KFC BAO (vg, v*) | 10

MUSHROOM BAO (vg) | 10

AVOCADO BAO (vg, v*) | 10

COLD

HOT

GARLIC CUCUMBERS (v, gf) | 8

LOBSTER RANGOON (sf) | 14

pork belly, shaved onion, pineapple,
peanuts, cilantro
braised shiitake mushrooms, charred
scallions, hoisin, fried shallots

cucumber, soy-ginger dressing, lemon,
sesame

FRESH ROLL CUPS (v*, gf, sf) | 10

tempura cauliflower, sweet +
spicy sauce, green onion

m p 4- m a 1 1 y a d n u S

PORK BELLY BAO (sf) | 14

HCNURB

BAO BUNS

crispy avocado, bbq sauce,
shaved onion, pickles

lobster cream cheese filled wontons

PORK MUFFIN* (sf) | 10

bibb lettuce, cucumber, shrimp, mint,
basil, cilantro, peanut sauce

griddled corn muffin, bbq pulled pork, smashed
avocado, pickled onions, chili threads, cilantro,
fried egg

OVERNIGHT OATS (vg, gf, sf) | 6

BREAKFAST MUSUBI* (vg*, sf) | 10

cup chilled oats, coconut milk, honey,
maple syrup, pineapple, pineapple jelly

MISO CAESAR SALAD (vg,sf,gf*) | 16
napa cabbage, baby kale, miso caesar dressing,
crunchy crouton crumbs

griddled rice cake, chinese sausage,
sunny side egg, kombu, cilantro

BRUNCH WEENIES* (v*, gf*) | 10

sweet + spicy glazed chinese sausage, roasted
potatoes, green onion, fried egg

MAINS
AVO-EDAMAME TOAST* (vg) | 14

FRENCH TOAST STICKS (vg) | 10

BANYAN BENEDICT* (vg*) | 16

SKILLET FRITTATA (vg, gf*, vg) | 10

BREAKFAST SANDWICH* (vg) | 14

TWO EGG PLATE* (vg*, gf*, sf*) | 10

DAN DAN NOODLES | 16

OUR WAY BURGER* (sf) | 17

texas toast, edamame spread, tahini, avocado,
chili, cilantro, cured egg yolk, fried egg
griddled bao, pork belly, poached egg, sriracha
hollandaise, cilantro, homefries
Blackbird Doughnuts® everything bagel
doughnut, fried egg, american cheese, homefries
add bacon, chinese sausage or avocado +2
spicy szechuan chicken ragu, ramen noodles,
scallion
(v) vegan, (v*) can be made vegan

deep-fried custard soaked texas toast,
cinnamon + powdered sugar, maple syrup
creamy eggs, cream cheese, red bell pepper,
onion, scallion, sourdough toast
two eggs served sunny side up, fried,
over easy or scrambled | sourdough toast,
choice of bacon, chinese sausage or avocado
flat patty, american cheese, caramelized
onions, lettuce, pickles, french fries
*May be prepared raw or undercooked. Consuming raw or undercooked

(vg) vegetarian, (vg*) can be made vegetarian

meat, egg or seafood may increase the risk of foodborne illness. Before

(gf) gluten free, (gf*) can be made gluten free

placing your order please inform your server if you or anyone in your

(sf) sesame free, (sf*) can be made sesame free
We can not guarantee that cross-contamination will not occur for
tree nuts, peanuts, shellfish, soy, gluten/wheat, or sesame.

party has a food allergy.

Although we take all the steps needed to ensure as much safety as
possible, We can not guarantee that cross-contamination will not
occur for tree nuts, peanuts, shellfish, soy, gluten/wheat, or sesame.

Banyan adds a 2.5% fee to all in-house guest checks. This fee is shared amongst all back-of-house hourly staff.

COCKTAILS| 13

SPARKLING WINE
Monstarra
Cava NV SP

SPRITZ ME BABY "ONE MORE TIME"
11 | 44

a rotating recipe of our favorites please ask your server

BOOZY ICED COFFEE

Stephane Tissot (Rosé)
Crémant du Jura Extra Brut NV FR

65

Gusbourne
Brut Reserve '15 UK

85

vodka, bailey's, frangelico, lucano caffe,
blackbird cold brew

BANYAN BLOODY

vodka, house made bloody mix, celery,
cucumber

PERFECT PAIR

ginger-infused gin, lemon, simple, pear
puree

WHITE WINE

WILDFIRE

Broadbent Dao White
Vinho Verde '19 PT

11 | 44

DeWetshof Bon Vallon
Chardonnay '20 SA

13 | 52

Domaine Clos des Rochers
Pinot Blanc '18 LU

13 | 52

SUPREME LEADER

65

Brendan Stater-West

90

"Les Chapaudaises"
Chenin Blanc '17 FR

house infused 5-spice rum, pineapple,
lime, orange

FALL SANGRIA

red wine, whiskey, apple cider, lemon,
house - made chinotto

SECOND SUMMER

vodka, yuzu juice, lime, lemon, simple, soda

DRAFT BEER

ROSÉ WINE

Clos Fornelli Vin de Corse
Sciacarellu, '20 FR

house infused thai chili vodka, coconut
water, lime, simple

OUR PAINKILLER

Pierre Prieur et Fils
Sancerre '20 FR

Maison Saint AIX
Grenache, Cinsault, Syrah '19 FR

house infused pineapple tequila, mezcal,
lime, salty simple, angostura bitters

12 | 48

60

Kirin Ichiban
Lager, JAPAN

5

Jack's Abby House Lager
Lager, MA

7

Exhibit A Cat's Meow
New England IPA, MA

Lamplighter Werewolves of

8
7

Cambridge
Porter, MA

BOTTLES + CANS

RED WINE
G.D. Vajra
Nebbiolo '20 IT

Lamplighter Rabbit Rabbit
DIPA, MA 16oz

8

13 | 52

7

Weinert Carrascal
Cabernet '18 AR

12 | 48

Nightshift Whirlpool
Juicy Pale Ale, MA 16oz

Nightshift Hoot Seltzer
Pomegranate Tangerine, MA 12oz

4

Citizen Cider
Cider, VT 12oz

6

Stillwater Extra Dry
Sake Saison, MD 16oz

6

Flâneur Wines
Pinot Noir Willamette Valley '17 US
Capanna
Brunello Di Montalcino '16 IT

52

90

