
Menu 67

Monday to Friday 7:30am - 4pm
Weekends 8:00am - 2pm

$0.40 charge applies to all EFT/Credit Card transactions
10% surcharge applies Sundays and Public Holidays

Ph: 6622 6100
67 Molesworth Street, Lismore NSW 2480

W: thebankcafe.com.au, E: hello@thebankcafe.com.au



LunchBreakfast

Bank Big Breakfast – 2 free-range eggs, bacon, Salumi pork & fennel sausage, marinated 
mushrooms, grilled tomato, herbed potato rosti with toast 18

Big Vegie Breakfast – 2 free-range eggs, house baked beans, marinated mushrooms, grilled 
tomato, wilted spinach, herbed potato rosti with toast 17

Eggs Benedict – 2 poached free-range eggs, double smoked leg ham, wilted spinach & house 
made hollandaise on sourdough toast 17  (with bacon or smoked salmon add $1)

Moroccan Scrambled Eggs – free-range eggs scrambled with harissa, topped with coriander & 
goats cheese, house made baked beans and warmed flat bread 16

Lismore Community Garden Herb & Feta Omelette using local & seasonal fresh herbs, Danish 
feta, house tomato relish with toast 14

Creamy Tarragon & Garlic Mushrooms with wilted spinach, poached free-range egg on sour 
dough 15 

Sweet Potato, Corn & Chive Fritters (GF) with avocado & feta smash, rocket, poached free-
range egg and lemon & mint crème fraiche 16

Breakfast Burger – bacon, 2 fried free-range eggs, cheddar, spinach, house tomato relish on 
toasted focaccia roll 11

Avocado on Sourdough smashed avocado and herbed feta on 2 slices of sourdough with dukkah, 
fresh spinach & local lime wedges 12.5 (add bacon or smoked salmon $4)

Goliath Fruit & Nut Toast 1 slice, buttered 3.5

Toast 2 slices of pane di casa white, Turkish, gluten free or sourdough with butter, jam, 
marmalade, vegemite or peanut butter 5 (gluten free toast add extra $1)

Banana Bread with Greek yogurt, raspberry coulis & toasted macadamias 7

House Made Waffles 
Sweet - with poached pear, toffee sauce, toasted macadamias and vanilla ice-cream 11 
Canadian - with bacon, maple syrup and vanilla ice-cream 14

Byron Bay Muesli with yoghurt, blueberry compote and poached pear 12

Eggs on Toast free-range eggs any style with pane di casa toast 9

Sides 

Tomato relish / Pesto / Wilted spinach / Harrissa / Extra toast (1 slice)
Extra egg (1 poached or fried) $2 each

2 Herbed potato rostis / House baked beans / Avocado / Marinated mushrooms / Grilled haloumi 
/ Grilled tomato / Herbed feta / $3 each

Bacon / Smoked salmon / Double smoked leg ham $4 each

Crispy Skin Atlantic Salmon (GF) herbed potatoes, green beans, blistered cherry tomatoes 
with lemon caper herb sauce (salmon cooked medium unless specified) 19

8 Hour Slow Roasted Lamb Shoulder (GF) crispy sweet potato, braised red cabbage, baby 
spinach, blistered cherry tomatoes with salsa verde 20

Fish & Chips your choice of beer battered or grilled barramundi with thick cut steak fries, zesty 
lemon and dill tarter & salad 17

Rib Filet Steak Sandwich caramelized red onion, tomato relish, horseradish cream & salad 
served with thick cut steak fries 18

Falafel Plate house made falafel with warmed flat bread, hummus, harissa, citrus yoghurt & 
salad 16 (add chicken $3)

Salt & Pepper Calamari Salad (GF) avocado, orange & almond salad with citrus vinaigrette 17

Maple Roasted Pumpkin Salad (GF) herbed feta, beetroot, black sesame & toasted hazelnut 
salad with yogurt dressing 16.5

Macadamia Crusted Eggplant (GF) puy lentil, chickpea, rocket & goats cheese salad with green 
tahini dressing 17

Burgers all burgers 13.5 – with chips 16.5

• Bank Beef Burger – House made beef patty, caramelized onion, cheddar, house made pickles, 
tomato, mesclun, relish, aioli

• Portuguese Chicken Burger – Marinated chicken breast, avocado, roasted capsicum, tomato, 
mesclun, harissa aioli

• Barramundi Burger – Grilled or beer battered, tomato, beetroot, mesclun, zesty lemon & dill 
tarter

• Vegie Burger – Potato, quinoa & pea patty, hummus, beetroot, tomato, mesclun, lemon & mint 
crème fraiche

Gourmet Sandwiches served on Turkish bread (Gluten free available, add $1)

• Vegetarian – Haloumi, roast pumpkin, sundried tomato, roast capsicum, mesclun, aioli 12.5

• Smoked Salmon – avocado, caper salsa, mesclun, lemon & mint crème fraiche 14

• BLAT – Bacon, lettuce, avocado, tomato, aioli 13

Bowl of Thick Cut Steak Fries with Aioli 6.5

Side of Chips 3.5
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Drinks 67

Coffee All the usual suspects. Regular 3.6 Large 4.2
Extra shot, soy milk, almond milk, flavoured syrup (caramel, vanilla, hazelnut) add .50 

Hot Chocolate 4.2   White Hot Chocolate 4.2   Affogato 5  Sweetened Chai Latte 4.2   
Byron Loose Leaf Pot Chai Tea 4.2   Latte Soy Dandi 4.2

Tea English Breakfast, Melbourne Breakfast, Earl Grey, Gunpowder Green, Jasmine 
Green, Lemongrass & Ginger, Peppermint, Rooibos, Relax Herbal Blend, Refresh Herbal 
Blend 4

San Pellegrino Sparkling Water 500ml - 5    1L - 7

Still Water Bottled 600ml 3

Soft Drinks Coke, Diet Coke, Lemonade 3.5

Bundaberg Premium Soft Drinks Ginger Beer, Lemon-Lime & Bitters, Burgundee Creamy 
Soda, Traditional Lemonade 4

Fresh Juice Orange, Apple, Watermelon, Carrot, Celery, Beetroot, Spinach, Ginger, Mint 6

Coconut Water 4.5

House-made Lime & Mint Iced Tea 4.5

Milkshakes Chocolate, Caramel, Strawberry, Vanilla or Chai 6

Iced Coffee, Latte, Mocha, Chocolate or Chai 5.5

Old Fashioned Creamy Soda Spider 5

Smoothies

All $7 each made with your choice of cow, soy or almond milk. ADD $1 for protein, 
wheatgrass powder, chia seeds or extras 

Super Blueberries, strawberries, banana, spinach, mint with apple juice
Green Spinach, apple, mint, banana with apple juice 
Berry Mixed berries, banana, yogurt, honey with milk
Mango Mango, banana, lime, yogurt, honey with milk
Breakfast Toasted muesli, banana, yogurt, cinnamon, honey with milk

Toast 1 slice with vegemite, peanut butter, jam or honey 3
Egg on toast 1 fried egg on toast 5
Fairy bread 3
Toasted sandwich 6
Vegie sticks with hummus 5
Waffles with ice-cream and maple syrup 6.5
Milkshake 3   Glass of Milk 1.5   Babychino 1.5

Hot

Cold

Kids


