
BANTER
AUSSIE EATS     NEW YORK CITY

DF = DAIRY FREE | GFO = GLUTEN FREE OPTION AVAILABLE | GF = GLUTEN FREE | N = CONTAINS NUTS
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BOWLS

FALAFEL BOWL
three falafels, pickled onions, avocado, cucumber,
whipped garlic feta, kale salad, romesco, Za’atar
dressing  (GF) (N)

18

lime crema, spiced pepitas, toasted
sourdough

CURRIED BUTTERNUT SQUASH SOUP 14

BANTER BOWL 19
pickled carrot, cabbage, watermelon radish, 
cucumber, edamame, avocado, quinoa, miso ponzu
dressing (GF) (DF)
choice: grilled chicken, smoked salmon, or poached egg

ROASTED VEGGIES & FARRO
honey & cumin roasted carrots, sweet potatoes,
parsnips, broccoli, beets, Tuscan kale, apple
cider black pepper vinaigrette (DF)
pro tip: add grilled chicken  7

17

GREENS & AVO SALAD
spring mix, sweet & spicy dressing, avocado, quinoa,
carrots, pepitas, red onion & chickpeas (GF) (DF)
pro tip: add grilled chicken 7

15

DINNER

BANTER BURGER                             
beef patty, white cheddar, roasted beet, black pepper
honey roasted pineapple, fried egg, potato bun 
served with seasoned fries, sweet potato fries, or salad
recommended add: bacon  3

20

beef patty, white cheddar, caramelized onions, tomato
jam, potato bun
served with seasoned fries, sweet potato fries, or salad
recommended add: bacon   3

CLASSIC BURGER 19

crispy breaded chicken breast, san marzano tomato
sauce, french ham, white cheddar, served with 
salad & seasoned fries (GF) 

CHICKEN PARMA 22

wide cut noodles tossed with slow simmered beef
bolognese, parmigiano reggiano (GFO)

PAPPARDELLE ALLA BOLOGNESE 20

house pork & fennel sausage, roasted red peppers,
lacinato kale, melted tomatoes, calabrian chili, white
wine, parmigiano reggiano (GFO)

SPICY SAUSAGE ORECCHIETTE 20

mushrooms, garlic, sage cream, mascarpone,
parmigiano reggiano (GFO)
pro tip: add grilled chicken  7

MUSHROOM TAGLIATELLE 18

buttermilk fried chicken, lettuce, pickles, hot honey,
garlic aioli, spicy aioli, sesame bun 
served with seasoned fries, sweet potato fries, or salad

FRIED CHICKEN SANDWICH 18

SIDES & ADDS

EDAMAME HUMMUS 6

2
2

FALAFEL                                  5

GRILLED CHICKEN                        7
7

4

BLACK GARLIC AIOLI                    
HOMEMADE TOMATO JAM             

FRIED CHICKEN                             

ZA’ATAR SPICED PITA

SIDE SALAD 6

GRATUITY OF 20% IS AUTOMATICALLY
 APPLIED TO PARTIES OF 6 OR MORE

SNACKS

SWEETS
BANANA BREAD                           
served with citrus cream cheese (GF)

8

MISO CARAMEL LAMINGTON
buttery sponge cake filled with our berry jam,
covered in chocolate & rolled in coconut and
sesame, served with miso caramel

6

SWEET POTATO FRIES          
bowl of sweet potato fries served with spicy
mayo (GF) (DF)

SEASONED FRIES
bowl of crispy fries, house chili sage seasoning
served with black garlic aioli (GF) (DF)

7

EDAMAME HUMMUS
sumac, honey & cumin roasted carrots,
broccoli, parsnips, sweet potato, beets, za’atar
spiced pita (DF)

15

8

BLISTERED SHISHITOS                   
miso lemon glaze, toasted sesame seeds (GF) (DF)

10

TEMPURA CAULIFLOWER
crispy spiced cauliflower served with an herb
sour cream dip (GF)

11

LAMINGTON
buttery sponge cake filled with our berry
jam, covered in chocolate & rolled in coconut

5

SHOW US
HOW YOU
BANTER

PASTA



COCKTAILS

MOCKTAILS

WINE

SMALLFRY
semillon (orange), barossa valley, australia 16/55

TIM SMITH
rosé, barossa valley, australia

16/55

fiano, clare valley, australia
HUGH HAMILTON 15/50

CHARLOTTE DALTON
red blend, adelaide hills, australia

15/50

DEAN CREEK ESTATE
sauvignon blanc, south australia

14/45

IL MARCHESE
brut (sparkling), italy

14/45

FOX TALES
brut (sparkling) rosé, limestone coast, australia

16/55

ESPRESSO MARTINI 16

banter secret recipe
refreshing + spritzy

THANK EVANS 15

gin, watermelon, citrus, mint, bubbles
MELON MATE 15

mezcal, jalapeño infused tequila, st germain,
pineapple, citrus

UPSIDE-DOWN PINEAPPLE 16

vodka, elderflower, english breakfast tea,
peach, citrus

TIPSY PEACH TEA 13

spiced rum, pineapple, coconut cream, citrus
PINA COLADA 15 BEERS & THINGS

9

9FOUNDER’S HAZY IPA
MONTAUK WAVE CHASER IPA
BONDI LAGER 8
FOUNDER’S SOLID GOLD LAGER

7

NOHITO
ginger, lime, mint, passionfruit, sparkling water

10

HIGH TEA
jasmine green tea, citrus, peach

8

gin, campari, sweet vermouth
NEGRONI 16

tequila, mr black, carolans Irish cream, chai, 
banter blend espresso

CHAI-TINI 16

PHONY NEGRONI
st. agrestis

13 JUICES & DRINKS
FRESH START
lemon, apple, ginger

8

GREEN VITALITY
kale, cucumber, lemon, celery, fennel, parsley

8

PINEAPPLE PUNCH
pineapple, kale, green apple

8

LEMON SPINDRIFT 6

COCONUT WATER 6

HOUSEMADE LEMONADE 6

SWEET PEACH ICED TEA 6

FEVER TREE GINGER BEER 6

COFFEE

DRIP COFFEE 3.5

AMERICANO 4
ESPRESSO 4
MACCHIATO 4
CORTADO 4.5
FLAT WHITE 5
CAPPUCCINO 5
LATTE 5.5
MOCHA 6
HOT CHOCOLATE 6

COLD BREW 5.5

served hot or iced
almond or oat milk 1

ICED COCONUT AMERICANO 8
with oat cold foam

6

6
6

1

8

WELLNESS 
served hot or iced

MATCHA LATTE

CHAI LATTE
GOLDEN LATTE

almond or oat milk

SEASONAL MATCHA 
berries & cream whipped matcha (contains dairy)

RISHI TEA
served hot or iced

5
5
5

ENGLISH BREAKFAST
JASMINE GREEN
TANGERINE GINGER

vodka, mr black, banter blend espresso, 
orange bitters

PROUDLY EMPLOYEE OWNED SINCE 2023
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