
EVENING SET MENU
Tuesday - Thursday / 5pm - 9pm

TWO COURSES £19.95
THREE COURSES £25.95

White Onion,Potato & Kale Soup
Warm Goats Cheese Salad, Mustard Dressing, Green Peppers

Pickled Anchovy & Saffron Bruschetta

Tagliatelle Caccio e Pepe, Toasted Breadcrumbs
Spiced Prawn & Aubergine Gnocchi, Bisque Sauce

Grilled Chicken Caesar Salad, Soft Boiled Egg

Affogato (Add Frangelico- £3.5)

Lemon Drizzle Cake, Chantilly Cream, Dried Raspberry
Honey Roasted Black Fig, Vanilla Ice Cream, Brown Bread Crumb

SIDES
Bank House Fries 5 (add Rosemary & Parmesan £1)

Mac & Cheese Gratin, Bacon Crumb 7
Green Beans, Shallots & Parmesan 6

Kale, Iceberg & Anchovies Caesar Side Salad 6
Crispy Potato Bites, Cajun Spice, Sriracha Mayo 6

Please inform your waiter of any allergies.
An optional service charge of 12.5% is added to your bill

Follow us on Social:  IG: @Bankhousebr7 FB: @BankhouseChislehurst

 Pink Grapefruit Negroni 7
Pink Grapefruit, EL Gin, Campari, Vermouth

Bees Knees 7
East London Gin, Lemon, Honey

Classic Daquiri 7
East London Rum, Lime, Brown Sugar

Salted Nuts Peanuts or Cashews     3.5
Chilli Bites		  3.5 
Bollinger Special Cuvee
Champagne NV (125ml)            18.5
Kew Garden G&T 	 13



D R I N K S  H I G H L I G H T S

Please browse our Drinks Menu to see a full selection of all available Wines, Spirits and 
Cocktails!

N O N - A LC O H O L I C  D R I N K S

Hibiscus Hoyriri 9 
Hibiscus, Pineapple, Chamomile, Lemon

Blueberry & Elderflower Fizz 9 
Blueberry, Elderflower, Lemon, Soda

W H I T E  W I N E  B Y  T H E  G L A S S  	 1 7 5 m l / 7 5 0 M L  

Catarratto, Ciello Bianco, Sicily, Italy		       		        7.5 / 29

Pinot Grigio, Casa Vinicola Botter, Veneto, Italy         					     9.5 / 38   

Viognier, Cellier Chartreux, Rhone Valley, France				            10.5  / 44

Sauvignon Blanc, Caythorpe, Marlborough, N.Z	                                     13  /  52

R E D  W I N E  B Y  T H E  G L A S S  	 1 7 5 m l / 7 5 0 M L  

Merlot, La Croix Belle, Cote De Thongue, France				             10 /  40

Malbec, El Abasto, Mendoza, Argentina					             10.5 /  44

Rioja Crianza, Bodegas LAN, Spain						                11.5 /  48

Pinot Noir, Petit Clos, Marlborough, New Zealand	       20 /  60

C O C K TA I L S

Pornstar Martini 13

Cosmopolitan 13

Aperol Spritz  13

Lychee Martini  13

Tommy’s Margarita  13

Espresso Martini 13

D R A U G H T  B E E R

Meantime Lager 	 7

Meantime Prime Pale Ale	 7

Peroni	        7.5

Guinness	 7.5

S PA R K L I N G  W I N E  B Y  T H E  G L A S S   	 1 2 5 M L 

No 69. Rose Cremant Brut, Burgundy, France			      11

Prosecco Spumante- Extra Dry, Ca’di Alte, Veneto, 	Italy					            7.5

Bollinger Special Cuvée, Champagne, France					                    18.5

Passionfruit Spritz 9 
Passionfruit, Vanilla, Lime,  

Fever-Tree Soda Water

Fix 8 Kombucha 6  
Strawberry & Basil or Sicilian Citrus

for adults only


