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The home of classic authentic high-end cuisine, Dynasty 8
evokes a feeling of old world China charm with 8 private dining rooms which portray
the rich history and décor of each of the 8 represented Dynasties:
Qin, Han, Sui, Tang, Song, Yuan, Ming and Qing.

Allow our Master Chefs to take you on a memorable culinary journey embracing
thousands of years of culinary wisdom with dishes designed to delight all the senses.
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CHEF YAP’S FAVORITE COOKING STYLES

WIF G W - 6~ R
Poached Red Garoupa in Shrimp Broth - Umami, Hot Pot
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This is a modern way of cooking live seafood, in which the ingredients are being lightly poached in
fragrant broth for a few seconds and then immediately served. With this cooking technique, all
ingredients are well preserved and keep their original texture: smooth and umami, while matching

perfectly with the juicy taste.
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The ingredients of the broth are carefully selected. The fresh shrimps are a special variety from Guangzhou,
known as the 'Bullet Head' for their sharp spiciness with a pinch of sweet aftertaste. Paired with the skills
from the Chef, this shrimp is most suitable for making the soup taste fresh and sweet. Last but not least,

the chef adds a variety of live seafood to complete the whole dish and make it — umami and delicious.
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IStcamedIVIacautSolehwithiRremium Soy€antonese style ¢ Green crab, red crab
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LIVE SEAFOOD W LIVE SEAFOOD W
MOP MOP
ﬁﬂgk%ﬁﬁ Tlifii/Market price 75(2!&1‘ Tifir/Market Price
Canadian Geoduck Lobster
EA R lifit/Market price VR I MR Tifir/Market Price
Spotted Garoupa Australian Lobster
EE% i/ Market price 73’2![11‘4? Hifr/Market Price
Red Spot Garoupa Local Green Lobster
%ﬁﬁf Wit /Market price Eﬁ‘m}: Wit /Market Price
Tiger Garoupa Mantis Prawn
%%ﬁ Wit/ Market price %% ’ élﬁ Hifi/Market Price
Soon Hock Green Crab, Red Crab
Al i ft/Market price AR R R J7 3 - JBUF > #E 3K /Choose Your Favorite Cooking Style - Lobster, Crab
Macau Sole ¥ ¥4/ Stir-Fried with Black Bean and Chili

ZAK/ Sautéed with Ginger and Spring Onion

TEMER 128 / Steamed with Yellow Wine and Egg White

S 5 53 B Fl / Pan-Fried with Soya Sauce and Minced Garlic

M E575 2/ Baked with Spring Onions, Chili and Five Spiced Salt
F 441/ Poached and Served with Soya Sauce

MR E M #27% / Steamed with Vermicelli and Black Garlic

1 XU kP / Stir-Fried with Chili and Garlic

Fib ] BB b/ Stir-Fried with Honey Pepper Sauce

twE+ /Baked with Consommé and Parmesan Cheese

AR B MR 3 - #8355 £.38 /Choose Your Favorite Cooking Style - Live Fish
B 78 / Steamed with Premium Soy, Cantonese Style

W 78 / Steamed in Traditional Style

H: 4 / Braised with Oyster and Soy Sauces

iR/ Deep-Fried with Premium Dark Soy

A 5 3H1 % 7€ / Steamed with Shaoxing Wine and Chicken Broth

K% X[ 7 /Steamed with Homemade Preserved Turnip Sauce

M 10% M35 % All prices are subject to 10% service charge HM10% M55 %% All prices are subject to 10% service charge
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THE DYNASTY 8 EXPERIENCE — OUR SIGNATURE DISHES

B 2 B B

Roasted Lamb Rib and Seasonal Vegetables with Mongolian Sauce

T PRl v A
Braised Crab Claw Stuffed with Shrimp Paste and Spicy Cream Sauce

Sron MU B A
Crisp-Fried Crab Claw and Golden Garlic with Five Spices and Garlic Pepper

SRB AR B
Steamed Crab Claw with Golden Egg White

EINB A TR IR LS
Braised Sea Cucumber with Pumpkin Egg White and Seaweed Pearl

%Vf\

ed Crab Claw with Go

Eree 3 i)
lderi Egg White

W MOP
# AL Per Person

128

188

338

338

588

- . ';&W\
gﬁi 7§ Seafood %/ 3 Vegetables jﬂ B Chili m\//) 5 Health

BB 10% Mk 555 All prices are subject to 10% service charge
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APPETIZERS W]
MOP
2 Wit i 1 52

Chilled Eggplant with Aged Vinegar

T I RE 68

Purple Sweet Potato with Chinese Yam and Pomelo

8 45 T 77 A i b 88

Organic Vegetable Salad and Mushroom with Spicy Sesame Dressing

WY MLIEHE LR 88
Aged Vinegar and Soya Sauce, Cured Daikon with Chilled Cherry Tomato in Chinese Plum Sauce

JS A 17K 2 88
“Cheng Du” Hot and Spicy Chicken

U EX 158
Marinated Sea Cucumber with Jelly Fish Head

AR 158

Fresh Whelk Marinated in Wasabi Flavored Dressing

L 3 T 4 158
Chilled Goose Liver with Hawthorn Fruit Jelly

MBL10% M55 3% All prices are subject to 10% service charge
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BARBECUE

e i P 4 ) 1 3 3¢
Crispy Pork Belly with Sichuan Pickled Vegetable

W% e G

Barbecue Duck Served with Plum Sauce

B T304
Fried Crispy Pigeon

M PR B R Y I8
Rosewood Smoked Ibérico Pork with Pickled Rose Ginger

& E TR LA
Roasted Suckling Pig with Foie Gras

FBem (R /HR)

Crispy Duck with Condiments and Brown Sauce (Whole/ Half)

i ¥
Smoked Ibérico Pork wi

M E R K A X e
th Pickled Rose Ginger

BIm

MOP

88

98

124

250

268

398 /228

BB 10% M55 3% All prices are subject to 10% service charge

y
®

FESCVE -

SOUPS

Wikt Ay (A B %)
Dynasty 8 Daily Soup (Per Person/Pot)

Rai i 2y (AL /)
Slow-Cooked Fish Head, Black Garlic and Chinese Herbs (Per Person/Pot)

FRE AR T34 R 58
Double-Boiled Pumpkin Soup with Morel Mushroom in Winter Melon Ring

A AT K I i
Double-Boiled Fresh Abalone with Dendrobium Orchid

PER T e i R

Double-Boiled Sea Whelks with Black Tiger Palm Mushroom

SEANER AL Rl K
Double-Boiled Teal with Prime Fish Maw and Black Truffle

BARE LS

Double-Boiled Sea Cucumber with Seaweed Pearls and Wild Mushrooms

A MR R
Double-Boiled Fish Maw with Tibetan Caterpillar Fungus

% MU R i

Double Boiled Fish Maw with Tibetan Caterpillar Fungus
il

W] MOP
AL Per Person

68/168

787188

88

128

168

288

288

1288

MBL10% M55 3% All prices are subject to 10% service charge
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h Rl H A AR i £ (203K)
Braised! iwrd’s NestwithiKingiPrawn in Golden Broth

)iicdlapanese Oma Abalone Traditional Style (20 Heads)

BIRD’S NEST

W1 MOP
AL Per Person

] 32t ] 2 fiT:

ABALONE, SEA CUCUMBER, FISH MAW W1 MOP

AL Per Person

MR R ALT 458 o, RBTISEHREAT 28
Sweet and Sour Bird’s Nest with Fish Maw and Vinegar Pearl * Scrambled Egg White with Fish Maw and Conpoy and Vinegar Pearl
Y . =, BORBSEREOH (65%) 388
*/) BAR AR AR E RN 588 “" Braised Whole Abalone and Goose Web in Golden Broth (6 Heads)
W/ Steamed Sea Urchin with Bird’s Nest Egg White and Seaweed Pearl R \
o, BB AL B RS AT A (2K) 488
. e A e < Slow-Cooked Whole Australian Abalone
e B E R 658 with Black Truffle and Goose Liver in Traditional Style (2 Heads)
//) Braised Bird’s Nest Soup with Minced Chicken and Fish Maw .
= WO R 488
. . * Braised Superior Fish Maw with Whole Abalone
5 BV EIFIF R 688 » P
V/) Braised Bird’s Nest with King Prawn in Golden Broth “ RMEBHBRYILS 4338
j/, Wok-Fried Sea Cucumber with Mixed Mushroom in X.O. Sauce
i By 3t \
Double-Boiled Bird’s Nest with Tibetan Caterpillar Fungus < Braised Sea Cucumber and Sliced Abalone with Black Garlic
=, BER/PMRIILS 588
“ Braised Sea Cucumber Millet in Golden Broth
-, BHIHACR RS A (203K) 1580
= Slow-Braised Dried Japanese Oma Abalone in Traditional Style (20 Heads)
o, BHHAE MM (203%) 1580
“" Slow-Braised Dried Japanese Iwate Abalone in Traditional Style (20 Heads)
-, BB HACRBRE & (123K) 3680
=" Slow-Braised Dried Japanese Oma Abalone in Traditional Style (12 Heads)
=, SR RERMR (BR/ER) 6888 / 3888

M10% M55 %% All prices are subject to 10% service charge

Braised Superior Fish Maw in Abalone Sauce (Whole/Half)

MBL10% M55 3% All prices are subject to 10% service charge
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Steamed Green Lobster with Black and Golden Gatlicfin'Dry/ShrimpsiRicelRoll

[SicwedISc@ucumbe®Abalone, Prawns, Scallops, SeaMoss'and Mushrooms in Clay Pot

I

T ] B R Z AWK 8

SEAFOOD W HOME-STYLE COOKING I
MOP MOP
o, REMRRER 168 B8 T i A S AE 52 108
© Wok-Fried Cod Fish with Spring Onion and Ginger Wok-Fried Roasted Pork Belly with Chives
# M
o, XRM&BEER 188 sar e e v 0 Sl
B B 5. 108
~ Steamed Garoupa Fillet with Soft Bean Curd in Preserved Turnips Sauce ?{?Zﬁﬂ: ﬁlﬂ W / ) {
Braised Firm Tofu and Dried Green Bean with Minced Pork Gravy
o, WERE 7R IR 188
=" Steamed Scallop with Glass Noodle in Black and Golden Garlic Sauce TR 108
= Braised Eggplant with Sichuan Pepper Sauce
% HIFRWEFER 188

jﬂ Deep-Fried Prawns with Wasabi Mayonnaise

o ERAREHR 198

jﬂ Hot and Spicy Seafood with Sichuan Peppercorn Broth

Bt m FRERE (21480 238

Braised Giant Garoupa with Garlic and Dried Bean Curd (Twenty Minutes)

WA B R % 138
Braised Mixed Vegetables and Matsutake Mushroom with Wild Rice

o IR PEAET WY 168
Wok-Fried Kenya Beans with Conpoy and Sakura Dried Shrimps

PEFE WG IR 4R 08 188

-, TNZHPHTF 258 = \

* Stir-Fried Scallop and Conpoy with Pine Nuts and Pickled Cabbage Mixed Dry Seafood and@ecelaiSeh @y Jot

N ST 268 S BB H 188
* Sautéed Prawns Coated with Salted Egg Yolk and Pistachio and Chinese Style Scrambled Egg White jﬂ Wok-Fried Sliced Frog with Mix Mushrooms in X.0O. Sauce

“ Stewed Sea Cucumber, Abalone, Prawns, Scallops, Sea Moss and Mushrooms in Clay Pot

o, AVBEHER/NT RSB 438

Steamed Green Lobster with Black and Golden Garlic in Dry Shrimps Rice Roll

MB10% k%5 All prices are subject to 10% service charge HM10% M55 %% All prices are subject to 10% service charge
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POULTRY

TR R WS
Wok-Fried Duck Breast with Celery and “Sha Cha” Sauce

BRI T
Wok-Fried Chicken with Goose Liver and Red Pepper

AR

Stir-Fried Minced Pigeon and Pine Nuts

HHBREEY (BR/FR)

Deep-Fried Crispy Chicken with Flax Seeds (Whole/Half)

AR BN BREX (R /HR)

R A (1) RYE

Deep-Fried Crlspy Chicken with Elax Seeds* Wholc/Half)

BIm
MOP

138

208

268

368/188

368/188

Crispy Salt-Baked Chicken with Black Truffle (Whole/Half)

AAKDEN (FR/ER)
Poached Chicken with Red Onion Sauce (Whole/Half)

368/188

M10% M55 %% All prices are subject to 10% service charge
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MEATS

B 1Lk
Wok-Fried Lamb Strips with Mixed Mushrooms and Pickled Red Chili

H oz ER ALK
Shanghai Braised Pork Belly Pyramid with Bamboo Shoot

WA 35 454 ol M

Braised Beef Brisket with Coffee Sauce

IO B D SRR A

Stir-Fried Iberico Pork and Mushroom in Spicy Sauce

iy VR 5
Wok-Fried Beef Strips with Black Pepper and Garlic

FERTAZ AR A A 2R
Wok-Fried Diced Wagyu Beef with Goose Liver and Walnuts

%H&W}ﬂgﬂ#*ﬁ

Wok-Fried Wagyu Beef with Goose Liverla:n'd Walnuts

WIm
MOP

238

238

238

248

268

488

MBL10% M55 3% All prices are subject to 10% service charge
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N ot Vgl e Nspefsss Mot Gt i@fﬂzﬁiﬁ T Spring Onion, Pine Nuts and Egg Wh
oached Seasonal Vegetables epalese!Mountain Grains in Golden Brot Riicddlunniptspring Onion, Pine Nuts and Egg White
P :
— ~ —\J;h‘ N
[ 2] 7 > TAFIL
SEASONAL VEGETABLES AND TOFU W RICE AND NOODLES W
MOP MOP
v AR T F L 2 98 y TAREE (BX, 20k, 5Ok, 36, 278, 1k, &A) 98
Braised Chinese Yam and Eggplant in Beijing Style " Fried Red Rice With Sweet Corn, Dried Turnip, Spring Onion, Pine Nuts and Egg White
y BRER TR 108 <, BEEREFEEA U YR E (fEAr) 108
Braised Bean Curd “Ma Po” Style " Rice Noodles with Garoupa Fillet and Crab Meat in Fish Stock (Per Person)
ACEE N HLL 5 5 128 UG R A (5 L) 128
Braised Bean Curd with Yellow and Dried Shitake Mushrooms Braised Egg Noodles with Mushroom and Goose Web (Per Person)
RV E=p SN 138 RAATRR AR IR 188
Poached Seasonal Vegetables and Nepalese Mountain Grains in Golden Broth Fried Rice with Egg, Roasted Pork Belly and Black Truffle
o BesaBEmIRk e 168 _ THLSEHENEEYR 228
~ Wok-Fried Okra with Garoupa Fillet and Chiu Chow Black Olives * Fried Rice with Crab Meat, Sea Cucumber, Conpoy and Egg White
2K H [ B Hifh/ Market Price TR UL A A ] 258
Daily Fresh Garden Greens Wok-Fried Flat Rice Noodles with Sliced Wagyu Beef Striploin
AR BT W = 75 2./ Choose Your Favorite Cooking Style = il 5 M k4 B e TR 308
X.0. %}/ Stir-Fried with X.O. Sauce ¥ H-1/ Stir-Fried with Minced Garlic © Braised Rice with Abalone, Sea Cucumber, Conpoy and Fish Maw
E 1/ Stir-Fried with Ginger Juice JE ¥l /Braised with Oyster Sauce
5t 2 A X /Poached with Soya F1 18 LML 22 4 / Stir-Fried with Fermented White Bean Curd = P B fF e A A 0 B KLU 388
48 kb /Wok-Fried with Dried Chili 75 1/ Wok-Fried < Poached Rice with Prawn and Crab Meat in Shrimp Stock

M 10% M55 %% All prices are subject to 10% service charge HMI10% M55 %% All prices are subject to 10% service charge
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DESSERT W
MOP
EH B 36

Rose Jelly with Egg Cream Custard

EETFHLCIHRE 48

“Kung Fu” Almond Tea with Snow Lotus Seeds

LY R 48
Coconut Milk with French Black Truffle Pudding

B H % 58
Chilled Mango Soup with Sago, Fresh Mango and Pomelo

B AR 88

Double-Boiled Hashima in Lemongrass Soup

A i SR A e 88

Braised Superior Bird’s Nest with Avocado and Preserved Plum

e A A i Ok S Y ke 588

Double Boiled Bird's Nest with Honey, Osmanthus Flower and Peach Gum

BMB10% M55 5% All prices are subject to 10% service charge
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