
STEAK FRITES* 39 / 71

6 oz. or 12 oz. NY Strip, Pommes Frites, Sauce de la Banque
Add Bordelaise +8    

DUCK A L’ORANGE 49

Honey-Glazed Duck Breast, Sauce Bigarade, Marmalade
Squash, Watercress, Pistachio

L’abattoir

GNOCCHI PARISIENNE 31

Blue Crab, Brown Butter, Lemon, Caper, 
Brioche Crouton, Parsley

SCALLOPS 39

Cauliflower a la Polonaise, Story Farm Egg, Caper, 
Garlic, Fines

CRAB STUFFED FLOUNDER AMANDINE 48

Blue Crab, Butternut Squash Fondant, Almonds, 
Brown Butter Sabayon

La Mer

c a v i a r  s e r v i c e
Kaluga 130

1oz Caviar, French Onion Mousse,
Shallots, Egg Yolk, Chives, Blini

proudly  serving

TOUR DE LA BANQUE* 45 / 90

Oysters on the Half Shell, Marinated Shrimp,
Smoked Fish Rillettes, Benne Cracker

FRENCHED OYSTERS* 7EA

Crème Fraiche, Cucumber, Champagne
Mignonette, Espelette, Caviar

CHILLED OYSTERS 

ON THE HALF SHELL* 24 / 48

Served With Lemon, Cocktail Sauce, Red Wine
Mignonette

SMOKED FISH RILLETTE 16

House Smoked White Fish, Smoked Trout Roe,
Dill, Cucumber à la Creme, Baguette, Radish

STEAK TARTARE* 22

Certified Angus Beef, Cornichon, Shallots,
Chives, Truffle Aioli, House Chips 
Add Caviar +20

CHEF’S SELECTION OF CHEESES 26

Rosette de Lyon, Preserves, Olives, Walnuts,
Baguette

BAKED BRIE 30

Spiced Honey, Rosemary, Fig, Baguette

FRENCH ONION SOUP 14

Sweet Vidalia Onion, Provolone, Croutons

SALADE DE MAISON 16

Lardon, Brioche Crouton, Farm Egg,
Mimolette, Champagne Vinaigrette

SWEETS & BEETS 18

Goat Cheese, Endives, Sweet Potatoes, Pickled
Beets, Pecan, Pomegranate, Radish, Lemon
Honey Vinaigrette 

ESCARGOTS 19

Shallots, Garlic, Pernod, Fines Herbs, 
Brioche Crumb, Baguette

plats froidS & FRUITS DE MER Hors d’oeuvres

*Consuming raw or uncooked meat, poultry, seafood, shellfish, or eggs may increase risk of foodborne illness. Please alert your server to any food allergies or dietary restrictions 
Brasserie La Banque will add a service charge of 20% to parties of 6 or more 

Housemade Brioche 7
Whipped Butter

b r e a d  s e r v i c e

À Partager

POMMES FRITES 8

Sauce de la Banque

RATATOUILLE 10

Squash, Eggplant, Zucchini, Tomato, Onion,
Choron

BRUSSEL SPROUT ROQUEFORT 10

Apple, Bacon, Pecan, Sherry Gastrique

b L A C K  T R U F F L E
A d d  o n

Add burgundy black
truff les  to  any  dish  for

$20




