BANK

CAFE AND BAR

Bar Menu

Monday - Friday, 12:00pm - 5:00pm

Lobster Butter Popcorn GF
Lobster Butter, Lobster Roe, Old Bay 10

Chef’s Charcuterie and Cheese Board
An assortment of Cured Meats and Fine Cheeses 42

Sinaloa Style Shrimp Coctel
with Tomato Shrimp Caldo and Avocado, Fresh Tortilla Chips 22

French Onion Soup
Vegetarian Kombu Porcini Broth, Acme Levain, Toasted Comte 19

Korean BBQ Wings
With Gochujang Sesame-Soy Glaze 19

Jerk Chicken Rolls
Jerk Chicken, Caribbean Chimichurri, Scallions 19

Sourdough Flatbread
Nduja, Fresh Mozzarella, Bacon, Red Onions, Reggiano, Basil 28

House Green Salad GF
Mixed Greens, Cherry Tomatoes, Cucumber, Herb Vinaigrette 15

Heirloom Tomato Salad with Burrata and Grilled Sourdough
Mixed Heirloom Tomato, Burrata, Cucumber, Frisee, Marinated Olives, Basil Oil, Balsamic 19

Ken’s Favorite Chopped Salad GF
Fra’Mani Cured Meats, Fiscalini Cheddar, Pickled Vegetables, Olives, Radicchio 22

Shrimp Tacos
Sauteed Shrimp, Roasted Corn, Poblano Chiles, Salsa Macha,
Roasted Poblano Crema, Mozzarella 24

Buffalo Chicken Sandwich
Buffalo Fried Chicken, House-made Pickles, Pepperjack Cheese, Smoked Ranch, Iceberg Lettuce
Served on a Brioche Bun , French Fries 26

BANK Burger or Beyond Possible Crimini Burger
American Cheese, House-made Milk Bun
Shredded Lettuce, Pickled Onions, Rasta Spread, French Fries 27

Burger of the Month “BIG TEXAS BRISKET”
Grass-fed Beef Smash Patty, Cheddar Cheese, House-made Pickles, Guillermo’s Slow Smoked Brisket,
served with Mesquite Fries 27

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.



