To Start:
Classic Champagne Cocktail 16

125ml Rosé Cremant 10 .
Bloody Mary 11 M h/d’ft‘

-Bottomless Drinks £24.95 pp-

Choose an Aperitif: Peach, Strawberry, Passionfruit Bellini
Followed by Unlimited Top ups on the following Beverages for 1.5 hours
Must be ordered in conjuncture with Food
Prosecco Ca’ di Alte
Portobello London Pilsner Lager
White Wine: Gruner Veltliner
Red Wine: Cote Du Rhone- Served Chilled

Saturday Lunch

(Served 12:00 - 15:00)

Toasted Foccacia 6
Padron Peppers, Maldon Salt 6

Chorizo & Honey 6

Korean BBQ Buttermilk Chicken, Hot & Sour Dipping Sauce 10

Baked Feta, Cherry Tomatoes, Tapenade, Honey, Toasted Hazelnuts, Focaccia 12
Muhammara, Roasted Peppers, Walnuts, Toasted Nigella & Sesame Seed Flat Bread 10
Anchovies, Marinated in Herbs, Lemon & Pink Peppercorn 9
Tempura Prawns, Harissa Mayo 12
Quattro Formaggi Ravioli, Sage, Lemon & Parmesan Butter, Crispy Kale 19
Tempura Cod Fillet, Tartare Sauce, Triple Cooked Chips 14
Grilled Chart Farm 280g Sirloin Steak, Café de Paris Butter, Roasted Mushroom with Chilli & Garlic 35
Fennel Sausage Pappardelle, Créme Fraiche, Parmesan, Chives 13
Tiger Prawn Linguine, Chilli, Garlic, Fennel, Leeks 20

Buttermilk Chicken Burger, Monteray Jack Cheese, Coleslaw, Fries 16
Eggs and Avocado, Focaccia, Hollandaise Sauce, Mini Hash Browns 14
Add Bacon 4.5
Sides
No. 8 Fries 5, Roasted Broccoli, Garlic, Shallots, Chilli 5.5, Rocket & Parmesan Salad 5.5, Cajun Spiced Skin On

Fries 5.5, Potato Bites, Sriracha Mayonnaise 6

Mini Biscoff Doughnuts, White Chocolate & Espresso Cremeux 8
Eskimo Bars, Warm Salted Caramel Sauce 8
Affogato 5 (add Frangelico for a 3.5 supplement)
Madagascan Vanilla Créme Briilée, Rhubarb 8

Cheese Selection: Brighton Blue, Olde Sussex, Sussex Brie, Manchego, Chutney, Crackers 15

Please inform your waiter of any allergies. An optional service charge of 12.5% is added to your bill

Follow us on Social: IG: @No8Sevenoaks FB: @No8Sevenoaks Flip me...
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Event Catering
Have a reason to celebrate?
Number Eight will come to you!

Offering both private and company events, we can tailor a bespoke offering
catering to all your needs. From dinner parties, garden parties, weddings,
birthday celebrations, canapé receptions, to business meetings and
installations.

BYOB

£5 Corkage Tuesdays

Join us for dinner every Tuesday evening and bring your favourite bottle of
wine for only £5 corkage per bottle

Excluding Tuesdays in December

Private Dining

Planning you next exclusive event?

The Gallery seats up to 14 guests and is the perfect space for personal
celebrations, conference dinners, and corporate events.

Gifting
Looking for the perfect gift?

Just visit our website to find out more about our gift cards:

https://no8sevenoaks.com/store/

Sunday Roast
Served Sundays from 12pm- £23
Roast Rump Chart Farm Aged Beef
Roast Free Range Chicken

Our Sunday Roasts are Served with Vegetables, Roast Potatoes, Cauliflower Gratin and
Yorkshire Pudding

Please inform your waiter of any allergies.

An optional service charge of 12.5% is added to your bill

Follow us on Social: 1G: @No8Sevenoaks FB: @No85Sevenoaks plip me...




