
SMOKED ALMONDS (V)
KALAMATA OLIVES (V)
LAVASH CHIPS WITH SESAME & BAHARAT (V)
MEDITERRANEAN BREADS

CHOOSE 3 FOR £14 OR £6 INDIVIDUAL
HUMMUS (V)  /  MUTABAL (V)  /  TRUFFLE TARAMASALATA  /  
TZATZIKI (V)  /  WHIPPED FETA & PISTACHIO (V)
SERVED WITH TOASTED PITTA BREAD

BANKSIA HUMMUS (V)
OUR SIGNATURE HUMMUS MADE AT THE TABLE WITH OLIVE OIL,  
SMOKED PAPRIKA, POMEGRANATE MOLASSES & GRILLED FLATBREAD

CITRUS CHEESECAKE
WITH ROSE SYRUP & ALMOND CRUMBLE

DARK CHOCOLATE MOUSSE
WITH COFFEE CARAMEL & MINT  
ICE CREAM

BAKLAVA
WITH WALNUTS, HONEY, LEMON  
& CARDAMON CREAM

FRIES, THYME SALT (VG)
AEGEAN SALAD (VG)
PILAV RICE (VG) 
SYRIAN LENTILS (VG)
GRILLED BREADS

4
4
4
4

BEETROOT TARATOR
SALT-BAKED BEETROOTS DRESSED IN SWEET BEETROOT SYRUP WITH FETA 
CHEESE & WALNUTS (V)

FIG & GOATS CURD
WITH CHICORY, RED CHILLI HONEY & PINE NUTS (V)

MELON & KALE SALAD
WITH MARINATED CHERRY TOMATOES, OLIVES & HERB LABNEH (V)

BANKSIA SALAD
LEAVES, PEACH, CRANBERRIES, FIGS, SULTANAS, DATES, TOPPED WITH 
FETA CHEESE, CRUSHED WALNUTS, OLIVE OIL, SUMAC & POMEGRANATE 
MOLASSES (V)

CARAMALISED CAULIFLOWER
MATBUCHA, ZHOUG & POMEGRANATE MOLASSES (VG)

PIDE
OVAL FLATBREAD FILLED WITH MATBUCHA, OLIVES, ROASTED PEPPERS & 
ONIONS, HALLOUMI & FRESH HERBS (V)

HALLOUMI & VEGETABLE
SKEWERED HALLOUMI & VEGETABLES (V)

9

9

9

11

11

10

12

BEEF BRISKET PACHANGA - TURKISH STYLE SPRING ROLL
SLOW COOKED SPICED BEEF BRISKET, ROASTED PEPPERS,
TULUM CHEESE & FRESH HERBS WRAPPED IN CRISP PASTRY

LAMB TAGINE
SHOULDER OF LAMB, APRICOTS, ALMONDS, SPICES, SERVED WITH PILAV RICE

ROASTED POMEGRANATE CHICKEN
WITH SWEET PEPPERS, COURGETTES, SUMAC MUSHROOMS

HUMMUS KAVURMA
CHOOSE FROM SPICED LAMB OR SPICED CHICKEN
HUMMUS WITH SUMAC ONIONS, PICKLED TURNIP, GARLIC & ZA’ATAR, 
POMEGRANATE MOLASSES

LAMB ARAYES
SPICED MINCED LAMB STUFFED & FRIED PITTA BREAD WITH TZATZIKI & ZHOUG

SPICED LAMB RUMP
WITH AEGEAN SALAD

6OZ RUMP STEAK
COOKED PINK / WELL DONE WITH ZA’ATAR ONION RINGS & PEPPERCORN SAUCE

11

15

15

15

15

22

20

6
6
7
7

3

5
5
5
7
4

8

8

5

8

8

8

MEZZE

SOIL

MEAT

DESSERTS

SIDES

KING PRAWNS
WITH GARLIC, CHILLI & PARSLEY

KING SCALLOPS
WITH DUKKAH, AUBERGINE & LIME

TEMPURA SQUID
WITH ZA’ATAR, INK AIOLI

ROSE HARISSA ROASTED SALMON
WITH SQUASH, CITRUS & BULGAR WHEAT

TUNA TARTARE
WITH CHILLI, SESAME & SPRING ONION

14

14

10

14

14

SEAFOOD

TO NIBBLE

12

RED
STRAWBERRY, RASPBERRY, BLUEBERRY, GRAPE, POMEGRANATE & APPLE (VG)

ORANGE
CARROT, APPLE, LEMON, GINGER & TURMERIC (VG)

GREEN
ROCKET, SPINACH, AVOCADO, CUCUMBER, APPLE, PEAR & LIME (VG)

BANKSIA BLENDED JUICES

BANKSIA BRUNCH

BUTTERMILK LEMON RICOTTA PANCAKES 
ORANGE COMPOTE & CANDIED PISTACHIO (V)

TURKISH EGGS 
POACHED EGGS WITH LABNEH, DILL, CHILLI & TOASTED SOURDOUGH (V)
ADD CHORIZO OR CRISPY PANCETTA

MEDITERRANEAN EGGS
BENEDICT 
FLORENTINE (V)
ROYALE 
TOASTED MUFFIN & ROSE HARISSA HOLLANDAISE

CRUSHED AVOCADO & POACHED EGGS 
ZA’ATAR, POMEGRANATE MOLASSES, TOASTED SOURDOUGH (V)
ADD CHORIZO OR CRISPY PANCETTA

CHICKPEA FRITTERS 
RED CHILLI JAM, POACHED EGG & ROSE HARISSA HOLLANDAISE (V)

STEAK & EGGS 
170G RUMP STEAK, FRIED EGGS, ZHOUG & ROSE HARISSA HOLLANDAISE

BANKSIA WRAPS: 
SPICED CHICKEN / SPICED LAMB / HALLOUMI & VEGETABLE (V)
WITH GARLIC AIOLI, ZHOUG & SWEET CHILLI & SERVED WITH FRENCH FRIES 
& AEGEAN SALAD

12

14
4

13 
12
14

12

4

11

18

14

18

7

5

5

5

BANKSIA BURGERS:
LAMB KOFTA BURGER, FETA CHEESE / BEEF KOFTA BURGER, SMOKED 
MOZZARELLA / HALLOUMI BURGER, ROSE HARISSA, ZHOUG (V)
ALL SERVED WITH FRENCH FRIES, ZA’ATAR ONION RINGS, SESAME SEED 
BUN, LETTUCE & TOMATO

BANKSIA PASTRY SELECTION

BATATA HARRA, AIOLI, CRISPY FRIED SHALLOTS (V) 
SEASONAL GREENS, GREEN CHILLI BUTTER (V)
BROCCOLINI, SWEET CHILLI & TAHINI (VG)
ROASTED FIELD MUSHROOMS, TRUFFLE & GARLIC BUTTER (V)

SAUCES: SWEET CHILLI / PEPPERCORN / ZHOUG / AIOLI

LOKMA
SPICED DOUGHNUTS SOAKED IN 
HONEY & TOPPED WITH PISTACHIOS

TRADITIONAL TIRAMISU

ICE CREAM 
PISTACHIO, CHOCOLATE,  
VANILLA, MINT

BANKSIA KIDS (UNDER 12) MAY CHOOSE FROM THE MENU AT HALF SIZE PORTIONS FOR HALF SIZE PRICES

A DISCRETIONARY SERVICE CHARGE OF 12.5% WILL BE ADDED TO YOUR BILL, ALL OF WHICH IS 
DISTRIBUTED TO THE TEAM.

ALLERGEN NOTICE: DETAILED INFORMATION ON THE 14 LEGAL ALLERGENS IS AVAILABLE ON REQUEST, AND 
FOOD PREPARED IN OUR RESTAURANT MAY CONTAIN THE FOLLOWING INGREDIENTS: MILK, EGGS, WHEAT, 
PEANUTS, AND TREE NUTS. IF YOU HAVE A FOOD ALLERGY, PLEASE NOTIFY YOUR SERVER.



COCKTAILS

MOCKTAILS

ESPRESSO MARTINI
PREMIUM VODKA, RICH ESPRESSO, COFFEE LIQUEUR

NEGRONI
GIN, SWEET VERMOUTH, CAMPARI

AMARETTO SOUR
AMARETTO, FRESH LEMON JUICE, SIMPLE SYRUP, EGG WHITE 

BRAMBLE
GIN, LEMON JUICE, SUGAR SYRUP, BLACKBERRY LIQUEUR

CLOVER CLUB
GIN, RASPBERRY, LEMON, A WHISPER OF EGG WHITE

OLD FASHIONED
WHISKY, BITTERS, SUGAR, HINT OF CITRUS

MARGARITA
TEQUILA, LIME, SWEET ORANGE LIQUEUR

WHISKY SOUR
WHISKY, LEMON JUICE, SUGAR SYRUP 

PORN STAR MARTINI
VANILLA VODKA, PASSION FRUIT, LIME, AND A SPLASH OF PROSECCO ON THE SIDE

STRAWBERRY DAIQUIRI
A SWEET BLEND OF RUM, RIPE STRAWBERRIES, ZESTY LIME

DARK & STORMY
DARK RUM, GINGER BEER, FRESH LIME

PROSECCO, STELLE D’ITALIA – VENETO / ITALY
A lively, crisp, sparkling wine with a delicate lemon character 
and an aromatic, dry, refreshing finish (11%)

ROSÉ PROSECCO, STELLE D’ITALIA – VENETO / ITALY 
A beautiful fresh and light sparkling rosé, which offers hints of 
strawberries alongside a creamy mousse and a crisp finish (11%)

PINOT GRIGIO DELLE VENEZIE IGT, SARTORI – VENETO / ITALY
PINOT GRIGIO 100% 
Straw in colour with light golden hues, it has a fruity bouquet  
and a subtle, fresh flavour (12%)

CARE BLANCO SOBRE LIAS (VEGAN) – NAVARRA & ARAGON / SPAIN
50% GARNACHA BLANCA AND 50% CHARDONNAY 
A white Grenache blend, which displays fresh white blossom,  
apricots and exotic fruits (13%) 

SANCERRE, DOMAINE DES VIEUX PRUNIERS – LOIRE / FRANCE
Clean and fresh with enticing lemon and leafy green aromas  
and a palate full of citrus and mineral fruits (13%)

ORGANIC COLLECTOR BLANC, LEOUBE – PROVENCE / FRANCE
SAUVIGNON BLANC - 50%, ROLLE - 30%, SEMILLON - 15%, UGNI BLANC - 5% 
Incredibly aromatic and mineral, it reveals a beautiful vivacity on the 
palate and a richness of complex aromas of white fruits (13%)

MINAIA GAVI, DEL COMMUNE DI GAVI ROVERETO – NORTHERN ITALY
CORTESE 100% 
Soft, fresh and juicy Gavi, has white flowers on the nose and fennel, 
almonds, sage, lemon, pear and a bit of waxy structure. Medium acidity  
and body (13%)

SANGIOVESE IGT RUBICONE, ROMETTA – EMILIA ROMAGNA / ITALY
SANGIOVESE 100% 
The palate is pleasant, vinous, and intense, combined with a lively 
and velvety dry finish and with spicy notes of black pepper (12%) 

LONGUE ROCHE MERLOT IGP PAYS D’OC – LANGUEDOX / FRANCE
MERLOT 100% 
Soft and elegant with ripe damson fruit character,  
subtle tannin, and a long, elegant finish (13.5%)

RESERVA MALBEC, LA CELIA – ARGENTINA
MALBEC 100% 
A juicy Malbec with notes of baked plums, raisins & hints  
of chocolate and vanilla (13%)

MAN, FAMILY WINES ‘BOSSTOK’ – COASTAL / SOUTH AFRICA 
PINOTAGE 100% 
Over a nose of ripe fruits unfolds a supple, velvety, delicate 
palate with very silky tannins (13.5%) 

FRAPPATO VITTORIA DOC ORGANIC – PLANETA SICILY / ITALY
FRAPPATO 100%
Charming Sicilian red, perfect for summer, bursting with red fruit, 
refreshing citrus and a compelling fragrance of roses (12.5%)  

VIN NOBILE DI MONTEPULCIANO, POLIZIANO – TUSCANY / ITALY
CANAIOLO NERO 5%, COLORINO 5%, MERLOT 5%, SANGIOVESE 85% 
A well-structured wine with an intense perfume of juicy, ripe fruit 
and a rich palate, with just the right amount of tannin (14.5%) 

PINOT GRIGIO BLUSH. II SOSPIRO – SICILY / ITALY 
PINOT GRIGIO 100% 
An aromatic nose of freshly crushed cranberries and mineral elements (12%)

PLANETA ROSÉ SICILIA DOC (VEGAN) – SICILY / ITALY
NERO D’AVOLA 50% SYRAH 50% 
Modern and elegant rosé with aromas of flowers, strawberry  
and pomegranate (12.5%)

WHISPERING ANGEL CÔTES DE PROVENCE – PROVENCE / FRANCE
GRENACHE 100% 
Whispering Angel is a benchmark of classic Côtes de Provence rosé.  
Adored by wine lovers around the world, the wine has evocative flavours  
of grapefruit and citrus combined with refreshing acidity (13%) 

BRUT TRADITION GOBILLARD - CHAMPAGNE / FRANCE 
CHARDONNAY 30%, PINOT MEUNIER 35%, PINOT NOIR 30% 
It is light and refreshing and has notes of ripe white fruit, notably 
white peaches, but also dried apricot (12.5%)

NYETIMBER BLANC DE BLANC – WEST SUSSEX, HAMPSHIRE / ENGLAND
Blanc de Blancs shows our classic signature of delicate floral and 
citrus aromas followed by subtle vanilla and toast flavours (12%) 

MOET AND CHANDON IMPERIAL – CHAMPAGNE / FRANCE
A BLEND OF PINOT NOIR, PINOT MEUNIER AND CHARDONNAY
Generous and tasty, white fruit notes including pear, white peach, and 
apple, unfurl on the palate, in the company of fine, light bubbles (12%) 

LAURENT PERRIER CUVEE ROSÉ - CHAMPAGNE / FRANCE
PINOT NOIR 100%  
A beautiful pure, soft pink colour with aromas of roses and delicate 
notes of red berries, together with fresh red fruit flavours (12.5%) 

SPARKLING

WHITE WINES

RED WINES

ROSÉ WINES

CHAMPAGNE

NEED SOME ENCOURAGE-MINT
LYRE’S DARK CANE SPIRIT, MINT LEAVES, LIME JUICE, ELDERFLOWER 
CORDIAL, SODA WATER

APPLE OF MY EYE
TANQUERAY ZERO, APPLE JUICE, LEMON JUICE, HIBISCUS SYRUP, EGG WHITE

TIKI TOTAL
LYRE’S AMARETTI, PINEAPPLE JUICE, PASSIONFRUIT PUREE, LIME JUICE,  
COCONUT PUREE, GRENADINE

BASIL DO NICELY
LYRE’S APERITIF ROSSO, STRAWBERRIES, LEMON JUICE, HONEY SYRUP,
BASIL LEAVES, EGG WHITE

8

11

10

11

14

8

7

8

12

8.5

38

32

29

32

40

11

12

8

9.5

32

36

58

118 32

85

52

46

34

70

50

65

40

85

90

120

125ML

250ML

250ML

250ML

175ML

175ML

175ML

BTL

BTL

BTL

BTL

BTL

12

6


