
April  15th  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 
Egg en Croûte 

 crispy artichoke, parmesan 
or

Veal Roulade 
tarragon, mushroom conserva

or

Tartare de Saumon 
cripsy rice, tangerines, dill & citrus buttermilk vinaigrette

choice of 

Wild Turbot  
fava greens, asparagus, black truffle, sauce tomate

or

Spring Brodo 
farfalle, English peas, lima beans, ramps, beurre noisette

or 

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

choice of

Chocolate Budino 
whipped crème fraîche, chocolate sablé

or

Las Cumbres Ranch Honey Ice Cream 
buttermilk crumble

or

Mt. Tam 
pistachio shortbread & orange marmalade

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.  


