
may 4th  2024

Santa Barbara Sea Urchin 
Regiis Ova caviar, mille crêpe

for the table

Bell's Seeded Sourdough 
Stepladder Creamery cultured butter

Finley Farms Lettuces 
shallot & medjool date vinaigrette

choice of 
Panisse  

 cured egg, asparagus, bottarga, Provençal garlic sauce 
or

Ris De Veau 
fennel & baby green lima beans, honey gastrique

or

Tagliatelle 
Dungeness crab, fava beans, pimenton

choice of 

Wild Turbot  
broccolini, tangerine fumet

or

Spring Risotto 
ramps, black truffle & parmesean cream

or 

Steak au Poivre 
5 oz coulotte, Steve’s peppercorn sauce & frites

choice of

Gâteau Aux Fraises 
crème chantilly

or

Bell's Sundae 
Meyer lemon granitè, vanilla glacèe, meringue

or

Big Sur 
green almonds, Las Cumbres honey, olive oil crackers

Mignardise

Dinner
110

you will see a 20% service charge as a line item on your bill. the entirety of this charge is 
retaineD by bell’s, of which 100% is DistributeD to all non-management employees in the form of 
wages anD benefits. we believe this moDel creates better equity, stability anD constancy for all 

employees across the kitchen anD Dining room. any gratuity paiD on the Day of your meal is at 
the Discretion of each guest anD is not requireD but is greatly appreciateD. 

 
thank you for your support, 

Daisy & greg.  


