
 

T A P A S 
 

タスマニア産 オイスター ······························· 1pc ¥700   6pcs ¥3,000   12pcs ¥5,400 

Fresh Oyster from Tasmania 
 

サーモンのグラブラックス(サーモンの北欧風マリネ)  ············································· ¥1,200 

“Gravlax” Marinated Salmon 
 

生ハムとハチミツドレッシングのオーガニックサラダ ··················································· ¥1,200 

Organic Salad 
 

シャリュキュトリープレート ············································································· ¥2,500 

Charcuterie Plate 
 

ミックスオリーブ ··········································································································· ¥500 

Mixed Olives 
 

ドライフルーツ ············································································································· ¥900 

Dried Fruits 
 

自家製生チョコ ········································································································· ¥800 

Raw Chocolate 
 

スパイシーミックスナッツ ······························································································ ¥500 

Spicy Mixed Nuts 
 

フレンチフライ トリュフ＆チーズ風味 ········································································ ¥600 

French fry-truffle and cheese- 
 

スパイシーエスニック牛筋煮込み ··············································································· ¥700 

Stewed beef tendon(Gyu-suji) of spicy ethnic 
 

自家製ブレッド ·································································································· ¥400/4pc 

House made Bread 
 

本日のアヒージョ ········································································································ ¥800 

Today’s Ajillo 

フィッシュ＆チップス ································································ S size ¥800  L size ¥1,500 

Fish & Chips 
 

数量限定 エスニック風鯛のカマ焼き                                                                                         ¥600 

Ethnic Grilled Snapper’s Kama(約 1名分) 
 

M A I N 
 

本日の鮮魚のロースト ···························································································· ¥1,800 

Today’s Fish(約１名分) 
 

大山鶏のグリル ······································································································ ¥1,800 

Grilled “Daisen”Chicken(約１名分) 
 

数量限定 オーストラリア産 仔羊の骨付きロースト ············································· ¥3,000 

Roasted Lamb(約 2名分) 
 

オーストラリア産 

穀物牛リブロースのグリル  ············ single(約 2名分) ¥4,000 double(約 4名分) ¥7,600 

Grilled Grain fed Beef Australia   
 

スパイシーオージーラムチーズバーガー ········································································ ¥1,500 

Spicy Lamb Cheese Burger from AUS(約１名分) 
 

本日のパスタ ·········································································································· ¥1,300 

Today’s Pasta(約 2名分)  
 

オージーミートパイ(Four’n Twenty )                                                                                                    ¥1,800 

Aussie Meat Pie(約２名分) 
 

本日のリゾット                                                                                             S size ¥800  L size ¥1,500 

Today’ Risotto 

C H E E S E 
 

チーズ盛り合わせ 3種類 .....................................................................   ¥1,800 

Cheese  Plate  3Kinds   

ゴルゴンゾーラ················································································································ 

Gorgonzola  青カビタイプ なめらかで程よいピリッとした刺激 
 

ペコリーノ ······················································································································ 

Pecorino ハードタイプ 羊乳のコクの中に塩気が感じほのかに酸味を味わえる。 

クリームチーズ .......................................................................................  

Cream cheese フレッシュタイプ 柔らかくきめ細かい豊かな味わい 

 

D I N N E R  C O R S E 
ご来店当日でもコースをお選びいただけます。 

 

 

First Drink Menu      
 

 

Heineken                                                                          S ¥1,000      L ¥1,800 

王道中の王道ビール 

 

“Strong Highball                                                                                           ¥800 

最初の 1杯目といえば！ 

 

Today’s Champagne                                                                                      ASK 

一杯目は優雅に飲みたいですよね！ 

 

Today’s Cocktail                                                                                          ¥1,300 

バーテンダーにお任せください！ 

 

 

 

 

 

 

Banksia Corse  ¥5,000 
 

Amuse 

シェフからの 1品 

 

“Gravlax” Marinated Salmon 

サーモンのグラブラックス 

 

Today’s fish 

本日の鮮魚 

 

Grilled grain fed beef from Australia 

オーストラリア産穀物牛のグリル 

 

Today’s Dessert 

パティシエ特製デザート 

 

Café or Tea 

コーヒー/紅茶 

 

 

＊ラストオーダーは 20:00まで （L.O 20:00） 

＊当日の仕入状況により、内容を変更することがございます。 

 

Banksiaとは 

オーストラリアの固有植物であるバンクシアは特徴的な花や姿形から、オーストラリアの

野生の花と広く親しまれる植物。家庭的で親しみやすいお店を目標に掲げています。 

 

Banksiaコンセプト 

格式と最先端の融合する新丸の内ビルでオーストラリアの食事、お酒などを通じて大人

の社交場をテーマに楽しんでいただける『BAR』です。オーストラリアの食材や調理法に、

世界のワイン、カクテルを提供し東京で唯一のオーストラリアンビストロ、酒場を目指し

ています。 

 

 

 

 

 

※表示価格は全て税込価格となっております。 

All listed prices are including tax. 

※お席料といたしまして、一名様につき¥500を別途頂戴しております。 

There is a cover charge of ¥500 per guest. 

※仕入の状況によりご用意のできないメニューもございます。あらかじめご了承ください。 

We might not able to your order according to the day's stocks. 

Thank you for your understanding in advance. 

 


