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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




oo 1O SHART

Rooftop & Cocktail Bar

NACHOS THE 8 VEGAN GYOZA
(TORTILLA CHIPS, CHEDDAR SAUCE, 14€
BACON, GUACAMOLE & @ {“&“
JALAPEROS) 7
Ine HUMMUS TRIO
= (CHlLl PEPPER, RED BEET,
@ @ ﬁ\ MEDlTERRANEAN) & PITA BREAD
PR
CHEESE BACON FRIES © @ & ¢
10€ CHICKEN OR BEEF TACOS
N
(® ﬁ 16€
CHICKEN GYOZA
TEMPURA SCHRIMPS 1€
]4€ <§ 289
/,\ . 56, - v/ 0300
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CHARCUTERIE & CHEESE
MIX OF CHARCUTERIE & CHEESES, SEMI-DRIED TOMATOES, NUTS, DRIED FIGS

) . 25€ o~
@ rFe0a ¢t Y

TEXMEX
RIBS, CHICKEN WINGS, TACOS, NACHOS, BBQ SAUCE, SWEET POTATOES,
GUACAMOLE
35¢€

® F O =
- ALLERGENS
@ GLUTEN ﬁ DAIRY ( CRUSTACEANS f,ﬁ“g; SESAME FISH SOy

/JiRSULFITES O PEANUT % CELERY G EGGS MUSTARD
0 o
g
//1




Rooftop & Cocktail Bar

SALMON TARTARE WITH MANGO &
PISTACHIO
18€

CALIFORNIAN SALAD
FRESH GREENS, TOPPED WITH
SAUTEED PRAWNS, CREAMY
AVOCADO, GRAPEFRUIT SEGMENTS
AND SHAVED PARMESAN

22€
@0 ¢E %
BAO

STEAMED BUN FILLED WITH TENDER
BRAISED PORK

16€

ORCK:

STARTERS

CROQUETTES WITH
VIEUX-BRUGES CHEESE
15€

®F a8

SHRIMP CROQUETTES
18€

®HOR ¢ ¢

CROQUETTES DUO
16€

)

@ROQ & H

SOUP OF THE DAY
WITH GARLIC BREAD
10€
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Rooftop & Cocktail Bar

GOAT CHEESE & TOMATO QUICHE
WITH SALAD
15€

O
POKE BOWL
-WITH SCAMPI OR -WITH CHICKEN
RICE, EDAMAME, CARROTS, RADISH,
AVOCADO, MANGO, CUCUMBER, RICE
VINEGAR, SOY SAUCE

18€
68 ¢ w

BEEF FILLET - WITH FRIES MIXED SALAD
AND YOUR CHOICE OF PEPPER SAUCE
OR MUSHROOM SAUCE
29€

VIETNAMESE SANDWICH
(BAGUETTE BREAD, BEEF, ONIONS,
CARROTS, MAYONNAISE, CANE-

SUGAR, RICE VINEGAR, SOY SAUCE)
16€

®C8 &

DISHES

‘VINTAGE' CROQUE-MONSIEUR
(TOASTED HAM & CHEESE SANDWICH)
15€

o 2/ ;
TAGLIATELLE WITH CHICKEN GYROS
18€

® O

TERIYAKI SALMON
WITH THAI RICE & VEGETABLES
20€
ONR
PAN-SEARED TURBOT FILLET
SAUCE VIERGE, GARLIC CRUSHED
POTATOES
2€
9
PORK BURRITO
FLOUR TORTILLA FILLED WITH
SLOW-COOKED PORK, RICE,
BEANS, AND FRESH TOPPINGS
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€

eI
@®FC$
THE BIG EIGHT
(ANGUS BEEF, CHEDDAR CHEESE, COLESLAW, TOMATO, ROCKET, BARBECUE

\e3)
5

® [ O
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€
®@FC$
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THE EIGHT

Rooftop & Cocktail Bar

PI//A

PINSA CARBONARA
(BACON, TRUFFLE CREAM, RED ONIONS, BUFFALO MOZZARELLA, ROCKET, PARMIGIANO)
18€

®FCE

PINSA ORTOLANA
(GRILLED EGGPLANT, ZUCCHINI AND GRILLED BELL PEPPER, WITH MUSHROOMS, TOMATO,
SMASHED POTATOES, RED ONION AND MOZZARELLA)
18€

PINSA MEDITERRANEO
(TUNA AND CREAMY STRACCIATELLA, SUN-DRIED TOMATOES, RED ONION, OREGANO,

AND GREEN OLIVES )
18€
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meeenr DESSERTS

Rooftop & Cocktail Bar

CREME BRULEE

THIN APPLE TART WITH VANILLA ICE CREAM
10€

® F O

CHEESECAKE WITH RASPBERRY SAUCE
10€

ORENONC

THE TRADITIONAL DAME BLANCHE
10€

MOLTEN CHOCOLATE CAKE WITH VANILLA ICE CREAM
10€
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