
 

 

Please note: below is a sample menu. Our menu 
changes on a daily basis. Please contact 
info@8northbroadway.com for the menu of the 
day. 

DINNER 

CRUDO | RAW  

 

FRESH SHUCKED OYSTERS               3|EA 

sea salt | horseradish | seasonal mignonette     
(choice of east coast, west coast, or both) 

 

  

DAYBOAT SALMON TARTARE             10 

yogurt | shaved vegetable | bulghur | crostini 

 

 

CARPACCIO OF YELLOWFIN TUNA                14 

market beet tartare | pumpkin seed | caper    

 

 

CRUDO OF SWEET BABY SHRIMP                   12 

pickled eggplant | black truffle | basil oil  

 

 

DAYBOAT SCALLOP CEVICHE      12 

sumac | pickled chile | cilantro 

 

CURED | MARINATED 

WHITE SPANISH ANCHOVY                                  7                         

melted red peppers | caper | breadcrumb 

 

 

HOUSE CURED SALMON GRAVLAX     10                         

shaved red onion | caper | dill 

 

 

8NB SHRIMP “COCKTAIL”                                   13 

housemade cocktail sauce | lemon 

 

 

CHEF SELECTION OF DAILY MEZZE     (9 

seasonal items)                                                         26  

 

SALAD 

8NB LOCAL BEET SALAD                          13 

pickled red beets |  feta | olive | charred  greens 

 

 

8NB KALE “CAESAR“ SALAD                    11 

creamy garlic vinaigrette | parmesan | crisp apple 

 

SMALL PLATES 

SOUP OF THE SEASON                                         11 

saffron lentils | fish broth | poached shrimp 

 

 

GRILLED PITA AND DIPS                                   10 

house made hummus | cucumber yogurt spread 

 

 

HOUSE MADE POTATO CROQUETTES             9 

feta | spicy yogurt dip | lime  

 

 

DAILY ROLLED FLATBREAD                     13 

yellowfin tuna tartare | spiced yogurt | soft egg 

 

 

VEGETARIAN CHICKPEA SLIDER                          9 

cumin yogurt | eggplant | brioche 

 

 

SEARED DIVER SCALLOPS                                   14   

roasted parsnip | grapefruit vinaigrette | basil 

 

 

SIZZLING SPANISH OCTOPUS         15   

charred red wine vinaigrette | cracked olive 

 

FISH 

 

TODAY’S WHOLE FISH                    MP 

hand selected daily from our local ny docks 

 

 

FISH OF THE MOMENT                    MP 

fileted, prepared and priced appropriately 

 

 

GRILLED MEDITERRANEAN BRANZINO         34    

market lemon potato | braised bitter greens  

 

 

ROASTED HIDDENFJORD KING SALMON      32    

white bean | roasted broccoli | snipped herbs 

 

 

STEAMED P.E.I. MUSSELS                 12|23 

carrot sofrito | cardamom | coconut basmati rice 

 

 

HOUSE MADE PASTA 

 

CHICKEN LIVER CAVATELLI                                20    

smoked bacon | melted onion | pecorino | almond 

 

 

 

FETA STUFFED RAVIOLI                                        22                                       

goat butter | cracked pepper | crab 

 

MEAT 

 

WHOLE ROASTED ORGANIC HEN                     26   

seared cauliflower | caper | hazelnut  

 

 

 

BRAISED BERKSHIORE PORK RIBS                  26 

bulghur | grilled scallion | tumeric fennel broth 

 

 

 

 

SLOW ROASTED APPLE FED LAMB                  27 

yogurt potato | grilled scallion | garlic puree 

 

 

 

 

14 OUNCE PRIME CUT SIRLOIN                      38 

8nb “steak sauce “| yuca frite | bone marrow 

 

 

VEGETARIAN ADDITIONS 

 

 

BRAISED BITTER GREENS                                             6 

 

 

MARKET LEMON POTATOES                                       6 

 

 

MARINATED BEETS                                                           6 

 

 

YOGURT MASHED POTATO                                           6 

 

 

CHARRED BROCCOLI & PECORINO                         6 

 

 

LEMON SOAKED YUCA FRITES                                    6 

 

 

prepared daily by Constantine Kalandranis  and hichem habbas  

3.7.14 
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