
LUNCH   

1.18.26

“Chips & Dip” Regiis Ova ‘Hybrid’ caviar, crème fraîche, potato chips $90

La  Brújula  Tinned Sardines housemade saltines, cultured butter & Priedite hot sauce  $23

*Panna Cotta  Santa Barbara sea urchin, Regiis Ova salmon roe, garden herbs  $30

*Day Boat Scallop Crudo  garden citrus, crème fraîche, verjus blanc  $24

Chicken Liver Mousse  strawberry jam, cornichons, crostini  $18

Wild Burgundy Snails  parsley butter & Bread Bike baguette  $20

»Cauliflower Soup  Finley Farms cauliflower, olive oil, garden herbs  $8

*Pâté Grand-Mère   hazelnut, dates, winter spice, sourdough toast  $18

*Knights Valley Wagyu Steak Tartare house accompaniment choice of fries or side salad  $32

Egg Salad Sandwich  tomato jam, pickles  $17

Beef Cheek Sandwich  guindilla peppers, béarnaise aioli, Emmentaler, tarragon, house-made roll  $26

»Chicken Paillard  cabbage, sauteed mushrooms & warm anchovy vinaigrette $24 

Buckwheat Crêpe  maitakes, Alpine cheese, Jambon de Paris $29

*Moules Frites  Hope Ranch mussels, garlic saffron broth  $32

Steak Frites  coulotte & maître d’hôtel butter  $35

»Bell’s Salad dates, Fiscalini cheddar, radish, Ryan Farms walnut, mustard vinaigrette  $24
add Chicken breast ($8)   add Steak ($14)   

Small Salad  $8 
Side of Fries $8		     		

»Gateau Breton  $8  

*limited availability daily

» SYV RESTAURANT WEEK 

$40 LUNCH PRIX FIXE

$5 FROM EVERY SYV MEAL PURCHASED WILL GO TO FEED THE VALLEY! 

 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, 


