
 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 rs t  courses 

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  mammoth peanuts ,  sambucca in fused s t rawberry 18 

b l ack 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 
 
togarash i  seared ah i  tuna ,  c r i spy r i ce paper ,   
cured lemon ,  wasab i  v ina ig re t te ,  homemade tosa soy 12 

s ix 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 

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 

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

soup of  the day 8 

 

sandwiches , wraps , e tc .  

wood oven roasted scott ish salmon blt , 
meyer lemon-gar l ic mayo, house made white bread, pomme fr i tes 15 

wood f ired chicken breast , basi l pesto, emmental gruyere cheese, 
arugula, country white bread, parsley fr ies 13 

gr i l led cheese & tomato soup  14 

smoked and slow cooked pul led pork, homemade coleslaw, 
onion-br ioche rol l , spicy fresh cut fr ies 13 

fennel and chi l i rubbed ita l ian capicola, tomato, s l iced cucumber, red onion, 
herb aio l i , cr ispy chips 14 

asian vegetable wrap 
daikon, bean sprout, tomato, patty pan squash, ju l ienned carrot ,  
asparagus, plum-hosin dressing, wonton chips 14 

wood f ired chicken wrap, cr ispy onions, tomato,  
fresh mozzarel la , mixed greens, oregano aio l i  13 
 



 

 

entrees 

homemade qu iche of  the day ,  pe t i t e  sa lad 12 

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 ,  na tura l  j us 22 

seared idaho red t rou t ,  tha i  purp le s t i cky r i ce ,  ye l l ow beans 
tempura asparagus ,  m ing nao sauce 17  

wh i te p izza  
gorgonzo la sauce ,  f resh gar l i c ,  mozzare l l a  and as iago ,  EVOO 13 
 
d ’  an jou pear p izza ,  beef s teak tomatoes ,  as i ago cheese  
f resh bas i l ,  ex t ra v i rg in o l i ve o i l   14 

bbq duck p izza ,  j apanese bbq sauce ,  a rugu la ,   
dr i ed cranber r i es ,  mozzare l l a  cheese  15  

penne a l ' a r rab i a ta ,  sp icy rus t i c  tomato sauce ,  s l i vered gar l i c ,  i t a l i an pars ley ,  
parmesan cheese ,  EVOO 15 
 

 

 

entrée sa lads 

organic vegetables – asparagus, roasted red peppers, shitake mushroom 
har icots vertes, fresh goat cheese, champagne vinaigrette 14 

gr i l led chicken bistro salad 
mixed greens, cucumber, cr ispy onions, croutons, champagne dressing 15 

seared ah i  tuna ,  baby m ixed greens ,  be lg ium end ive ,   
tomatoes ,  sesame wasab i  v ina ig re t te ,  c r i spy r i ce paper 18 

wood oven roasted scott ish salmon, baby mixed greens, golden beet, tomato, 
yel low wax bean, carol ina pecans, black truff le-chardonnay dressing 17   
 
smoked turkey, mixed greens, smoked bacon, gorgonzola, green pear, 
candied walnuts, champagne vinaigrette 15 

wood f ired f i let mignon, baby mixed greens, red onions, cucumber, 
feta cheese, herb vinaigrette  20 
 

 
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  

p l e ase  keep  a l l  c e l l  p hones  s i l e n t  


