
b a n k  l a n e  b i s t r o  
chef de cu is ine ,  m ichae l  go t t l i eb 

f i rst courses  

hot 

b lack t ru f f l e  i n fused ve lve ty cau l i f l ower soup ,  seasona l  mushrooms ,   
asparagus ,  f resh goa t  cheese ,  smoked papr i ka crou tons 10 
 
seared l a  be l l e  fo i e  gras ,  homemade pance t ta ,  
j a l apeno ,  v i rg in i a  peanuts ,  sambuca in fused s t rawber ry 18 
 
g inger mar ina ted tempura gu l f  shr imp ,  two sa lad ,  two sauces 
sa lad :  g rape-m in t ,  waterme lon rad ish-cucumber 
sauce :   a rugu la pes to ,  yuzu-m iso 12 

seared d iver sea sca l l op ,  g r i l l ed sca l l i on- j i cama s law ,  
red pepper ,  c i l an t ro ,  sp icy coconut sauce 13 

sau téed burgundy escargo ts ,  asparagus ,  t ru f f l ed crus t ,   
roma tomato ,  green app le- red on ion s l aw ,  roas ted gar l i c  puree 1 1  

 

 

warm 

 
cr i spy togarash i  ca l amar i ,  da i kon ,  puf fed r i ce paper ,  a rugu la ,  
be lg ium end ive ,  tosa soy ,  sesame 10 

 

 

co ld 

b is t ro sa lad 
cucumber ,  c r i spy on ions ,  baby m ixed greens ,  champagne v ina ig re t te 8   

re f resh ing green gazpacho ,  p ink j i cama ,  tomato o i l ,  
hand p icked rock crab ,  baby m ic ro green 12 

s ix domest i c  ar t i sana l  cheeses ,  d i f fe ren t  s ty les ,   
d i f fe ren t  m i l ks ,  t rad i t i ona l  garn i shes 14 
 
togarash i  seared ah i  tuna ,  c r i spy r i ce paper ,  cured lemons ,   
wasab i  v ina ig re t te ,  sesame o i l ,  house made tosa soy 13 

be lg i um end ive sa lad ,  caro l i na pecans ,   
a rugu la ,  f i g  v ina ig re t te ,  warm goa t  cheese 9 
 

1 8% g r a t u i t y  f o r  any  t ab l e  o f  5  o r  mo re  



 

tast ing menus 

4 courses 

48 

2 f i rs ts ,  we p ick 
1  pr inc ipa l ,  you p ick 
1  desser t ,  you p ick 

w ine pa i r i ng 
18 

6 courses 

62 

we crea te 
6  

new l i t t l e  gems 

w ine pa i r i ng 
28 

10 courses 

88 

we invent  
a 

f ree- for-a l l  

w ine pa i r i ng 
38 

 
 
 

pr inc ipa l courses  

sea 

 
lobs ter  bu t te r  poached nor th a t l an t i c  cod ,  a r t i sana l  ye l l ow gr i t s ,  
ra inbow chard ,  go lden bee ts ,  seaweed sa lad ,  bas i l  o i l  28 
 
b l ack and wh i te sesame crus ted aus t ra l i an bar ramund i ,   
tha i  purp le r i ce ,  sp icy asparagus ,  honsh ime j i  mushroom,  
preserved lemons ,  hos in sesame sauce 27 
 
seared idaho red t rou t ,  toas ted sard in i an couscous ,  fava bean ,  
po ta to nes t ,  sundr i ed tomato ,  l i gh t  sa f f ron cream  28 
 
p is tach io crus ted sco t t i sh sa lmon ,  cau l i f l ower puree ,  smoked eggp lan t ,  
ye l l ow pa t ty pan squash ,  chardonnay-papr i ka sauce 26 
 
macadam ia nu t- fava bean crus ted sea sca l l ops ,  herb cooked purp le po ta to ,  
mango and papaya sa lsa ,  l avender-orange g laze 29 
 

 

land 

makers mark br ined georg i a  pork chop ,  red inca qu inoa ,   
roas ted bruss les sprou t ,  smoky-sp icy on ions ,  musca t  grape gas t r i que 27   

 
ear thy mar ina ted duck breas t ,  t rue duck l eg conf i t ,   
c r i spy f i nger l i ng po ta toes ,  w i l d  mushroom spr ing ro l l ,  m ing nao sauce 28 

wood oven roas ted f ree range ha l f  ch icken mar ina ted w i th rosemary ,  thyme ,  
and gar l i c ,  f i nger l i ng conf i t  ,  car ro ts ,  har i co t  ver t ,  sher ry-ch icken jus 23 
 
the bes t  s teak f r i t es  
f i l e t  m ignon ,  b l ack peppercorn ,  pomme f r i t es ,  red w ine-vea l  reduc t i on 26 

 


