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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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Join Chef Yap on a culinary pilgrimage to experience his authentic Cantonese cuisine,
focused on using only the best ingredients and preparing them with a unique twist.
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Amuse Bouche
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Dynasty 8 signature appetisers combination
Marinated cherry tomato with creamy walnut filling
Chilled Alaskan crab meat with osmanthus wine and Oscietra caviar
Honey glazed barbecue Iberian pork

A8 22 I K e

Double-boiled coconut soup with bearded tooth mushrooms and dried scallops

FE e 4 58 % 7% W R O

Steamed blue lobster with golden egg white in huadiao wine sauce

i B2 2 il

24 hours braised beef short rib in dried tangerine sauce

RS IR DA 2 1R

Wok-fried Orzo pasta with preserved Chinese sausage, scallops and prawns
By R e D Ak 5 2% G A%k K

Duo of chilled superior bird's nest with avocado and cream of walnut soup with walnut pastry

[ BT M688 ]
MOP 688 per person

EXPERIENCE MENU
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Chilled organic yam and mushrooms with balsamic pearls in rose honey sauce

$88
& WRkA L& 4

Marinated cherry tomatoes with creamy walnut filling and wasabi

$98

O LFEAEEMA

Crispy eel marinated with five spice sauce

$118

HIFR IR

Fresh sea whelks in wasabi dressing
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Fried home-made bean curd with shrimp paste served with spicy jam

$128
AT % Z K BT

Roasted suckling pig with shrimp paste, sesame and pomelo sauce

$148
5 REH K

Marinated jelly fish head in spicy black vinegar
$158

© 152 K 7 R S A O O

Chilled Alaskan crab meat with osmanthus wine and Oscietra caviar

$168

< HIFRIER

Fresh sea whelks in wasabi dressing

$168
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Chilled Alaskan crab meat with osmanthus wine and Oscietra caviar

IE-2 £ 18 51
Marinated cherry tomatoes with
creamy walnut filling and wasabi
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SOUPS
[PER PERSON]

© KL K f H 38

Minced fish soup with fish maw and Yunnan ham

$128

Fr 5 BN SRR il

Double-boiled soup with ginseng and abalone

$128

6 [0 IR0 K 2 R
Double-boiled soup with bearded tooth mushrooms in young coconut

$128

& BUKFEIIILS

Double-boiled sea cucumber with seaweed pearls and wild mushrooms

$188

sy gt e .
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Double-boiled fish maw soup with matsutake mushrooms and conpoy in coconut

$288
© e i Bk S

Flambé buddha jumps over the wall

$388

& 2% Hiy 55 Al R %A

Double-boiled fish maw soup with cordyceps and seaweed pearls

$1288

E 5 KA e ]
Flambé buddha jumps over the wall
ch ek
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LIVE
SEAFOOD
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Live Tiger Prawn 4 pieces

$288
TR L8R T 34

Scottish Razor Clam 3 pieces

$288
RIFHF4005%

Local Green Lobster 400 grams
$468

BH/37.550 )
Per Tael / 37.5g Market Price

[ HEFRMWEHERE ]
Chef Yap’s favorite cooking style
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Poached in shrimp broth hot pot
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In this modern way of cooking live seafood, the ingredients are lightly poached
in the fragrant broth for a few seconds beside your table and are served immediately.
This method ensures that all ingredients maintain the perfect texture and taste of freshness.
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Mantis Prawn
MR/ 55 H 2 /8 R B/ Bt 2 AU/ B K
Deep-fried with chilli-pepper salt / Steamed with garlic / Sautéed with garlic and dried chilli /
Pan-fried with soy sauce / Poached

YW e uF

Australian Lobster
BRI/ LR/ AR B 7R/ MR/ R B 2 3% /Rl R 1/ L Z 4R
Sautéed with garlic and dried chilli / Sautéed with ginger and spring onion /
Steamed with huadiao wine and egg white / Deep-fried with chilli-pepper salt /
Steamed with vermicelli and black garlic / Stir-fried with black pepper sauce /
Baked with superior broth and parmesan cheese

FHRRRAR - BB
Mud Crab. Green Crab
SR/ WLk 1/ AN /A i 17/ A A
Stir-fried with chilli black bean sauce / Deep-fried with chilli-pepper salt /
Sautéed with ginger and spring onion / Steamed with huadiao wine and egg white /
Sautéed with garlic and dried chilli

REDE - ZRIE - A
Red Spotted Grouper. Spotted Grouper. Macao Sole
AR /BT 2R /AR /W3R /A6 XS W R AR/ K 4 R T 7R
Steamed with soy sauce and spring onion / Steamed with black beans sauce /
Pan-fried with spring onion sauce / Pan-fried serve with soy sauce /
Steamed with huadiao and chicken broth / Steamed with homemade preserved turnip sauce

LS 2
Steamed red spotted grouper
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BARBECUE

H 9 )1 3
Crispy pork belly with Sichuan pickled vegetable
$98

15K BBIL#
Crispy 15 day aged pigeon
$128

R R M B2 R A R

Traditional roasted goose

$168
0 I MKAN A

Honey glazed barbecue Iberian pork

$198

- BTHIR A XK

Honey glazed barbecue Iberian pork
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Braised bird’s nest with poached Boston lobster in golden broth
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BIRD'S NEST <¥f*
[PER PERSON] é"‘wm

R Bl H 7%
Braised bird’s nest soup with minced chicken and fish maw

$328
BRI 2 A

Braised bird’s nest stuffed in bamboo pith with crab roe

$428

f A A D B ) 4 2 R

Scrambled egg white with red bird’s nest, crab meat and scallops

$588
© & et R U e A

Braised bird’s nest with poached Boston lobster in golden broth

$688

A MR EAL & 22 7
Double-boiled red bird’s nest with cordyceps

$1888
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ABALONE/SEA
FISH MAW
[PER PERSON] °
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Braised fish maw and goose web in golden broth

$388
SRV T 2 3K R fif

Slow-cooked whole Australian abalone with foie gras and black truffle (2 heads)

$488

Bl % (5 > 8 03k 7 K3 JLw)

Stewed sea cucumber, abalone, prawns, scallops, sea moss and mushrooms

$538

WY ERES RIS RRTERE - ST e kA
Dynasty 8 signatore trio: braised abalone with spinach,
fish maw in golden broth, braised sea cucumber with shrimp roe

CUCUMBER
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Braised sea cucumber with
pumpkin egg white and seaweed pearls

© &INE Kk T8 5B jz 1L 5

Braised sea cucumber with pumpkin egg white and seaweed pearls

$588

A ILS B0 (63K)
Braised sea cucumber and abalone with black garlic and spring onion (6 heads)

$588
0 “H” HHEE IS  ERMAE > 6T Rk 6 kb

Dynasty 8 signature trio: braised abalone with spinach,
fish maw in golden broth, braised sea cucumber with shrimp roe

$588
FREHHAERIS

Braised sea cucumber stuffed with shrimp mousse in abalone sauce

$588
HA Z4 3L M (203%)

Slow-braised dried Japanese Iwate abalone (20 heads)
$1580

H A\ Sk AR R £ (183K)

Slow-braised dried Japanese Oma abalone (18 heads)
$2380

HAR+ 3L AR P64 (1235)
Slow-braised dried Japanese Oma abalone (12 heads)
$3680
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Wok-fried giant grouper with organic vegetables and Sichuan pepper sauce
$238

S K Ji R 7R B B

Steamed red spotted grouper fillet with Chinese ham and asparagus in superior sauce

$288
=2~ BAEUFX.O % IR IF 5k A 1

Seared scallops and prawns with dried sakura shrimp XO sauce

$288

<2~ R GER RN

Sautéed Alaskan crab legs with spicy fried garlic and chilli
$388

SRERMH (L)

Steamed crab claw with golden egg white (per person)
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ek BB R R A
Steamed red spotted grouper fillet with
Chinese ham and asparagus in superior sauce

&~ B ROKATT 34 W6 T 5 g 6 2R

Slow-cooked blue lobster, scallops and giant grouper fillet
in hot and spicy peppercorn broth

$488

ARG HRNG RIS W

Steamed green lobster in black and golden garlic with dry shrimps rice roll

$488
© s MU B 5 (g 4L)

Crisp-fried crab claw with golden garlic and five spices (per person)

$488 150 Jgm
$368 120 Fgm

O SXBAEH (L)

Steamed crab claw with golden egg white (per person)
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$488 150 Zgm
$368 120 Hgm
M Lactr ] 15 4 ] Fimbc10% M %94 All prices are subject to 10% service charge
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Pan-fried US beef roll filled with foie gras and enoki mushrooms

FROM THE LAND
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Deep-fried duck breast and taro in black pepper orange sauce

$168
5% B ¥ J e

Wok-fried pork ribs with coffee sauce and almond flakes

$168

Wi B2 2F il i
24 hours braised beef short ribs in dried tangerine sauce

$188
2 EREITAT

Wok-fried chicken with seared foie gras and red pepper

$188

w2 BRI VR /- 50

Pan-fried New Zealand Te Mana lamb cutlets with quinoa in Sichuan chilli pepper

$268
ST F A

Pan-fried US beef roll filled with foie gras and enoki mushrooms

$288

© i 5 KR A G
Deep-fried crispy chicken with flaxseeds
$188 (*FH Half)
$368 (X Whole)

@ BiE R MR
Wok-fried Kagoshima A4 wagyu beef with asparagus
and green peas in black garlic sauce

$488
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VEGET
VEGAN SPECIA
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Poached organic spinach with Nepalese grains, conpoy and sakura shrimps in golden broth

$168
PEAE HF Jfe 35 R T Y 6

Wok-fried string beans with conpoy and dry sakura shrimps
$168

<2 AL A WL A7

Braised organic eggplant with fish maw in chilli sauce

$188

B A AT B R
Poached organic spinach with Nepalese grains,
conpoy and sakura shrimps in golden broth
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Braised milky pak choi with lily bulb in fish broth
$188

& Juwi WHAL 5 51

Braised bean curd with duo of fungus and dried shiitake mushrooms

$138
& N BT I

Braised organic Chinese yams with eggplant in brown bean sauce

$148
& HHRWEFEGH

Stir-fried vegan tofu “chicken” fillet with celery and red pepper
$148

& BHRE=F
Pan-fried eggplant, bell pepper and bitter melon stuffed
with vegan omnipork in black bean sauce

$148
& &R A YL

Your choice of seasonal organic vegetables

$128

[ #¥% ]
cooking styles
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Stir-fried with X.0. sauce / Stir-fried with minced garlic /
Stir-fried with ginger juice/Braised with oyster sauce /
Poached with soya sauce / Stir-fried with fermented white bean curd / Wok-fried

WL L3R A B T 3R R MOR A R

All above can be made vegan upon request
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Braised rice in prawn broth with Boston lobster, fresh crab meat and crispy brown rice

75‘

NOODLES. RICE

& MTANLAREE (BFX -4k Tk K> BAE - i FH> &H)

Fried duo of rice with sweet corn, dried turnip, spring onion,
g ;
pine nuts and egg white

$98
BERAWRAGRE (L)

Rice noodles with crab meat and grouper fillet in fish stock (per person)

$108

AL 25 38 2 MR 8+ T ()
Braised goose web in spring onion sauce with tossed noodles
and shrimp roe powder (per person)

$138
TR+ AN

Wok-fried flat rice noodles with sliced beef

$168

© MHEE R WR DA R

Wok-fried Orzo pasta with preserved Chinese sausage, scallops and prawns

$188

TRILSHBATARIR
Fried rice with crab meat, sea cucumber, conpoy and egg white

$228

© 2 - 51 e A A B A R ¥ K L

Braised rice in prawn broth with Boston lobster, fresh crab meat and crispy brown rice

$328
O Me B KILFE M (8-120)

Roasted boneless suckling pig stuffed with preserved Chinese meat
and glutinous rice (serves 8-12 persons)

$688
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DESSERTS

TR 3
Steamed red date glutinous rice cake

$48
I H %

Chilled mango soup with chia seeds, fresh mango, pomelo and peach gum

$68
73 il 2% bk 9% P % Ak K

Cream of walnut soup served with walnut pastry

$68
© A KA 7 5% 0 2 5 i

Mandarin mousse scented with basil paired with mandarin sorbet

$88

© BBE T3 75 R
Chilled coconut pudding with papaya
$88

2 o SR 76 A i e
Chilled superior bird's nest with avocado and preserved plum

$138
e R A R e

Double-boiled bird's nest with osmanthus honey and peach gum

$588

1 MOUSSE ited with
basil paired with mandarin sorbet

*miﬁﬁ%%

Chilled coconut pudding with papaya
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