
LUNCH   

5.5.24

La Brújula Tinned Sardines   housemade saltines & Priedite BBQ hot sauce $23
*Scallop Crudo  Meyer lemon, spring onion, crème fraîche, nasturtium oil  $26
*Crème Fraîche Panna Cotta salmon roe, garden herbs, olive oil  $23
Chicken Liver Mousse  strawberry jam, cornichon, crostini $16
Wild Burgundy Snails  parsley butter & Bob’s baguette $16
Country Terrine  Tête de Cochon, currants, mushroom conserva $18
“Chips & Dip”  Regiis Ova ‘Hybrid’ caviar, crème fraîche, potato chips  $90

*Steak Tartare  traditional accompaniment with choice of fries or side salad $25
Egg Salad Sandwich pickles  $16
Tuna Salad Sandwich  preserved lemon, haricot verts, radish, mustard vinaigrette $21
*Moules Frites  Hope Ranch mussels, garlic saffron broth  $28
Steak Frites  coulotte & maître d’hôtel butter  $30
Bell’s Salad   legumes, puffed rice, snap peas, pistachios, Emmentaler, lemon vinaigrette  $20
add ChiCken breast ($8)   add steak ($14)   

Small Salad $8
Side of Fries $8        

Gateau Breton $7
*Loaded Meringue whipped cream & chocolate sauce  $10
Candied Walnut & Oat Cookie $10

*limited availability daily

 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 additional gratuitY paid on the daY of Your meal is at the discretion of 
each guest and is not required. 

 
thank You for Your support, 

daisY & greg.  


