guangdong Cherry Valley duck is roasted to a delicate crisp while
remaining tender and juicy inside. The glutinous rice is pan-seared until crisp on the outside and
soft within. As the grains absorb the rich meat juices, this dish offers a pleasing balance of
crunch, chewiness and aroma.
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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.



SRR LEPETR
The Eight « The Return of Icons

& Regular
EALFEMN N o 688

Stir-fried Diced Australian M7 Wagyu Beef with
Morel Mushrooms
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Taste Memory: A cherished signature since 2022

This dish reflects The Eight's skill with fine ingredients, precise heat control and exact
seasoning. Drawing on the Cantonese beef tenderloin stir-fry, the culinary team pairs Australian
M7 Wagyu with morel mushrooms and swiftly wok-tosses them over high heat, allowing the
beef’s richness and the mushroom’s earthy aroma to come together.

The Wagyu remains tender and juicy, while the morel mushrooms are gently seasoned to keep
their fragrance. On the palate, the buttery richness of the beef gives way to the lingering aroma
of the mushrooms.
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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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Almond Tofu with Cold-Brewed

Fuding Jasmine Silver Needle Infusion
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Taste Memory: A cherished signature since 2016

The culinary team brings together the gentle fragrance of almond tofu and the floral elegance
of Fuding Jasmine Silver Needle, shaping this dessert after the restaurant’s signature goldfish
motif. Simple in appearance, it shows sophisticated craftsmanship.

Premium almonds are finely ground and blended with fine milk to create a smooth tofu, then
shaped into a lifelike goldfish. It is served with cold-brewed Fuding Jasmine Silver Needle, a
clear tea with a delicate jasmine aroma. The silky almond tofu offers a soft sweetness, followed
by the lingering floral notes of the tea.
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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.



