BLEND BROTHERS X BRASSERIE ON THE EIGHTH | BUSINESS LUNCHON MENU

AVAILABLE ON 7™ ,AND BETWEEN 10™ AND 13™ NOVEMBER EXCLUSIVELY
DESIGNED BY BLEND, NETHERLANDS

WELCOME APERITIF
GIN BASIL SMASH | VIRGIN BASIL SMASH

SALAD AND APPETIZER BAR
LS O

BRIOCHE

Dutch croquette Holstein neck | Rubia Galega Fat

mizuna salad | shallot compote | smoked eel | black truffle Périgord
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DESIGNED BY BLEND, NETHERLANDS

OR =

HAMACHI! & SCALLOP CRUDO

jalapefos | yuzu
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DESIGNED BY BLEND, NETHERLANDS

OR =

SOUPS

Please choose one from our selection

FRENCH ONION SOUP | LOBSTER BISQUE | CREAM OF MUSHROOM
S

SR

AR | RS | OESERS

BY BRASSERIE ON THE EIGHTH

MAINS E

BLACK COD

smoked eel mousseline | spinach | sea vegetables
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DESIGNED BY BLEND, NETHERLANDS

OR =

BELCRISP BBQ

mousseline | green asparagus | crispy ketchup
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DESIGNED BY BLEND, NETHERLANDS

OR =

ROASTED U.S. BEEF SIRLOIN

asparagus | crispy onion

TEREEEE S | WA | wiEEE

BY BRASSERIE ON THE EIGHTH

PORNSTAR MARTINI
almond crumble | pineapple tartare | mint julep granite

HEREE | BAYEE | HERFIEAD
4-COURSE LUNCH DU 344 508

Choose two entrées | one main course | one dessert
FTERIRAIR | —RKESR | ki

3-COURSE LUNCH =i 34-4% 488

WINE PAIRING e8P 5 HC
2 GLASSES #f 228
3 GLASSES #f 328

Our food and beverage may have fraces of allergens, as our kitchen is an environment, where allergens may be present.
For guests with special dietary requirements or allergies who may wish to know about the food ingredients used please contact the manager.
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