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STARTERS

TACOS DEL BANCO* - two whole flour or sprouted corn tortillas, pico de gallo, red cabbage & cilantro
sauteed veggie* 9 chicken 10 wild shrimp 11 pulled beef 12 carnitas 12

NACHOS DEL BANCO* - organic tortilla chips, black beans, cheese, jalapefios, pico de gallo, sour cream, guacamole 12
with chicken 12 shrimp 13 pulled beef 14 carnitas 14

GUAC YOU!* - organic corn tortilla chips, roasted salsa & guacamole 6
QUESADILLAS DEL BANCO* - organic flour tortillas, aged raw cheddar, served with pico de gallo, guacamole 8
add roasted peppers 1 spinach 1 caramelized onions 1 bacon 1 chicken 2 shrimp 3 carnitas 4

CAMARONES DEL BANCO - wild Mexican white shrimp, sauteed in garlic, coconut and cerveza 10
CEVICHE DEL DIA - fresh seafood, pico de gallo & citrus, prepared daily 12
TUNA POKE NORI WRAP - yellowfin ahi tossed in spicy aioli, soy and sesame, with cuccumber and avocado 12
WILD ALASKAN SALMON CAKES - flaked salmon cakes with onions, peppers & celery 12
FRESH TOMATO BASIL* or SWEET SUMMER SQUASH SOUP* 6 with a sourdough grilled cheese sandwich 10

SAI.AIDS with your choice of olive 0il & lemon or balsamic vinaigrette

BABY ARUGULA* - citrus supremes, shaved fennel and parmesan 9
BEETCH SALAD* - beet medallions, market greens, goat cheese and candied walnuts 10
SAUTEED VEGGIE SALAD* - seasonal veggies, zucchini, red peppers & corn, over farmer’s greens 10
BURRATA SALAD* - with Tocal market goodies 11
COBB SALAD - grilled chicken, egg, avocado, walnuts, bacon, blue cheese & market greens 12

add to any salad: free-range chicken 5 sauteed shrimp 5 carnitas 6 ahi tuna 6 poached wild salmon 7

SANDWICHIES served with rosemary potatoes & market salad greens

COLD WILD ALASKAN SALMON - poached and chilled, with avocado, lemon dill aioli on sourdough 14
SESAME-CRUSTED AHI TUNA - avocado, arugula, sautéed onions & chipotle aioli on ciabatta 14
OPEN-FACE TUNA MELT - yellowfin Ahi tuna salad on ciabatta with melted aged raw cheddar & avocado 12
MEATLOAF - home-made grass-fed beef Tloaf with a roasted tomato and pepper sauce on sourdough 12
FREE-RANGE CHICKEN - goat cheese, arugula, roasted peppers, avocado & vinaigrette on ciabatta 11
SAUTEED VEGGIE* - zucchini, red pepper, onions, avocado & chipotle aioli on sourdough 10
GRILLED CHEESE* - aged raw cheddar on grilled sourdough 6

add: tomato, avocado, roasted red peppers, spinach, caramelized onions, tempeh, bacon lea
B.Y.0.B.B.* - build your own bank burrito: start with black beans, cheddar and pico de gallo 6

add: bacon or tempeh 1 guacamole 2 goat cheese 2 chicken 2 pulled beef 2 steak 3

MAINS

SEARED SEA SCALLOPS - over red garlic mashers & spinach 14
CARLSBAD MUSSELS SAUVIGNON - Tocally raised, seasonally available, served with rosemary roasters 14
PACIFIC YELLOWFIN AHI TUNA - over yellow coconut curried vegetables and garlic mashers 16
MEATLOAF - home-made grass-fed beef Tloaf with sauteed veggies and garlic mashers 11
BANGERS AND MASH - natural pork sausage with garlic mash and caramelized onion sauce 11
BAKED MAC & CHEESE* - please ask your server for todays guilty pleasure 8

QUINOA BOWL* - black beans, kale, sauteed veggies, nori, carrots, sunflower sprouts & garlic tahini dressing 11

gluten-free bread available
sea salt, coconut oil & olive 0il used exclusively
*vegetarian

SOFT BEVERAGES « FRESH EVERYDAY

FRESH SQUEEZED AND ORGANIC JUICES - lemonade, orange, strawberry, cranberry or grapefruit
FRESH JUICE COMBINATIONS - strawberry & Temonade, strawberry & orange, hibiscus & Temonade
GINGER ALE

GINGER LEMONADE

ORGANIC BLACK ICED TEA

SPARKLING WATER
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B I I IR ask about our rotational handles

VENICE HI HOP - our own brewed west coast extra pale ale from venice, CA (6.2abv)
KONA LONGBOARD - a five week aged Tager from the kona brewing co, HI (4.6abv)

GOLDEN CHAOS - a medium golden ale by the bootlegger’s brewery, CA (8.5abv)

SPEEDWAY STOUT - a jet black imperial stout from the alesmith brewing co, CA (12abv)
24TH PALE ALE - a west coast pale ale from the strand brewing co, CA (6.1labv)

DORADO 2xIPA - a fine ale from the ballast point brewing co, CA (9.6abv)

W I N K *organic, bio-dynamic and/or sustainable

WHITE

’09 COTTONWOOD ORGANIC TABLE* (madera, ca) pear and peach with slightly sweet finish

’11 THE GIRLS SAUVIGNON BLANC* (napa, ca) citrus and crispness of fresh pineapple, hints of lemon grass
11 RANCHO SISQUOC SAUVIGNON BLANC (santa barbara, ca) oaky, sweet pea, pear, tropical fruits

’09 FOREST GLEN PINOT GRIGIO (napa, ca) crisp & clean with hints of hazelnut

12 ACROBAT PINOT GRIS* (eugene, or) white grapefruit, fresh pear and golden apple

’08 TANGENT ALBARINO* (edna valley, ca) light & refreshing, tangerine & white peach

’08 LOREDONA VIOGNIER* (lodi, ca) peach, apricot and guava, balanced with crisp acidity and mineral notes
’09 ZOCKER GRUNER VELTLINER* (edna valley, ca) rich and earthy, notes of melon & white pepper

’10 GAINEY RIESLING* (santa ynez valley, ca) honeysuckle, ripe apple, apricot, mineral and floral spice
11 446 CHARDONNAY (monterey, ca) pineapple, apricot and peach with vanilla spice

11 VENTANA CHARDONNAY* (monterey, ca) medium bodied, well-balanced, tropical fruits

ROSE
12 BALLETO ROSE OF PINOT NOIR* (russian river, ca) citrusy tangerine, fresh cherries and crisp acidity
12 AMPELOS ROSE OF SYRAH* (santa ynez valley, ca) medium bodied, fruity notes of peach and strawberry

RED

’10 COTTONWOOD ORGANIC TABLE* (madera, ca) fruit & berries, silky tannins with toasted oak

’11 Angeline PINOT NOIR (ca blend) earthy, aromas of raspberry and ripe plum, creamy vanilla

‘10 VENTANA PINTO NOIR* (monterey, ca) vibrant cherry and cranberry with chocolate and smoky vanilla

’09 IRONY MERLOT (napa valley, ca) plum and currents with hints of vanilla and cedar

’09 ROBERT HALL SYRAH* (paso robles, ca) flavors of brambleberry, plum, black cherry

‘10 Terra d’Oro Sangiovese* (amador, ca) rich candied cherry/red current flavor, complex tannic structure
’09 HARASZTHY ZINFANDEL (amador, ca) rich, round, deep fruits with aromas of raspberry and nutmeg

’08 RANCHO SISQUOC MALBEC (santa barbara, ca) black cherry and blackberry pie, hints of currant

’08 BIG GUY BORDEAUX BLEND (napa, ca) complex fruit and toasty oak with firm tannins

’11 HARLOW RIDGE CABERNET SAUVIGNON (napa, ca) spicy black cherry, fruit with hints of olive and vanilla

’09 BRADY CABERNET SAUVIGNON* (pasa robles, ca) black cherry, black current, roasted vanilla, full bodied
’08 JARHEAD CAB FRANC (santa ynez valley, ca) black cherry, plum, toasty oak, hints of mocha spice

’11 HARLOW RIDGE PETITE SIRAH (napa, ca) red current, hint of vanilla, nutmeg, black pepper, rich tannins
’07 NAKED REBEL BLEND (napa, ca) hints of blackberry and red currents, well balanced, mellow tannins

‘10 Casa de Arcilla Tempranillo* (paso robles, ca) medium bodied, aromas of plum, boysenberry and vanilla

SPARKLING

COASTAL VINES BRUT (ca blend) Tively fruit and buttery vanilla, crisp and complex

NV RICHARD GRANT PINOT NOIR ROSE (napa, ca) notes of kiwi, strawberry and pink grapefruit
CRAFT MADE SOJU COCKTAILS

ROTATIONAL INFUSIONS - madagascar vanilla, serrano/jalapefio & mango/papaya

THE MINT - fresh local chocolate mint, made mojito style, served up with raw cacao
LEMON - fresh lemon, house made cane syrup, served up with sugar dipped Temon
BANK COSMO - our take on the classic, with a hint of blueberry

=VAH= CLASSICS - Margarita, Mule Kick, Basil Sunset, Greyhound, Screwdriver

THE HEAT - spicy infused gingerita
WHIP - vanilla infused martini, shaken with fresh squeezed 0]

RED SANGRIA - house blend of red and white wines with fresh organic fruit juices
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