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THE EIGHT
SNACKS

SICILIAN OLIVES 6€

HUMUS 8€

WITH OLIVE OIL, SALT FLAKES,
SMOKED PAPRIKA & GRISSINI

CHEESE MIX 15€

ORVAL CHEESE, CHIMAY
CHEESE, MAREDSOUS CHEESE &
GRISSINI

FUET & CHEESE 15€

FUET, BELGIAN CHEESE & GRISSINI

FUET & OLIVES 10€

FUET, SICILIAN OLIVES & GRISSINI




10 SHARE

THE EI GHT
Rooftop & Cocktail Bar
NACHOS THE 8 VEGAN GYOZA
(TORTILLA CHIPS, CHEDDAR SAUCE, 12€
BACON, GUACAMOLE & ENT
. \t\ﬁ/ 0900
JALAPENOS)
HUMMUS TRIO

12€
(CHILI PEPPER, RED BEET,
MEDITERRANEAN) & PITA BREAD

® = A
12€
280 %
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CHEESE BACON FRIES
10€ ANGUS BEEF PLATE
® [ GRAND CRU
i 15€
TEMPURA SCHRIMPS CHICKEN GYOZA
12€ 12€
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CHARCUTERIE & CHEESE
MIX OF CHARCUTERIE & CHEESES, SEMI-DRIED TOMATOES, NUTS, DRIED FIGS
25€
TEXMEX
RIBS, CHICKEN WINGS, TACOS, NACHOS, BBQ SAUCE, SWEET POTATOES
GUACAMOLE
30€
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VITELLO TONNATO CROQUETTES WITH
(CALF, TUNA, CAPERS, VIEUX-BRUGES CHEESE
ANCHOVIES, PARSLEY, 15€

e €
LEMON, MéLONNAISE) © G’ﬁ % =
& O SHRIMP CROQUETTES
18€
ARGENTINIAN BEEF CARPACCIO @ s
i 39
WITH HARRY'S BAR SAUCE, © m O @& %
ROCKET & PARMIGIANO CROQUETTES DUO
_18€ 16€

@ 2 = & o : &
®HOg P ©ROPE L89S
TOMATO CARPACCIO, BURRATA &  BRIE CHEESE & WAKAME SALAD
PARMA PROSCIUTTO ROSES -WITH SALMON OR -WITH CHICKEN

15€ (SALAD, BRIE CHEESE, AVOCADO,
ﬁ WAKAME SEAWEED, SOY SAUCE)
12€
TUNA CARPACCIO, LEMON @ @ & é
SAUCE, SOY, SPRING ONIONS & =
EXTRA VIRGIN OLIVE OIL SOUP OF THE DAY
18€ WITH GARLIC BREAD
10€
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Rooftop & Cocktail Bar D I S H E S
BROCCOLI & LEEK QUICHE WITH SALAD PINSA CARBONARA
15€ (BACON, TRUFFLE CREAM, RED
@ C ONIONS, BUFFALO MOZZARELLA,
- ROCKET, PARMIGIANO)
GOAT CHEESE & TOMATO QUICHE 18€
WITH SALAD g :
15€ ® ﬁ C é
@ C ‘VINTAGE' CROQUE-MONSIEUR
- (TOASTED HAM & CHEESE SANDWICH)
POKE BOWL 15€
~WITH SCAMPI OR -WITH CHICKEN o 8
v Y
RICE, EDAMAME, CARROTS, RADISH, i

AVOCADO, MANGO, CUCUMBER, RICE TAGLIATELLE WITH CHICKEN GYROS
VINEGAR, SOY SAUCE 18€
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AUTHENTIC MAC & CHEESE
BEEF TAGLIATA ON A BED OF ROCKET . ]Ef
20€ (®) ﬁ %
VIETNAMESE SANDWICH TERIYAK] SALMON
(BAGUETTE BREAD, BEEF, ONIONS, WITH THAI RICE & VEGETABLES
CARROTS, MAYONNAISE, CANE- 20€
@ e
SUGAR, RICE VINEGAR, SOY SAUCE) ©)

16€
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meestt  RURGERS

THE 'SAMURA'
(CHICKEN FILLET, CHEDDAR CHEESE, NACHOS, CORN, ICEBERG LETTUCE, TOMATO,
SAMURAI SAUCE)
19€

®EFEOE

THE 'SMASH & ONION'
(ANGUS BEEF, CHEDDAR CHEESE, ONION RINGS, ICEBERG LETTUCE, CARROT,
MAYONNAISE & KETCHUP)
19€
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THE BIG EIGHT
(ANGUS BEEF, CHEDDAR CHEESE, COLESLAW, TOMATO, ROCKET, BARBECUE

\e3)
5
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THE ‘USA’
(ANGUS BEEF, CHEDDAR CHEESE, TOMATO, BACON, PICKLES,

YOUR CHOICE OF SAUCE)
19€

®FC$
THE ‘FISH & CHIPS

(FISH, SEAWEED, HONEY-MUSTARD SAUCE, SWEET POTATOES)
19€

19€
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THE EIGHT

Rooftop & Cocktail Bar

DESSERTS

THIN APPLE TART WITH VANILLA ICE CREAM
10€

® [ O

CHEESECAKE WITH RASPBERRY SAUCE
10€
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THE TRADITIONAL DAME BLANCHE
10€

MOLTEN CHOCOLATE CAKE WITH VANILLA ICE CREAM
10€
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