EIGHT TO THE LOUNGE.
CIGEAR AMD MUSIC LOUMGE

3 ACT.

MEALS ARE SERVED WITH ONE SIDE

1. TOP OF THE CHART BAKED FISH = 120
Haks bakad 1o parfection, coverad C_EC"cu'-aqe-Is- with assartad cherry

tormatoes, ina Malibu and oranges sauc

[z TRADING 8's SHAKSHUKA - 110
200g grilled sirloin steak covensd with delicicus tomats relish, topged with a

poachad egg and holardaise sauce

03 STACK OF DELIGHT - 120
Chizken fillet, roasted brown mushroom, bacon, mozzarslla and cherry

Lormata jarm

4 SMOKED SALMON ROLLS - 120
Rolled cucumber ribbons filled with smaoked salmon and citrus infused

craam chesse, MO SIDE OFTIOMN

05 PREGO STEAK ROLL - 98

200q sirlzin steak in a chunky onicn, garlic and wine prego sauce

06 TRIO SLIDER - 115
Erioche burger burs, Beaf, Chickan and Pork

07 BEEF BURGER - 138
50g flame grilled beef patty, accompaniad with halourmi cheese wrapoed in

bacon ard cherry tomato jam on a bricche bunger an

7 NACHOS - 98 | ADD BEEF OR CHICKEN - 17
Cwver baked crisoy nachos loadad with Mexicar ard Neapolitan salsa

chesse sauca and grated cheddar. Served with guacamaoe, jalapanc and

Craam chesss
MO SIDE QOPTICMN



THE FINAL NOTE.

Ol TAKE FIVE » B5
Chocolate Fondant with Salted Caramel lce cream

02 STRAMGE FRUIT « 65
Paviova filled with fresh fruits, wild berries and passion fruit coulis,

03 STOLEN MOMENTS - 50
vanilla baked CThesse cake drizzled with honey and fresh barries,
servad with Chantilly cream.

Ol WY FLIMMNY VALENTINE « 65

Frangipane - Layers of almond and pear with white chocolate
mousse

05, SUMMERTIME - 60
Sweet and sticky Frangelico pecan pie.

06 ROUND MIDMNIGHT « 55
Flourless dark belgium chocolate torte served with triple
chocolate chip ice cream.

OF TAKE THE A-TRAIN « 85
Apricat brandy mille feulle with créme patisserie.

DE MY FAVORITE THINGS » 45
Créme Brulee - Infused with honey and lavender,




RED MEAT

OUR LIME-UP OF MATURED STEAKS ARE EXPERTLY GRILLED AND
BASTED TO YOUR TUME OF TASTE BUDS

NO. 8 STEAK BASTING - BOUREBON BASTING - MILD PERI-PERI

Rurmp 3000 « 149 Rib Eye 300g + 190
Sirloin 3009 - 149 T-bore 600g - 210

Fillet 2000+ 149 Lami Rurmp 3009 + 165
Fillet 300g - 169

Ezpetada 400g « 169 | Fubbed and griled the Portuguese way,
redium rars in the inside and mediurm wel done on the outsids,
served with crispily fried milho frite cutbes

Beef Lolipog 700G - 220 | Long beef rib slow roasted and served
covered in rich gravy of a sauce of choice.

500g Spare Hblets = 169 | IKg Spare Ribes » 265
Tender and meaty basted in cur famous eight 1o the lounge rik basting

SAUCES OVER YOUR_STEAK

CHIMICHURRI - 30

TRIO CHEESE - 30

BRANDY PEPPER - 30

ROASTED MARROWBONE + 35 | Marrowbonas roasted with fresh harks,
Captain Morgan dark rum and red wine,

MUSHROOM PARMESAN - 30 | "ushrooms saulgad in batler, fresh
herbs, cream and finished off with Grana Padano Parmasan cheese
CAFE DE PARIS - 25 | Harbed butter madallions

BLUE CHEESE CIGAR - 35 | Blue cheese sauce relled in phylle pastry
CHILI CHOC COFFEE + 35 | Chili and coffes infused chocolate disk, that
rrelts Beautifully over your steak.

DOLCE CASA - 45 | Mushroom sauce topoed with camambert and a
red onion marmalade phyllo candy

008 - 40 | Exctic mushrooms in an Amarula liquedar sauce, topped with brie
chessa and presened g

TRITON - 45 | Mussels in a beautiful saffron and white wine sauce,
preserad with two king tritons prawns




SIDES

7

Couscous = Apricot and coriander scented - 20
Potato fries - 20

Hassel back potatoes - 20

Village vegetables - 40

Side salad - 20

Bulgur pilaf - 20

Sweet potato fries « 30

Milho frito, tomato relish - 30




MAIN ACT.

MEALS ARE SERVED WITH OMNE SIDE

1. KLEFTIKO - 250
Lamis shoulder slow rogsted in red wine, tomato and a varety of

fresh herbs, served with grawy

2 BABY CHICKEMN - 155
Criled baby chicken jucy on the nside and arsgy on the oulside
servad with a choice of basting

LEMON & HERE - MILD PERI-PERI - BOURBON

3 PORK RIB EYE - 150
Griled medum done pork cutlets, served covered with caramelized

apple and roasted peppers and onions

04 ASIAN PORK BELLY - 140
Pork belly slow roasted with fresh ginger, mustard and cumin seeds
onicn, aprical jam and soy sauce Senved with sticky bourbon

basting

05 PRAWNS NATIONAL - 290
len King prawns pan grilled and infusad with laranting besr wine and

MG Qaric pET-feen ZauUce

& CHICKEN CURRY - 130
Amaz M rich in flavour chicken CUrmy With afor ioOn, SOConUT Crear
and corander, served with bulgur pilat and condiments

MO SIDE GRETION

07 LINE FISH OF THE DAY - 190
Giriled fish expertly seasoned, served with asparagus spears, crispy

friedd Parma harm and herbed Butter medalions

5 SEAFOOD LINGUINI - 149
Calamari and mussels in a creamy, garlicy white wine sauce, 1ossed
with linguin pasta and gamished with two King prawns

MO SIDE SPTION
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Ol. CARPACCIO TRIO - 98
A symphony of flavours. Kudu, Springbok and Tuna,

02 SEAFOOD MEDLEY - 85
A mixture of linefish, mussels and prawns in a fragrant white wine
sauce, topped with crispy parmasan.

03. HALOUMI SAGANAKI - 80
Flambeed haloumi cheese drizzled with honey black sesame seeds
and origanum.

04 FRENCH RIVIERA TART - 95

Phyllo pastry tart filled with sauteed wild mushrooms, baby spinach,
black olives and cherry tomatoes, covered with a smoked cheese
mousse and biltong dust

05, CHICKEN LIVERS - 65
In a creamy mild peri-peri sauce served with milho frito on crispy
clabatta,

06. PORTO FINO + 95

A biscuit towered with rocket and amaranth, camembert cheese,
preserve fig and crispy fried parma ham, drizzled with balsamic
reduction.

07 WEST OF EUROPE - 75
Grilled and flambeed chourizo sausage, served with fried zuchinni
ribbons.

08 4 BUFFALO WINGS - 63 | 8 BUFFALO WINGS * 90
Succulent full chicken wings served in tune with your choice of
pasting BOURBON + PERI-PERI MILD « LEMON & HERB



