
BANK

Brunch  
 

  Saturday & Sunday, 8:00am – 2:30pm  
****** 

Fresh Berries, Greek Yogurt, House Made Granola  18 
 

Steel Cut Oats  15 GF 
Banana, Candied Pecans, Cinnamon, Honey  

 
Breakfast Sandwich  24 

Artisan Ham, Pimento Cheese, Avocado, Arugula, and Taramasso Eggs on a Model Bakery English Muffin 
 

Huevos Benedictos  24 
Poached Eggs, Chorizo, Corn Muffins, Chipotle Hollandaise 

 
BANK Burger  27 

American Cheese, House-made Milk Bun 
 Shredded Lettuce, Pickled Onions, Rasta Spread, French Fries 

 
Nashville Style Spicy Fried Chicken and Waffle  24 

Chipotle Maple Syrup, House-made Pickles  
 

Cajun Style Shrimp and Grits with Brentwood Corn and Zoe’s Bacon 24 
Sauteed Shrimp, Stone Ground Grits, Cajun Butter, Tomatoes, Fresh Corn, Zoe’s Bacon  

 
 “Oaxacan Style” Steak Chilaquiles  27 GF 

Grilled Steak, sliced red onion, Fried Taramasso Farm Eggs, Salsa Verde, and Avocado, with House-made Corn Chips 
 

Breakfast Burrito Verde  24 
House-made Chorizo, Scrambled Taramasso Eggs, Poblano Peppers, Jack Cheese, Potatoes, Sour Cream,  Avocado, Salsa Verde 

    
Smoked Salmon Flatbread  29 

Smoked Salmon Mousse, Sun Dried Tomato, Red Onion, Capers, Crème Fraiche   
 

Catalan Omelet  24 GF 
House-made Spanish Chorizo, Taramasso Eggs, Olive Oil Fried Onions, peppers, & Potatoes, Manchego Cheese, Romesco Sauce 

~ 
Buttered Model Bakery English Muffin  7 

 
2 Slices of Buttered Toast (Choose Whole Wheat or White Bread)  4   

 
Toasted Bagel with Cream Cheese  8  

 
3 Strips of Zoe’s Applewood Smoked Bacon  11 GF 

 
3 Zoe’s Chicken & Apple Breakfast Sausage Links  11 GF 

~ 
 

GF   We pride ourselves in providing gluten-friendly menu choices. Please ask your server to help guide your decisions.  
Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

An 18% Service charge will be included on each check. Tipping is not necessary. 


