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BANTER MERCH IS AVAILABLE
FOR PURCHASE IN STORE!

SNACKS

PORK & FENNEL SAUSAGE ROLL 10

served with homemade tomato jam (DF)
add: fries & salad 5

BLISTERED SHISHITOS 10
miso lemon glaze, toasted sesame seeds (GF) (DF)
CRISPY BRUSSELS 10

apple cider black pepper vinaigrette, candied
pecans (GF) (DF) (N)

HUMMUS 15

harissa, honey & cumin roasted carrots, broccoli,
turnips, sweet potato, beets, Za'atar spiced pita (DF)

SWEET POTATO FRIES 7
bowl of sweet potato fries served with spicy aioli
SPICY FRIES 7

bowl of crispy fries, house chili sage seasoning
served with black garlic aioli

SWEETS

CHOCOLATE NUTELLA BAR 10

fudgy base, Nutella mousse, candied hazelnut
crunch, house caramel (GF) (N)

LEMON CURD PAVLOVA 10

pillowy egg white cake, lemon curd, berry coulis (GF)

BANANA BREAD 8

served with spiced orange butter (GF)

BOWLS

BANTER BOWL

pickled carrot, cabbage, radish, cucumber,
edamame, avocado, quinoa served with miso
ponzu dressing (GF) (DF)

choice of grilled chicken, smoked salmon, or
poached egg

FALAFEL BOWL

three falafels, pickled onions, avocado, cucumber,
whipped garlic feta, green salad, romesco, zaatar
dressing (GF) (N)

CURRIED BUTTERNUT SQUASH SOUP

lime crema, cilantro, spiced pepitas, and toasted
sourdough

ROASTED VEGETABLES & FARRO
sweet potatoes, parsnips, broccoli, beets,
butternut squash, Tuscan kale, roasted shallot
balsamic vinaigrette (DF)

add: chicken 5

THAI SALAD

shaved cabbage, carrots, radish, mushrooms, green
onions, cilantro, Thai cashew dressing. (GF) (DF) (N)
add: chicken 5

SIDES

GRILLED CHICKEN
FRIED CHICKEN

BLACK GARLIC AIOLI 2
HOMEMADE TOMATO JAM 2
SPICY MAYO 2

3 FALAFELS 5
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DINNER

FRIED CHICKEN SANDWICH
buttermilk fried chicken, lettuce, pickles, hot honey, garlic
aioli, served with fries or salad

BANTER BURGER

fresh beefy patty, tasty cheese, roasted beet, black
pepper honey roasted pineapple, lettuce, fried egg,
potato bun, served with fries or salad

add: bacon 3

CLASSIC BURGER

fresh beef patty, tasty cheese, caramelized onions,
lettuce tomato jam, potato bun, served with fries or salad
add: bacon 3

PORTOBELLO BURGER

grilled marinated portobello, caramelized onions, basil,
roasted red peppers, lettuce, black garlic aioli, ciabatta,
served with fries or salad

CHICKEN PARMA

crispy breaded chicken breast, San Marzano tomato
sauce, french ham, tasty cheese, served with

salad & chips

PAPPARDELLE AL RAGU
wide cut noodles tossed with slow simmered beef & pork
ragu, parmigiano reggiano

MUSHROOM TAGLIATELLE

mushrooms, garlic, sage cream, mascarpone, parmigiano
reggiano
add: chicken 4

PACCHERI

house pork & fennel sausage, roasted red peppers, lacinato

kale, melted tomatoes, Calabrian chili, white wine,
parmigiano reggiano
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COCKTAILS

ESPRESSO MARTINI

vodka, mr black, banter blend espresso

APEROL SPRITZ

aperol, prosecco, sparkling water

MARGARITA

tequila, triple sec, lime

PALOMA

tequila, grapefruit, lime, sparkling water

NEGRONI

gin, campari, sweet vermouth

THANK EVANS
vodka, st germain, cucumber, lemon,
sparkling water

MELBOURNE MULE

gin, ginger, lemon, mint

THE MEZCALI

mezcal, lemon, orange bitters
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WINES

ALKOOMI

cabernet merlot, Frankland River, Victoria, Australia

HARE & TORTOISE

pinot noir, Yarra Valley, Victoria, Australia

COLAB & BLOOM

rosé, Riverland, Australia

CANTINA BLANCA

sauvignon blanc (orange), Mt. Gambier, Australia

BARE WINEMAKERS

chardonnay, Adelaide Hills, Australia

DEAN CREEK ESTATE

sauvignon blanc, South Australia

ROMIO

prosecco, ltaly

VEUVE CLIQUOT

champagne, France

ESPRESSO BAR OPEN ALL DAY

13/44

14/50
13/46
15/52

14/49
13/45

13/47

54

BEERS

EBBS

no.1 lager

FIVE BOROUGHS

pilsner

MONTAUK

wave chaser ipa

ATOMIC DOG

cider

PARTAKE

non-alcholic ipa

HAPPY HOUR

every day 4pm - 7pm

draft beers $7
select cocktails $12
wines by the glass $2 off
blistered shishitos $6
hummus & veggies $10
classic burger $12
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