
YOU’VE DONE THE HARD WORK. NOW IT’S TIME TO CELEBRATE!
JOIN US AT THE BANKSIA BAR & RESTAURANT FOR A GRADUATION FEAST WORTH    

RAISING A GLASS TO. GATHER YOUR FRIENDS AND FAMILY AND ENJOY A RELAXED,    
FLAVOUR-PACKED DINING EXPERIENCE, WITH SOMETHING SPECIAL FOR THE GRADUATE.

CELEBRATE YOUR BIG MOMENT IN STYLE, WITH GREAT 
FOOD, GREAT VIBES AND EVEN BETTER COMPANY.

A DELICIOUS THREE-COURSE MENU         
FOR £39 PER PERSON, FEATURING 
BOLD FLAVOURS AND THE BANKSIA               

FAVOURITES.

PERFECT FOR:
• FAMILY CELEBRATIONS

• GROUP DINING

• POST-CEREMONY DRINKS AND DINNER

*The graduate will receive one complimentary three-course meal (valued at £39) when accompanied by a minimum   
of two full paying guests ordering from the set menu. T & Cs apply. Offer valid for graduation celebrations only.

EATS FREE*     
AT THE BANKSIA

SCAN QR CODE BELOW OR CALL:

0113 243 6454



GRADUATION MENU 
AT THE BANKSIA

MAKE IT A CELEBRATION TO REMEMBER AT THE BANKSIA BAR
& RESTAURANT, WHERE GREAT FOOD MEETS GREAT MOMENTS.

LAMB KOFTA MEATBALLS
WITH HARISSA YOGHURT           
& ZHOUG

BEEF PACHANGA
TURKISH STYLE SPRING 
ROLLS WITH SPICED BEEF 
BRISKET, GOATS CHEESE         
ROASTED RED PEPPERS

ROASTED BEETROOTS
WITH WALNUTS & FETA 
CHEESE

CARAMELISED                              
CAULIFLOWER
MATBUCHA, AIOLI & ZHOUG

BANKSIA BURGER
BEEF KOFTA BURGER WITH 
SMOKED BACON,LETTUCE, 
TOMATO, SMOKED CHEDDAR, 
HOUSE SAUCE, ZA’ATAR         
ONION RINGS & FRIES

HALLOUMI SKEWERS
HALLOUMI, SWEET CHILLI, 
ZHOUG, AIOLI WITH AEGEAN 
SALAD & FRIES

BANKSIA SPICED                          
CHICKEN WRAP 
WITH FRIES GARLIC AIOLI, 
ZHOUG & SWEET CHILLI 
SERVED WITH FRENCH FRIES 
& AEGEAN SALAD

MARKET FISH
WITH NEW POTATOES, 
GRILLED HISPI CABBAGE             
& SPICED BUTTER SAUCE

BANKSIA SALAD
LEAVES, PEACH,                       
CRANBERRIES, FIGS,                                                      
SULTANAS, DATES,TOPPED 
WITH FETA CHEESE, CRUSHED 
WALNUTS, OLIVE OIL, SUMAC 
& POMEGRANATE MOLASSES (V)

CITRUS CHEESECAKE
WITH STRAWBERRY,          
ROSE & ALMOND

LOKMA
SPICED DOUGHNUTS SOAKED 
IN HONEY & TOPPED WITH 
PISTACHIOS - SERVED AT 
THE TABLE

DARK CHOCOLATE MOUSSE
WITH COFFEE CARAMEL              
& MINT ICE CREAM

SORBET
CHOICE OF THREE SCOOPS      
CHERRY, LEMON, PASSION 
FRUIT & MANGO

3 COURSES FOR £39 PER PERSON 
GRADUATE EATS FREE

TO        
START

THE MAIN 
EVENT

FOR             
AFTERS

TABLE EXPERIENCE


