
Reservations: 0121 633 4466 
Private Dining:  0121 633 4467 

birmingham@bankrestaurants.com 

 

 
 
 
 

Bank Restaurant and Bar

Menu based on £29.00 per person 

Starters 

Chicken liver parfait, apple chutney  

Peach, prosciutto & mozzarella salad  

Cream of mushroom soup, shallot crème fraîche (v) 

Main 

Teriyaki salmon, pak choi, chilli & spring onion                                   

King prawn linguine with coriander, chilli & ginger * 

Roast chicken, potato gnocchi, butternut squash & sage  

Dessert 

Selection of handmade ice cream & biscotti (v) (n) 

Summer berry & passion fruit Pavlova (v) 

Vanilla crème brûlee, lemon shortbread (v) 

Filter coffee 

_______________________________________ 

Menu based on £33.00 per person 

Starters 

Spiced summer butternut squash soup,  

      lime crème fraîche (v) 

Caesar salad, char grilled chicken 

Thai prawn cakes with sweet chilli sauce (n) 

Main 

Grilled rib eye, chimichurri salsa, fries * 

Crispy duck, Chinese greens, sesame & honey dressing 

Thai baked seabass, fragrant rice 

 

Dessert 

Vanilla pannacotta, passion fruit sauce (v) 

Sticky toffee pudding, butterscotch sauce (v) 

Lemon tart, raspberries (v) 

Filter coffee 

 

Menu based on £36.00 per person 

Starters 

Grilled asparagus, poached egg, hollandaise sauce* 

Seared carpaccio of beef with beetroot,  

     rocket & parmesan   

Kiln smoked salmon, beetroot, potato, pea shoots & 

horseradish crème fraîche 

Main 

Roast rump of lamb, potatoes, peas, feves & mint sauce  

Char-grilled fillet of beef, peppercorn sauce * 

Tandoori baked Seabass, mint yoghurt 

Dessert 

Baked New York style cheesecake, spiced berry sauce(v) 

Cheese board, water biscuits & apple chutney (v) 

Warm chocolate brownie, vanilla ice cream (n) (v) 

Filter coffee 

Vegetarian Main Courses 

Should you wish to include a vegetarian alternative for 

your menu please substitute a main course option with 

one of the following dishes 

Main 

Wild mushroom risotto, parmesan wafer (v) 

Thai vegetable curry, fragrant rice (v) 

Butternut squash tart, herb leaf salad (v) 
Made with vegetarian parmesan 

 

 

A 12.5% discretionary service charge will be added to 

the bill.  
 

Dishes are subject to market availability.   

 

All menus’ are served with a panache of vegetables.  

Other side orders can be ordered at an additional cost. 
 
 

For groups of 40 or more guests we request that a set menu (one 

option per course for the entire group) be chosen from the event 

menus.   

 

* These dishes are not suitable for parties of over 40 guests 


