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Rooftop & Cocktail Bar

CARAPOP

'VODKA 42 BILOW, LIQUEUR 43, MANGO
PUREE, PINEAPPLE, TROPICAL MIX, LEMON
POPCORN SYRUP, CARAMEL,
ANGOSTURA BITTER.

5e (BY MIGUEL)

SMOKY RUM 8 OLD
FASHIONED

SYRUP, ANGOSTURA BITTER, ORANGE
BITTER. (BY FLORY &
13€ MIGUEL)

GINGER,BLAZE§$§

BRANDY, ANCHO REYES, GINGERBREAD
SYRUP, LIME, GINGER BEER.

3e (BY MIGUEL)

ZOMBIE PEAR

MIX OF RUMS, FALERNUM LIQUEUR, PEAR
PUREE, HOME MADE ORGEAT, LEMON,
GRANADINE, ANGOSTURA BITTER.

3¢ (BY MIGUEL)

MEDIMIST

CALVADOS, COINTREAU, SUPASAWA,
TONIC MEDITERRANEAN, DALGONA FAOM

13e (BY VLADIMIR)

YOU CAN'T FIND YOUR
COCKTAIL?
ASK THE BARTENDER

& COCKTAILS

SIGNATURE

RUM APPLETON 8, HOME MADE ORANGE @

i

BISCOFF MARTINI
CLOUD "

HOME MADE BISCOFF LIQUEUR, KAHLUA,
FRANGELICO, ESPRESSO COFFEE.

(BY MIGUEL)
12€

CREAMY PLEASURE

'VODKA 42 BILOW INFUSED WITH VANILLA
FROM MADAGASCAR, FIR TREE LIQUEUR,
PISTACHIO, CARAMEL , CREAM, ORANGE

BITTER.

13€

CANDYFRESH

BACARDI WITHE, COCO-PANDAN SYRUP,
SUPASAWA, PINEAPPLE, COCO PUREE
BLUE CURAGAO.

(BY FLORY)

(BY FLORY)

12€

EUPHORIA

GIN BULLDOG, LITCHI LIQUEUR, VIOLET

SYRUP, SUPASAWA, M
ROSE WATER & PROSECCO. P

(BY ANJELO)

12€

LE PETIT CAPORAL

MANDARINE NAPOLEON, MANDARIN
SYRUP, LIME.
(BY MIGUEL)

10€
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Rooftop & Cocktail Bar C L A S S I C

NEGRONI% ESPRESSO ©
GIN BOMBAY SAPPHIRE, MARTINI

CAMPAR|, VODKA 42 BELOW, KAHLUA,
VERMOUTH MARTINI RUBINO. ESPRESSO COFFEE. SUGAR.

13€
DRI GIN BASIL ¥
GOOSE VODKA , NOILLY PRAT SMASH “

DRY VERMOUTH.
(OLIVES OR LEMON ZEST) GIN BOMBAY SAPPHIRE, LEMON,
3e SUGAR, BASIL.
10€

PORNO STAR
MARTINI
VODKA 42 BELOW, LIME, SUGAR

VODKA 42 BELOW INFUSED WITH GINGER BEER.

MOSCOW MULE €

VANILLA FROM MADAGASCAR, 12€
PASSION FRUIT PUREE, ’fi)

VANILLA L]IZLéUR, LIME. A P E R O L S P R I T Z (LL

PROSECCO, APEROL, SODA.
MAT TAT & l0€
MIX OF RUMS, COINTREAU, T
HOME MADE ORGEAT, LIME, C A I P I RI N H A @

ANGOSTURA BITTER. ORGANIC CACHAGA ABELHA,
13€ : LIME, BROWN SUGAR.
- 10€
PENICILLIN g SOURS 2
WHISKY MONKEY SHOULDER, o
GINGER & HONEY SYRUP, LEMON AMARETTO, WHISKY, PISCO...
& LAGAVULIN 16 FLAMBEED l0€
PERFUME.
12€

MORE CLASSICS?
OF COURSE. ASK OUR
TEAM & IF IS POSSIBLE,
WE DO IT.
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THE EIGHT

Rooftop & Cocktail Bar

MANNEKEN PILS 5% TRIPEL D'ANVERS 8%
45€ 5€

STELLA ARTOIS 0% HOEGAARDEN WIT 4,9%
4€ 4€

DUVEL 85%

LINDEMANS KRIEK 3,5%
5€

4€
SALITOS 5.9% BEER TASTING | |NDEMANS APPLE 35%
5€ 5 BEERS se
CHIMAY BLONDE 4,8% 24€ .
5o ZINNE BR 5.8%
5€
CHIMAY BLONDE FORTE 10%
6e STOUTERIK 5%
5€
CHIMAY BLEUE 9%
5€ DELTA IPA 6%
5€
CHIMAY TRIPLE BLANCHE 8%
5€ ORVAL 6,2%
6e

MAREDSOUS BLONDE 6,5%

5€ = LA CHOUFFE BLONDE 8%

5€

MAREDSOUS TRIPLE 10%
5€




Rooftop & Cocktail Bar

SOFTS

COCA COLA 3€

COCA COLA ZERO 3€
FANTA ORANGE 3€
SCHWEPPES LEMON 3€
SPRITE 3€
LIPTON PEACH 3€

TONIC FEVER-TREE
(INDIAN PREMIUM, MEDITERRANEAN,
ELDER FLOWER)

GINGER BEER 3€
GINGER ALE 3€

JUICE 3€
(ORANGE, PINEAPPLE, APPLE, TOMATO)

REDBULL 4€

STILL/SPARKLING WATER
25CL 2,50€
50CL 5€

MOCKTAILS
0%

MADELEINE ¢€

AMARETTO 0%, PINEAPPLE
JUICE, MANDARINE SYRUP,

LEMON.
(BY MIGUEL)

NUBITO  ¢€

GIN COPPER HEAD 0%, HOME
MADE CINNAMON SYRUP,
APPLE JUICE, LEMON,

ELDERFLOWER.
(BY FLORICA)

BASIL SMASH 0% ¢€

GIN BOTANIET'S 0%, LEMON,
SUGAR, BASIL LEAVES

CHESTNUT FIZZ ee

APPLE JUICE, PEAR PUREE,
CHESTNUT SYRUP, LEMON,

TONIC WATER
(BY VLADIMIR)




THE EIGHT

Rooftop & Cocktail Bar

BOMBAY SAPPHIRE
(ENGLAND)
7€

HENDRICK'S
(scCOTLAND)
8€e

NORDES
(SPAIN)
8e

GIN MARE
(SPAIN)
9e

PANDA
(BELGIUM)
10€

BLIND TIGER
(BELGIUM)
12€

TERRIL
(BELGIUM)
12€

AMAZONIAN
(PERU)
ne

SANTA ANA
(FRANCE)
8€

G'VINE WILD PEACH
(FRANCE)
o€

G'VINE PEAR & CARDAMOM
10€

XIBAL
(GUATEMALA)
10€

BAIGUR SAIGON
(VIETNAM)
10€

OPIHR
(ENGLAND)
8e

MONKEY 47
(GERMANY)

ne
SUPPLEMENT SOFT OR

TONIC ROKU
(INDIAN PREMIUM, MEDITERRANEAN (JAPAN)
ELDER FLOWER) 8€
2€
MOMBASA CLUB
(ENGLAND)
8e

MOMBASA STRAWBERRY
(ENGLAND)
8€

BUSS RASPBERRY
(BELGIUM)
9€

BUSS GRAPEFRUIT
(BELGIUM)
9€

BOTANIEST 0%
(BELGIUM)
8€

BOTANIEST GINGER & YUZU 0%
(BELGIUM)
8€




THE EIGHT

Rooftop & Cocktail Bar

BACARDI WHITE
(PUERTO RICO)
6€

BACARDI 4
(PUERTO RICO)

7€

BACARDI 8
(PUERTO RICO)

8€

APPLETON SIGNATURE
(JAMAICA)

8€

APPLETON ESTATE 8
(JAMAICA)

10€

APPLETON ESTATE 12
(JAMAICA)
12€

DIPLOMATICO R.E
(VENEZUELA)

8€

DIPLOMATICO D.C NI
(VENEZUELA)
14€

DOPLOMATICO VINTAGE 2007
(VENEZUELA)
7€

BOTRAN WHITE
(GUATEMALA)

8€

RUM/RHU!

ZACAPA 23
(GUATEMALA)
12€

MATUSALEN INSOLITO
(REPUBLICA DOMINICANA)

9€

MATUSALEN 15
(REPUBLICA DOMINICANA)

10€

MATUSALEN 23
(REPUBLICA DOMINICANA)

13€

SANTA TERESA 1796
(VENEZUELA)

12€

RHUM VERMEIL 40%
(BELGIUM)

ne

RHUM SAVANA CREOL 52
(FRANCE)

10€

GOSLINGS BLACK
(BERMUDA)
7€

RIVIERE DU MAT
(FRANCE)

(PINEAPPLE, VANILLA, BANANA)
7€

CACHAGA ABELHA
(BRAZIL)
7€




Rooftop & Cocktoll Bar

COTCH BLEND

J&B
7€

JOHNNIE WALKER RED
7€

JOHNNIE WALKER BLACK
8€

NAKED GROUSE
8€

MONKEY SHOULDER
7€

CHIVAS 12
8€

DEWAR'S CARIBBEAN
8€

DEWAR'S 12

SCOTCH SINGLE
MALT

GLENFIDDICH 12 MACALLAN 12
9€ DOUBLE CASK
16€
ABERFELDY 12
10€ MACALLAN 12 SHERRY OAK
CASK
ABERLOUR 10 20€
13€
MACALLAN 12 TRIPLE CASK
LAPHROAIG 10 18€
9€
MACALLAN 15 DOUBLE CASK
LAGAVULIN 16 pisiS)
16€

MACALLAN RARE CASK

THE BALVENIE 14 46€
CARIBBEAN CASK

18€ HIGHLAND PARK 18

38€

WHISKY/FY HFW%

JAMESON
7€

TEELING RUM CASK
9€

TYRCONNEL
9€

AMERICAN

JACK DANIEL'S
7€

BULLEIT (BOURBON)
8€

KOVAL (BOURBON)
12€

WOODFORD RESERVE (BOURBON)
9€

HORSE NO NAME (BOURBON)
ne

BULLEIT (RYE)
9e

JAPANESE

YAMAZAKURA
12€

AKASHI
10€

HIBIKI
20€




THE EIGHT

Rooftop & Cocktail Bar

VODKA

42 BELOW
7€

GREY GOOSE
9€

TITO'S
8€

STOLICHNAYA ELIT
9€

LE PHILTRE
10€

COGNAC/BRANDY/
ARMAGNAC

COURVOISER V.S
8€

REMY MARTIN V.S.0.P
ne

VECCHIA ROMAGNA
7€

ARMAGNAC DELORD
7€

TEQUILA

CAZADORES BLANCO
8€

CAZADORES REPOSADO
8€

EL RELIZ BLANCO
9€

PATRON SILVER
13€

PATRON REPOSADO
14€

PATRON ANEJO
15€

MEZCAL

SAN COSME
(ESPADIN)
8e

M. VERDE MOMENTO
(ESPADIN)
8e

GALLO NORTE
(TOBALA)
9€

AUGURIO
(MAGUEY LUMBRE)
12€

AUGURIO

13




WINES
THE EIGHT

Rooftop & Cocktail Bar

RED INONIS

LA CROIX BELLEFEUILLE

WHITE

LA CROIX BELLEFEUILLE LA CROIX BELLEFEUILLE
GLASS 6€ GLASS 6€ GLASS 6€ ANNICK BUBBLY 3%
BOTTLE 30€ BOTTLE 30€ BOTTLE 30€ GLASS 5€
R BOTTLE 25€
CHATEAU DES GRAVIERES ANNICK BUBBLY 3% CUVEE SECRETE (NATURE)
GLASS 6€ GLASS 5€ GLASS 6€
BOTTLE 30€ BOTTLE 25€

PROSECCO CHAMPAGNE

VIRGINEE T
GLASS 6€ BRUT/ROSE
BOTTLE 30€ GLASS 12€

BOTTLE 75€

LIQUORS, APERITIES, DIGESTIVES

DISARONNO 6€

GET 27 6€ APEROL 6€
AMARETTO ADRIATICO 7€ FRANGELICO 6€ CAMPARI 6€
BAILEYS 6€ MALIBU 6€ MARTINI RED 5€
CHARTREUSE YELLOW 8€ PORTO 5€ MARTINI WHITE 5€
CHARTREUSE GREEN 8€ JAGERMEISTER 7€ LILLET WHITE 6€
ST-GERMAIN 8€ LIMONCELLO 6€ LILLET ROSE 6€
COINTREAU 6€ CALVADOS 7€ RICARD 6€
SAMBUCA 6€ AMARO DEL CAPO 6€ GRAPPA 7€
GRAND MARNIER 6€ AVERNA 6€ ADSINTHE 7€
COFFE/ TEA
ESPRESSO 3€
COFFE 3€
DECA 3€
CAPPUCCINO 4€

LATTE MACCHIATO 4€

(CAMOMILLE, GREEN TEA, FOREST FRUIT, BLACK)




THE EIGHT

Rooftop & Cocktail Bar

SNACKS

SICILIAN OLIVES 6€

HUMUS 8€

WITH OLIVE OIL, SALT FLAKES, SMOKED
PAPRIKA & GRISSINI

CHEESE MIX 13€

MANCHEGO CHEESE, CHIMAY CHEESE,
CAMEMBERT CHEESE & GRISSINI

FUET & CHEESE 13€

FUET, MANCHEGO CHEESE, CHIMAY CHEESE &
GRISSINI

FUET & OLIVES 10€

FUET, SICILIAN OLIVES & GRISSINI




THE EIGHT

Rooftop & Cocktail Bar

BOARDS

CHARCUTERIE & CHEESE

CHARCUTERIE MIX, MIX OF CHEESES, DRY TOMATOES, OLIVE OIL

20€

MEDITERRANEAN

KEFTA, EGGPLANT CAVIAR, YOGHURT & MINT S
AUCE, FALAFEL, TABOULE & PITTA BREAD

25€

TEXMEX

NACHOS, & GUACAMOL, CHICKEN WINGS, RIBS &
BBQ, SAUCE.

30€

ASTAN

SUSHI, DIM SUM, LUMPIA, CHICKEN YAKITORI,
TEMPURA SHRIMP

25€




THE EIGHT

Rooftop & Cocktail Bar

TAPAS

NACHOS THE 8
(TORTILLA CHIPS, CHEDDAR
SAUCE, BACON, GUACAMOLE
& JALAPENOS)
12€

CHEESE BACON FRIES
8€

CALAMARES A LA ROMANA
10€

FALAFEL
9€

BITTERBALLEN WITH MUSTARD
9€

STARTERS

SOUP OF THE DAY
8€

CHICKEN CESAR SALAD
16 €

SHRIMP OR CHICKEN POKEBOWL
18€

N
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FOOD

BURGERS

US.A
(BACON, CHEDDAR, PICKLES,
CARAMELIZED ONION & BBQ SAUCE)

19€

MYKONOS
(FETA, CUCUMBER, RED ONION,
TOMATO)

19€

VEGGIE BURGER OPTION
(CHOOSE ONE BURGER AND MAKE IT
VEGGIE)

7€

DESSERTS
CHOCOLATE ICE CREAM
WITH WHIPPED CREAM &

CHOCOLATE SAUCE
10€

BRUSSELS STYLE WAFFLE
0€

DELICE DES ILES
(PASSION FRUIT &
MANGO)
€

GUILTY PLEASURE
MIX OF ASSORTED DESSERTS
OF THE DAY
20€




