BRUNCH COCKTAILS

PLANTER’S PUNCH ~ 12
OLD NEW ORLEANS AMBER AND SILVER CANE RUMS, PINEAPPLE
AND FRESH JUICE

HENDRICK’S GIMLET ~ 13
HENDRICK’'S SMALL BATCH SCOTTISH GIN, CUCUMBER AND
A TOUCH OF BASIL

PERFECT PEACH ~ 13
ABSOLUT PEACH VODKA, TRIPLE SEC, PEACH SCHNAPPS
AND FRESH JUICE

RuUssIAN BLUE ~ 14
FRESH MUDDLED BLUEBERRIES & LIME, STOLI BLUE VODKA,
ST. GERMAIN ELDERFLOWER LIQUEUR

SCREWDRIVER ~ 9 MIMOSA ~ 9

BLOODY MARY ~ 9 BELLINI ~ 9

REFILLABLE BRUNCH DRINKS ~ 17

BEVERAGES

STRAWBERRY LEMONADE ~ 5
FRESH SQUEEZED LEMON JUICE AND
STRAWBERRY PUREE

FRESH LEMONADE ~ 5
FRESH SQUEEZED LEMON JUICE AND
AGAVE NECTAR

EMPIRE COFFEE ~ 2.5 ESPRESsO ~ 3.5

CAPPUCCINO ~ 4.5 LATTE ~ 4

STASH TEAS ~ 2.5

ENGLISH BREAKFAST (R & D), EARL GREY (R & D), CHAMOMILE, LICORICE SPICE, GREEN
WE FEATURE LA COLOMBE FOR ALL OF OUR ESPRESSO NEEDS

BAKERY FRESH BREAD BASKET ~ 5

SIDES

SAUSAGE LINKS ~ 4 SMOKED BACON ~ 5

FRENCH FRIES ~ 5 HOME FRIES ~ 5

TRUFFLED 'MAC’ ~ 11 BRUSSELS SPROUTS ~ 7

WEST BANK GAFE

SUNDAY BRUNCH MENU

BREAKFAST -

WE USE FRESH CERTIFIED ORGANIC EGGS IN ALL OF OUR BREAKFAST ITEMS

CLAssIC OMELET ~ 9
FILLED WITH YOUR CHOICE OF:
CHEESE ~ CHEDDAR, GRUYERE OR GOAT ~ $ 1/ITEM
VEG. ~ PEPPERS, ONIONS OR MUSHROOMS ~ $1/ITEM
MEAT ~ CANADIAN BACON, CHORIZO, SMOKED SALMON OR BACON ~ $2.25/ITEM

BENEDICT ~ 12 FLORENTINE ~ 13 SCOTTISH ~ 14
POACHED EGGS, HOLLANDAISE SAUCE AND HOME FRIES

WILD MUSHROOM SCRAMBLE ~ 11
HOME FRIES

BAKED EGGSs ~ 14
THREE EGGS WITH SHRIMP AND CHORIZO

BRIOCHE FRENCH TOAST ~ 12
MARKET FRESH BERRIES AND APPLE WOOD SMOKED BACON

LEMON RICOTTA PANCAKES ~ 12

FRESH BERRIES AND APPLE WOOD SMOKED BACON

QUICHE LORRAINE ~ 13
GRUYERE, APPLE WOOD SMOKED BACON AND ONION

STEAK AND EGGSs ~ 17.5
MARINATED HANGER STEAK, TWO EGGS (ANY STYLE) AND HOME FRIES

SMALL PLATES

GLASS OF SOUP ~ 4

DEVILED EGGS ~ 5
CHEF’S SELECTION

PROSCIUTTO DUST

SEASONAL FRUIT PLATE ~ 9

YOGURT PARFAIT ~ 9
MARKET FRESH FRUIT

HOUSE MADE GRANOLA AND FRUIT

PEPPERED SHRIMP ~ 12
GRAPEFRUIT, AVOCADO AND
FENNEL SALAD

SALMON TARTARE ~ 10
CUCUMBERS, GINGER, JALEPENOS AND
LIME CREME FRAICHE

WILD MUSHROOM RISOTTO BALLS ~ 10

PARMESAN CHEESE AND TRUFFLE AIOLI
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SALADS

SIDE SALAD ~ 5
MIXED GREENS, RED ONION AND LEMON VINAIGRETTE

CLAssIC CAESAR ~ 9
CRISPY HEARTS OF ROMAINE WITH TRADITIONAL CAESAR DRESSING
CHICKEN ~ 14 SHRIMP ~ 17

BEET AND GOAT CHEESE SALAD ~ 11.5
BABY ARUGULA, ORANGE SEGMENTS AND PISTACHIO VINAIGRETTE

SLICED STEAK SALAD ~ 15
MIXED GREENS, TOMATOES, BLUE CHEESE, GRILLED ONION,
FINGERLING POTATOES AND TOMATO VINAIGRETTE

NICOISE SALAD ~ 15.5
POACHED SALMON, HARICOT VERTS, FINGERLING POTATOES,
NICOISE OLIVES, ANCHOVIES, BABY GREENS, HARD COOKED EGG,
TOMATO AND LEMON VINAIGRETTE

TRADITIONAL COBB SALAD ~ 15.5
DICED CHICKEN, AVOCADO, APPLE WOOD SMOKED BACON,
ONIONS, TOMATOES, BLUE CHEESE, HARD COOKED EGG,
WATERCRESS AND COBB VINAIGRETTE

LuNcH

WEST BANK CHEESEBURGER ~ 12
CUSTOM GROUND BEEF, LETTUCE, TOMATO, RED ONION AND FRIES

GRILLED VEGETABLE PANINI ~ 12
GRILLED VEGETABLES, ROASTED RED PEPPERS,
GOAT CHEESE, PESTO, BALSAMIC REDUCTION ON FOCACCIA

OVEN ROASTED TURKEY SANDWICH ~ 12.5
ROCKET, OVEN ROASTED TOMATOES AND ROSEMARY AIOLI

CROQUE MADAME ~ 13.5
GRUYERE, BLACK FOREST HAM, FRIED EGG AND HOME FRIES

GRILLED HANGER STEAK SANDWICH ~ 15
CARAMELIZED ONION, ROASTED RED PEPPERS, CIABATTA, WILD
MUSHROOMS, BORDELIAISE SAUCE AND HAND-CUT FRIES

HouseE MADE RAvVIOLI ~ 14
SPINACH & RICOTTA RAVIOLI, PARMESAN, BASIL AND MARINARA SAUCE

GRILLED SALMON ~ 20

-« FRENCH GREEN LENTILS, RED PEARL ONIONS, PICKLED RADISH
AND CHORIZO VINAIGRETTE
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