
 

 

 

 

 

 

modern american bistro and bar 
 

five lunch 
 

bread is available upon request 
 

FIVE proudly supports local, organic, sustainable farms and produce 
FIVE’S menu changes based upon market availability 

follow the executive chef on twitter @chefbankswhite  

2086 allston way, berkeley california | www.five-berkeley.com  

executive chef              sous chef 

banks white          michael binder 

 

          starters 

market soup | inspired daily  4 | 8 

dungeness crab fritters | wild arugula | lemon caper ravigote  10 

orzo “mac & cheese” | smoked gouda | organic tomato jam  8 

chopped vegetable salad | green beans | avocado | bell pepper | carrot | boiled egg | basil oil | parmesan 8 

young lettuce salad | pickled onion | radish | cherry tomato | champagne vinaigrette 4 | 7 

 

sandwiches 

five burger | chili | pimento cheese | carolina style slaw | fries  13 

grilled cheese | herbed boursin | white cheddar | tomato soup | potato chips  11 

fried chicken | ceasar dressing | oven roasted roma | arugula | parmesan  13 

turkey blt | wheat bread | herb aioli | tomato | butter lettuce | avocado | bacon  13  

lamb meatball | pickled ramp salsa verde | spicy aioli | feta cheese | pimente de espelette french fries 13 

smoked brisket sandwich | horseradish aioli | old bay potato chips | creamy cole slaw | bread and butter pickles 13 

 

 

mains 

mushroom risotto cakes | fig gastrique | frisee | toasted almonds | goat cheese  14 

blackened pork loin | mascarpone grits | black kale | baby carrots | kumquat jalapeno marmalade 15 

grilled asparagus | sautéed spinach | red onion | portabello mushroom | quinoa | roasted tomato vinaigrette  14 

duck confit enchiladas | sweet potatoes | lime crème fraiche | cotija cheese | avocado puree  15 

cobb salad | grilled chicken | cherry tomatoes | avocado | bacon | buttermilk fried onions | blue cheese  15 

 

market business lunch 

FIVE’s business lunch menu inspired weekly by our chef’s visits to the local farmer’s market 

your choice of two courses with iced tea or soda  

 

smoked salmon tartine | truffled egg salad | baguette | endive | mache | capers | red onion 

and/or 

parpadelle pasta | favas | english peas | ramps | pea tendrils | parmesan | garlic herb butter    

  and/or 

   strawberry shortcake | pistachio cream | strawberry sorbet 
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