“B7 RIMAHERE

Dynasty 8 Chef’'s Recommendations

RN A PER =

Pan-fried fish maw, eggplant, squid stuffed with shrimp mousse
$288

M AR

Wok-fried king prawn with Chinese preserved olives and shallot
$188

Ja B £
Braised chicken with abalone and dried salted fish
$198

SRR AR
Sautéed Kagoshima A4 wagyu beef with asparagus and black pepper
$450

KR 2R T
Steamed red spotted grouper in shrimp soup served with crispy rice
$888

0 FJ4 DYNASTY 8 SIGNATURE SPECIALTY @ 15t 25 VEGETARIAN SPECIALTY g IR 235 SPICY
TUMYL 10%ARSEE% . All prices are subject to 10% service charge.



R ==t
APPETIZERS

@ son s apLL R T

Chilled organic yam and mushrooms with balsamic pearls in rose honey sauce
$88

@ W

Marinated cherry tomatoes with creamy walnut filling and wasabi
$98

Q irrmn
Crispy eel marinated with five spice sauce
$118

2 Bk
Marinated jelly fish head with sea cucumber in spicy black vinegar
$158

I AR AEIR

Fresh sea whelks in wasabi dressing
$168

0 f8}i% DYNASTY 8 SIGNATURE SPECIALTY @ 15t 25 VEGETARIAN SPECIALTY g IR 235 SPICY
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LI E
BARBECUE

e B e Y )1 i e
Crispy pork belly with Sichuan pickled vegetable
$98

EVESR AN i B FBAR G
Traditional roasted goose
$168

o T RN e
Honey glazed barbecued Iberian pork
$198

Feoum [#AL ]
SOUPS (per person)

Fr B iE NS il
Double-boiled soup with ginseng and abalone
$128

@ vk s
Double-boiled soup with bearded tooth mushrooms in young coconut
$128

B S AR HEAE HREAE IR
Double-boiled fish maw soup with matsutake mushrooms and conpoy in young coconut
$288

UL
Braised bird’s nest soup with minced chicken and fish maw
$328
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LIVE SEAFOOD

WANAEINr - 8~ 2
Poached in shrimp broth hot pot

“RIMZEH R —FESE TR TE, AME A IR A Y, DAORE b A B e
AR, SCRECAEET ANBL, 7870 AR i R ML A T R
In this modern way of cooking live seafood, the ingredients are lightly poached in the fragrant broth
for a few seconds besides your table and are served immediately. This method ensures that all ingre-

dients maintain the perfect texture and taste of freshness.

& 5riF Mantis Prawn
MR /s B2/ BIEID /Bh S BT/ K
Deep-fried with chili-pepper salt / Steamed with garlic / Sautéed with garlic and dried chili /

Pan-fried with soy sauce / Poached

M JEHF Australian Lobster
o JRIEN /2 TN /AR 1 25/ M / PR R Bk 4228/ R SR U 1/ L 2 4R
Sautéed with garlic and dried chili / Sautéed with ginger and spring onion /
Steamed with huadiao wine and egg white / Deep-fried with chili-pepper salt /
Steamed with vermicelli and black garlic / Stir-fried with black pepper sauce /

Baked with superior broth and parmesan cheese

WER JF| Red Spotted Grouper, Macau Sole
T 2%/t 25/ & MR /A EXS i 82 25/ 5K 2 Sl 7%
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
&7 / 37.5 7¢ Per Tael / 37.5g

isF{ft Market Price

@ {84 DYNASTY 8 SIGNATURE SPECIALTY @ 15t 25 VEGETARIAN SPECIALTY g IR 235 SPICY
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BERW® [ S4L ]
ABALONE. SEA CUCUMBER. FISH MAW (per person)

Slow-cooked whole Australian abalone with foie gras and black truftle (2 heads)
$488

EL— Mt (R > it > 0REk > 371 > A8 dbah)
Stewed sea cucumber, abalone, prawns, scallops, sea moss and mushrooms
$538

Q o rsikmsmpirs
Braised sea cucumber with pumpkin egg white and seaweed pearls
$588

AR eI Z
Braised sea cucumber stuffed with shrimp mousse in abalone sauce
$588

0 f8}i% DYNASTY 8 SIGNATURE SPECIALTY @ 15t 25 VEGETARIAN SPECIALTY g IR 235 SPICY
TUMYL 10%ARSEE% . All prices are subject to 10% service charge.



HHEER
FROM THE SEA

B TEAEHE X, 0. RarEkas 1
Seared scallops and prawns with dried sakura shrimp X.O. sauce
$288

LA A A
Sautéed Alaskan crab legs with spicy fried garlic and chili
$388

@ ommen g
Crisp-fried crab claw with golden garlic and five spices (per person)
$488 150 77 gm
$368 120 3¢, gm

0 f8}i% DYNASTY 8 SIGNATURE SPECIALTY @ 15t 25 VEGETARIAN SPECIALTY g IR 235 SPICY
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RSEEH
FROM THE LAND

SRRSO AL 5 e i
Deep-fried duck breast and taro in black pepper orange sauce
$168

S A ek
Wok-fried pork ribs with coffee sauce and almond flakes
$168

B AR T
Wok-fried chicken with seared foie gras and red pepper
$188

B LRGN G
Pan-fried US beef roll filled with foie gras and enoki mushrooms
$288

@ =mrran
Deep-fried crispy chicken with flaxseeds
$188 (- Half)
$368 (2 Whole)

Q sicmnnan
Wok-fried Kagoshima A4 wagyu beef with asparagus and green peas in black garlic sauce
$488

0 FJ4 DYNASTY 8 SIGNATURE SPECIALTY @ 15t 25 VEGETARIAN SPECIALTY g IR 235 SPICY
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AT B
VEGETABLES. VEGAN SPECIALTIES

0 W KA LI
Poached organic spinach with Nepalese grains, conpoy and sakura shrimps in golden broth
$168
PEACUR e PEAT T+ VU ZE
Wok-fried string beans with conpoy and dry sakura shrimps
$168
& TP 5%
Braised organic eggplant with fish maw in chili sauce
$188
A G RANYI A%
Braised milky pak choi with lily bulb in fish broth
$188
@ L
Braised bean curd with duo fungus and dried shitake mushrooms
$138
@ v EHT L
Braised organic Chinese yams with eggplant in brown bean sauce
$148

@ Ut
Your choice of seasonal organic vegetables
$118
[#32:] Cooking Styles:
X.0 &b / Stir-fried with X.0 sauce
FREP / Stir-fried with minced garlic
ZH0 / Stir-fried with ginger juice
1 JE bz kb / Stir-fried with fermented white bean curd and shredded chili
DS R EIEE SN2

All above can be made vegan upon request

0 FJ4 DYNASTY 8 SIGNATURE SPECIALTY @ 15t 25 VEGETARIAN SPECIALTY g IR 235 SPICY
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AR
NOODLES. RICE

@ T EIEAREN @k K Tk KW, A RTH, EA)
Fried duo rice with sweet corn, dried turnip, spring onion, pine nuts and egg white
$98

(23 M SERTTY S S ST
Rice noodles with crab meat and grouper fillet in fish stock (per person)
$108

FI 4 AT
Wok-fried flat rice noodles with sliced beef
$128

Q erioro i
Wok-fried Orzo pasta with preserved Chinese sausage, scallops and prawns
$188

NS BN E H IR
Fried rice with crab meat, sea cucumber, conpoy and egg white
$228

© v ovirermmiiRm R
Braised rice in prawn broth with Boston lobster, fresh crab meat and crispy brown rice
$328

0 FJ4 DYNASTY 8 SIGNATURE SPECIALTY @ 15t 25 VEGETARIAN SPECIALTY g IR 235 SPICY
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AR
DESSERTS

Ly 7 4T Ak
Steamed red date glutinous rice cake
$48

PR H #

Chilled mango soup with chia seeds, fresh mango, pomelo and peach gum
$68

Wi A% Ak S O A% Bk IR
Cream of walnut soup served with walnut pastry
$68

© moinnn
Chilled coconut pudding with papaya
$88

24 SR T 10
Chilled superior bird's nest with avocado and preserved plum
$138

e B AL R M
Double-boiled bird's nest with honey osmanthus and peach gum
$588
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