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To expedite your departure from the BBC……. 
              we ask that parties of 6 or more be on 1 check     Thanks!   
                               Please remember that even with modern computer systems……. 
                                       it can take a minute (or 2) to separate a group check into separate checks 

  
  
 
 
 
 
  
  

Banana Bean Cafe 
 

Starter & Small Plates 
Flash Fried Sweet Plantains with Ya – Ya Sauce 6 

 

Buttermilk Fried Oysters, Arugula, Green Goddess Dressing  8 
 

Crispy Ginger Calamari, Scallion Aioli, Tomato - Chile Jam    9 
 

Cedar Key Shrimp & Grits, Smoked Bacon Etouffe, Creamy Goat Cheese Grits    8 
 

Cast Iron Skillet Crab Cake, Charred Red Pepper – Basil Aioli, Shaved Manchego, Grilled Lime     11 
 

Goat Cheese and Cracked Pepper Flatbread, Red Onion, Arugula      7 
 

Wild Shrimp & Sweet Corn Chowder, House-made Potato Chips, Thyme, Corn Cob Smoked Bacon 
Cup 5 / Bowl 7 

 

Cuban Black Bean, with a Tomato, Scallion, Sour Cream, & Manchego Garnee 
Cup 3 / Bowl 5 

 

Ya – Ya’s Eggplant Fries with a sweet chile dipping sauce 7 
 

Sunstix Sweet Potato French Fries with Spicy Island  6 
 

Uptown Down South Specialties (Brunch) 
 

Bananas Foster French Toast    10 
Garnished with Fresh Berries of the Season and Captain Morgan Rum Sauce 

Eggs Del Mar    14 
2 Poached Eggs atop House–made Creole Cornmeal-Dusted Crab Cakes,  

Seared Spinach & Roasted Tomato Hollandaise 
Cedar Key Shrimp & Grits    12 

Smoked Bacon Etouffe and Creamy Goat Cheese Grits 
High Cotton Steak & Eggs    15 

Grilled Beef Tenderloin Medallions, Two Eggs, Mushroom – Potato Hash or Creamy Goat Cheese Grits 
 

The following items are available Saturday & Sunday Brunch Only: 
BB Omlette    10 

 Roasted Vegetables, Goat Cheese, & Load’sa Herbs 
Huey, Louis, Andouille    12 

    Omlette with Roasted Vegetables, Andouille Sausage, and Manchego  
Keys Poacher    14 

Smoked Salmon, Poached Eggs atop Fresh Baked Biscuits, served with creamy goat cheese grits. 
Ask your Server For Weekend Brunch Specials 

 
Soda, Coffee, Juices & Spritzers 

 
Fresh Squeezed Orange Juice  4  Orange, Cranberry, Tomato, Pineapple, Grapefruit  3 
Pepsi Products  2    Signature Cuban Coffee; reg & decaf  2 
Iced Tea or Tropical Tea  2     Fresh Mango Raspberry Iced Tea  4 
Key Lime Soda  (keylime & vanilla)  4 Citrus Twist  (grapefruit)  4 
Afterglow  (orange & pineapple)  4  Cran-Raspberry Soda  4 
Fresh Squeezed Lemonade    3  Pomegranate Lemonade or Tea    4 
 

Full Bar; Old School or New Trendy Cocktails.  Don’t be shy, ask for your favorite! 
                                                                  

Signature Drinks 
 
Bacon Bloody Mary   9    A Sassy “Mary’nade” with a Garnish of lemon, lime, pepperoncini, cherry 

peppers, kosher pickle, & a crisp rasher of corn cob smoked bacon; with Grey Goose Vodka. 
 Key Lime “Tini”   9    Smooth Key Lime Martini made with our Stoli and Absolute House Recipe 
 Sunset “Rita”   8    Hand Shaken with Jose Cuervo, Cointreau, and Fresh Squeezed Lime Juice 
 Mama Mojito   8    The Cuban Classic with Gently Muddled Fresh Mint, Bacardi White Rum, Simple 

Syrup, Fresh Squeezed Lime Juice and a Splash of Soda 
 Strawbaileys   2    A Fresh Strawberry Shooter filled with Bailey’s Irish Cream & topped with  
    Whipped Cream 
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Salads 
Roasted Butternut Squash, Candied Walnuts, Shaved Manchego on Field Greens    8 

                                                                                            On the Side…Pumpkinseed - Tupelo Honey Vinaigrette 
 

Autumn Roasted Beets, Crumbled Goat Cheese, Golden Pea Shoots on Mixed Lettuces       8 
                                                                                                                         On the Side…House Sherry Vinaigrette 

 

Sun – dried Cranberries, Pinion Nuts, Crumbled Goat Cheese on Mixed Greens       8 
                                                                                                                                On the Side…Raspberry Vinaigrette 

 

Caramelized Apples, Buttermilk Blue Cheese, Candied Walnuts on Mesculin      8 
                                                                                                                          On the Side…Spicy Orange Vinaigrette 

 

House Salad of Mixed Lettuces, Shaved Manchego, dressed with House Sherry Vinaigrette  
                                                                                                       Add to meal or sandwich  3 / Small 4 / Entrée  7 

 
 

                                                     Sides 
      Sweet Potato French Fries  3  -  Warm House-made Potato Chips  3  –  Creamy Cole Slaw   3  
       Tasting Salad of the Day  3  -  Creamy Goat Cheese Grits  3  -  Mushroom Potato Hash  4  
        Skillet Potatoes  3  -  Two Eggs Your style  4  –  Corn Cob Bacon  3  - Andouille Sausage  5   
                        Breads: Grilled Sliced Sourdough, Marble Rye or Brioche Roll  2 
                                                  Cat’s head Buttermilk Biscuits  2   

Banana Bean Cafe 
All sandwiches served with Chef’s choice of a Daily Tasting Salad & Pickle 

                     Substitute your choice for $2: Sweet Potato Fries, Warm House-made Potato Chips, or Creamy Cole Slaw 
 

 Sandwiches 
#1  Little Havana Cubano    10 

Citrus Kissed Pork Tenderloin, Sweet Bolo Ham, Emmenthaler Swiss,  
Dill Slices, & Dijon on Pressed Pan Cubano 

 

#2  Third Coast Blue Crab Burger    12 
Lump Blue Crab Cake, Lettuce, Tomato & Sherry – cayenne Mayonnaise on an Olive Oil Brioche Roll 

 

#4  Islamorada Fish Taco    10 
Grilled Orange Cilantro Shrimp or Key-lime Basil Grouper, Avocado Mash, Mango-habanero Ketchup, 
Mexican Crema, Shaved Lettuce, Red Onion,  Scallions, and Cilantro Wrapped in a Grilled Soft Tortilla 

 

#5  Floribbean Jerk Chicken    9 
Grilled Jerk-rubbed Chicken Breast, Sharp Cheddar, Grilled Pineapple, Mango-habanero Ketchup, 

Shaved Lettuce and Mango – Scotch bonnet Salsa (served on the side) on Pan Cubano 
 

#6  Duval Street Vegetarian Monte Cristo    9 
Roasted Vegetables, Goat Cheese, Crispy Potato Pancake, Egg-Battered Sourdough, and  

Tomato-Chile Jam for dipping 
 

#7  Calle Ocho    9 
Cuban Roast Pork Tenderloin, Latin Olive, Caper & Cachucha Pepper Salad,  

Pressed on Pan Cubano with Shredded Manchego Cheese 
 

#13  Sigsbee Deli Club    12 
All-white Meat Chicken Salad, Corn Cob Bacon, Emmenthaler Swiss, Shaved Lettuce,  

Tomato, and Honeycup Mustard on Grilled Sourdough 
 

#14  Garrison Bight Turnaround    9 
Applewood Smoked Turkey, Corn Cob Bacon, Emmenthaler Swiss, Tomato,  

Shaved Lettuce, Mayonnaise and Dijon on Grilled Marbled Rye 
 

#16  Soft Shell Crab Po’Boy    14 
Cornmeal-Dusted, Whole Soft Shell Crab on Grilled French Bread,  

With Shredded Lettuce, Ripe Tomatoes, and Remoulade  
 

#17  Kacoo’s Yahoo Junction    10 
Your choice of Our In-house Cured Corned Beef, Smoked Turkey, or Potato Pancake 

With Emmenthaler Swiss, Spicy Island Dressing, and your choice of  
Sauerkraut or cole slaw on Grilled Marbled Rye 

 

#20  Bana Burger    9 
With Swiss, Lettuce, Tomato, & Red Onion on a Grilled Olive Oil Brioche Roll 
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