
8  ​N o r t h  * B r o a d w a y  
MEDITERRANEAN  MEZE  *  HAND  ROLLED  PITA   *   DAYBOAT FISH & OYSTER BAR   

 

D i p s  &  P i t a  
served w/ our hand rolled pita 

-16-  

 

⬜ CUCUMBER YOGURT 

TZATZIKI 

 

⬜ MELTED EGGPLANT 

“GANOUSH” 

 

⬜ WHIPPED FETA 

TIROKAFTERI 

 

⬜ CREAMY ROSEMARY 

HUMMUS 

 

⬜ CRUSHED POTATO 

SKORDALIA 

 

⬜ RED CAVIAR 

TARAMASALATA 

 

farm ​S a l a d s 

⬜ ​CRUNCHY CABBAGE & 

CUCUMBER 

yogurt/lemon / crisp 

chickpeas 

12 

 

⬜ ​SHAVED KALE CAESAR 

 creamy pecorino vinaigrette 

13 

 

⬜ ​FARM TOMATO & FETA 

cucumber / olive / red onion 

14 
 

 
 
 
 

Eating raw or undercooked 
meats or shellfish is delicious but 

can increase the risk of 
foodborne illness 

Thank you for letting any of us 
know about food allergies, 

aversions or concerns 
Eat and Be Well 

 - the 8nb team - 

 

M e z e -​Smalls 

⬜ ​FRESH SHUCKED WILD 

OYSTERS  

3/each - $29/dzn 

 

⬜ ​YELLOWFIN TUNA TARTARE 

quinoa / lime yogurt / pickled 

chile 

14 

 

8nb Mini Raw Bar 

 

2 Shucked Oysters​ ​& mignonette 

Raw Yellowfin Tuna  

House Cured Salmon Lox 

Octopus Ceviche   

2 Shrimp ​& cocktail sauce 

17/guest 

 

⬜​WHITE SPANISH ANCHOVIES 

rice / grape leaf / lemon 

10 

 

⬜​SOUP OF THE SEASON 

9 

 

⬜​PASTA APPETIZER MADE BY  

#8NORTHBROADWAY  

15 

 

⬜​HOT POTATO CROQUETTES 

smoked chile yogurt aioli 

12 

 

⬜​VEGAN CAULIFLOWER 

FLATBREAD 

tahini/olive/roasted kale 

15 

 

⬜​SMOTHERED LEMON 

CHICKEN WINGS 

hot sauce & tzatziki 

11 

 

⬜​HAND ROLLED MEATBALLS 

sheep yogurt/feta/dill 

14 

 

 

Chef Selection of 

Vegetarian Meze 

A fabulous selection of 9 different 

veggies, proteins and legumes 

selected and prepared by our chef 

for a feel of the mediterraenan 

garden! 

24 

 

E n t r e e s  

⬜ ​ SIZZLING SPANISH OCTOPUS  

israeli couscous salad 

28 

⬜ ​MEDITERRANEAN BRANZINO   

lemon potatoes / braised greens 

36 

⬜ ​ SAUTEED SHRIMP SANTORINI 

chickpeas / feta / dill / olive 

24 

⬜ ​ HALF ROASTED LEMON 

CHICKEN  

lemon potatoes / braised greens 

23 

⬜ ​GRILLED LAMB CHOPS 

cucumber & garlic tzatziki / potatoes 

35 

⬜ ​ 8 oz. GRASS FED BURGER 

didier brioche / gouda /hand cut fries  

26 

⬜ ​14 oz. SIRLOIN STEAK  

soaked yuca / steak sauce 

37 

Choose your $4 sides  

⬜​ lemon potatoes 

⬜​ bitter greens 

⬜​ hand cut fries 

⬜​ soaked yuca 

⬜​dill/olive oil carrots 

not too ​S w e e t 

⬜ HALVA & SOFT CHOCOLATE 

⬜CREME BRULEE & FRUIT  

⬜PEAR STUFFED FILO TART 

⬜ CHOCOLATE CAKE ALA MODE 

⬜ GELATO or SORBET 

* * * * * * * * * * * * * * * * * * * * 

Cocktails ​14 
⬜​Mediterranean Detox   
Elderflower | Cucumber Water | Local Gin 
⬜​The “Rye Not”  
Organic Bitters | Cointreau | Lime | Sumac  
⬜​The Copper Mule  
Ginger Beer  | Lime  Bourbon or Vodka  
⬜​Manhattan In The Hudson 
Amarena Cherries | Orange | Bourbon 

Wine on Tap​ ​12 
⬜​ ​Italian Albana 
⬜​ ​Oregon Pinot Noir  
⬜​ ​Summer Water Rose 
White 
⬜​Albariňo​ ​(Spain) ​ 11| 33 
⬜​Sauvignon Blanc ​(France)​  15 | 45   
⬜​Chenin Blanc ​(S. Africa)​ ​13 |39   
⬜​Robola​ ​(Greece)​  38 - bottle only  
⬜​Vinho Verde ​(Portugal)​ ​ 10 | 30  
⬜​Chardonnay​(Napa Valley)​  14| 32 
⬜​ ​Falanghina ​(Italy)​   48   bottle only  
Red  
⬜​Malbec​  (Arg) ​13|39 
⬜​Cotes Du Rhone​ ​ (France)​  15|45 
⬜​Organic Cab Franc​  60 bottle only 
⬜​Cabernet Sauvignon​ ​(Arg)​  14|32  
⬜​Super Tuscan​ (Italy)​ ​  16 | 55  
⬜​Agiorgitiko​ (Greece)​ ​  13 | 45 

Beer​  -8- 
⬜​Heineken / Amstel Light / Mythos (btl) 
⬜​Sloop juice bomb IPA 
⬜​Allagash Witte 
⬜​Six Point Sweet Action 
⬜​Bronx American Pale Ale 
⬜​Defiant Fake News IPA 

 



 
 

  

 

 

 

 

 

 

 


