OYSTERS a daily selection from the east and west coasts

$2.5 EA

AHI TUNA soy ginger vinaigrette, citrus segments, avocado, cucumber, onion, toasted sesame seeds

$14

MARKET SALAD carrot, radish, sunflower brittle, mustard champagne dressing

$9

CHARCOAL ROASTED CARROT SALAD pistachios, serrano chili, yogurt-tahini dressing

$10

CHICKEN SOUP herb pesto, kale, escarole, shaved parmesan

$9

CHEESE BOARD amish cheddar, nettle meadow farm three sisters,
cypress grove lamb chopper, jasper hill farm bayley hazen blue, cypress grove truffle tremor

$16

TASTE OF HAM goat butter, crusty bread
$11

COL. NEWSOM’S - Kentucky
BENTON'S HAM – Tennessee
LA QUERCIA PROSCUITTO ROSSA – Iowa

GRILLED STEAK SALAD cucumber, carrot, radish, red onion, arugula, sesame seed, nuoc cham dressing

$16

SALMON SALAD local gem lettuce, cucumber, radish, chickpeas, lemon-coriander dressing

$15

SEARED CHICKEN SALAD roasted carrots, cucumbers, red onion, chipotle–yogurt dressing, seeds and nuts
SHRIMP SALAD grilled romaine, romanesco, parmesan, caper-herb bread crumbs, caesar dressing

$15
$15

JERK PORK SANDWICH garlic aioli, spiced pickles, cilantro coleslaw

$13

GRILLED AHI TUNA SANDWICH pickle ginger, crispy onions, arugula, basil lemon aioli

$16

CRISPY CHICKEN SANDWICH house made pickles, siracha aioli

$13

DRY AGED BURGER poblano pepper, pickles, sharp cheddar, green herb sauce

$15

BUCATINI blistered tomatoes, pancetta, parmesan

$14

TROUT broccolini, cipollini onion, tomato, caper herb vinaigrette

$18

PARMESAN ROSEMARY FRIES

$6

CRISPY FINGERLING POTATOES

$7

CHIVE-ROASTED LOCAL MUSHROOMS

$8

VEGETABLE MEDLEY seasonal vegetables, tarragon butter

$8

BABY SWEET POTATOES pecans, cumin, pickled onion, aioli

$8

LEMON BLUEBERRY HANDPIES lemon curd ice cream, white chocolate crunchies

$8

PB&J ICE CREAM SANDWICH blondie, salted peanut ice cream, strawberry compote, chocolate and peanut butter sauces

$8

VANILLA DOUGHNUT summer berries ice cream, shortbread cookie crumb

$9

DOUBLE CHOCOLATE CHEESECAKE chocolate cookie crust, hot fudge sauce, chantilly cream

$8

CHOCOLATE MOCHA CAKE la colombe latte ice cream, feuilletine chocolate crunch

$7

SWEET SUMMER CORN ICE CREAM SUNDAE roasted peaches, toasted honey cornbread, caramel popcorn

$8

Bank & Bourbon is proud to partner with and support the following farmers: Green Valley Dairy, Lioni Latticin, Bell & Evans

20% gratuity will be added to parties of 6 or more

