
OPEN DAILY
FROM 11 AM TO 1 AM



THE PRICES SHOWN ARE IN EUROS, INCLUSIVE OF VAT AND SERVICE CHARGE.
EXCESSIVE ALCOHOL CONSUMPTION IS HARMFUL TO YOUR HEALTH. PLEASE DRINK IN MODERATION.

ALL OUR MEAT IS SOURCED FROM FRANCE AND OUR DISHES ARE HOMEMADE.
LAST FOOD ORDER AT 10 PM.

ZERO-DEFORESTATION PAPER. MADE FROM RESIDUE OF SUGAR CANE.



FOOD MENU

SIDES

PODI FRIES WITH
KASHMIRI

KETCHUP [12] 

4.
BASMATI RICE 

4.

CABBAGE,
POMEGRANATE 

AND MINT ‘SLAW [12] 

4.
GARLIC PARATHA

[1] [7] 

4.
HOT CHILLI PICKLE

[12]

2.

LUNCH OFFER

POPPADOMS 
TAMARIND, YOGHURT CHUTNEY 

AND SPICED ONIONS [7] [12]

4.

PAKORAS 
CAULIFLOWER AND ONION PAKORA, 

CHEESE AND CHUTNEY [7] [12]

7,50.

FISH FINGER SANDWICH
SMOKED HADDOCK VADOUVAN MAYO,

PICKLED SHALLOTS
[1] [3] [4] [10] [12]

17.

PANEER CHEESE CURRY 
PANEER CHEESE AND CAULIFLOWER, BUTTER

CURRY SAUCE [7] 

13.

SOFT SERVE

MANGO AND LIME

7.
CARDAMOM YOGHURT

LASSI [7] 

7.

THE BELL PURI 
PUFFED RICE SALAD, MINT 

AND POMEGRANATE [7] [8] [12]

7.

SAMOSAS
SPICED VEGETABLE PARCELS, MINT

YOGHURT  [1] [7] [10] [12] 

6.

MUMBAI RAREBIT 
TOAST, CHEDDAR RAREBIT, KASHMIRI CHILI

PEPPER [1] [3] [7] [10] [12]

6.

BUTTER CHICKEN CURRY
FRENCH CHICKEN, GHEE, GARLIC [7] 

15.

BUTTER CHICKEN THALI PLATTER
BUTTER CHICKEN CURRY, PAKORA, YOGHURT

CHUTNEY, GARLIC PARATHA, 
AND BASMATI [1] [7] [12]

18.
FISH FINGER SANDWICH

WITH PODI FRIES AND KASHMIRI KETCHUP 
OR CABBAGE, POMEGRANATE AND MINT ‘SLAW

[1] [3] [4] [10] [12]

19.

VEGETARIAN THALI PLATTER
PANEER CHEESE AND CAULIFLOWER

CURRY, PAKORA, YOGHURT CHUTNEY,
GARLIC PARATHA, AND BASMATI [1] [7] [12]

16.

ALLERGENS: 

[1] GLUTEN [2] CRUSTACEANS [3] EGGS [4] FISH [5] PEANUTS [6] SOYA [7] MILK
[8] TREE NUTS [9] CELERY [10] MUSTARD [11] SESAME [12] SULPHITES [13] LUPIN [14] MOLLUSCS

TWIST OF BOTH [7] 

7.

VEGETARIAN

VEGAN

VEGANISABLE

AVAILABLE MONDAY TO FRIDAY FROM 12 NOON TO 3 PM



FROM THE BAR

BEERS

MOCKTAILS
ELDERFLOWER SPRITZ 

MARTINI FLOREALE, GIFFARD ALCOHOL-FREE
ELDERFLOWER, FEVER TREE LIGHT TONIC.

10.

SAFFRON NO-GRONI
SOBER SPIRITS 0 BITTER, GIFFARD SAFFRON SYRUP,

JNPR NO 2.

10.

HOUSE SODAS
MANGO & GINGER

7.
GUAVA & CARDAMOM

7.

COCKTAILS

ADNAMS GHOST SHIP IPA, Southwold
OX LAGER BIO *
OX NEIPA BIO *
OX FROM PHILLY WITH LOVE BIO *

D&D PILSNER BIO *
D&D AUBE BIO *
D&D SESSION IPA BIO 0% *
OX SIMCOE SMASH APA BIO *
OX MARACUJA WHEAT ALE BIO *
CIDRE SASSI L’ANGÉLIQUE BIO *

DRAFTDRAFT BOTTLEDBOTTLED

25 CL 33 CL50 CL

9.
9.
9.

9.

9.
9.
10.
10.

6.
5.
7.
7.

44 CL

12.
12.

[1] gluten | * our beers are local and sourced – OX in Marcoussis and D&D in Bonneuil-sur-Marne.

NIMBU PARIS
RUM, KUMMEL, SOUR PINEAPPLE JUICE, 

SPARKLING WATER

12.

THANDAI ALEXANDER
COURVOISIER VS, GIFFARD BROWN CRÈME DE CACAO,

CREAM, THANDAI

12.

THE BELL MARTINI
GIN OR VODKA, DOLIN DRY

12.

NEGRONI 
TANQUERAY, CAMPARI, DOLIN ROUGE, ANGOSTURA

ORANGE BITTERS

12.

MARGARITA
EL JIMADOR, GIFFARD TRIPLE SEC, FRESH LIME JUICE,

MONIN AGAVE SYRUP

12.

BOMBAY MARY
CUMIN & BLACK CARDAMOM INFUSED GIN, TOMATO,

CELERY SALT, LEA & PERRINS

12.

SPRITZ APÉROL
APÉROL, PROSECCO, SPARKLING WATER

12.

SPRITZ ST GERMAIN
ST GERMAIN, PROSECCO, SPARKLING WATER

12.

[1]



FROM THE BAR

WINES

LAURENT PERRIER BRUT, ‘LA CUVÉE’

SPARKLINGSPARKLING 15CL 75CL

18. 89.

8. 39.PROSECCO

9. 44.SAUMUR CLOS N°3

EL PINOT, DOMAINE LES ÉCLAIREURS 
IGP VAL DE LOIRE

LE GRAS C’EST LA VIE, DOMAINE FAMILLE DE BOEL FRANCE
VALLÉE DU RHÔNE

CUCUNIANO, DOMAINE PETER SICHEL 
LANGUEDOC ROUSSILLON

CHÂTEAU DE LA LOUBIÈRE 
BORDEAUX

100% CABERNET BRETON, DOMAINE LES GRANDES VIGNES
IGP VAL DE LOIRE

DOMAINE DE MAUPERTHUIS, ‘LES BRÛLIS’  
BOURGOGNE

REDRED 15CL 75CL

7. 34.

8. 39.

10. 48.

6. 29.

9. 43.

11. 54.

15CL

10.

7.

9.

8.

6.

7.

DOMAINE MAUPERTHUIS, ‘LES TRUFFIÈRES’ 
BOURGOGNE

‘L’ORIGINAL’
IGP VAL DE LOIRE

DOMAINE MASLAURIS ‘LE N’
AOP LUBERON

DOMAINE CAZES, ‘ROLLE IN STONE’
VIOGNIER

DOMAINE AURIOL, CUVÉE ÉLÉGANCE 
LANGUEDOC ROUSSILLON

DOMAINE LES ÉCLAIREURS, ‘EL CHARDO’ 
IGP VAL DE LOIRE

WHITEWHITE 75CL

48.

34.

40.

38.

29.

34.

ROSÉROSÉ
15CL 75CL

7. 34.CHÂTEAU MENTONE, ‘LES INSTANTS’ 
CÔTE DE PROVENCE

DOMAINE MASLAURIS ‘L’INOPINÉE’
AOP LUBERON

9. 44.

ALL OUR WINES ARE CAREFULLY SELECTED FROM INDEPENDENT, PASSIONATE WINEGROWERS, FROM SMALL-SCALE ESTATES
WHERE EACH PLOT IS CULTIVATED WITH RESPECT FOR NATURE, USING ORGANIC OR BIODYNAMIC FARMING METHODS.



FROM THE BAR

COCA-COLA |  ZERO 33CL
ORANGINA 25CL
SCHWEPPES CITRUS 25CL
SPRITE 25CL
FUZE TEA PEACH 25CL
REDBULL 25CL

7.
7.
7.
7.
7.
8.

FEVER-TREE |  20CL
ELDERFLOWER
INDIAN TONIC WATER 
MEDITERRANEAN TONIC 
GRAPEFRUIT
GINGER BEER
PERRIER 33CL

7.
7.
7.
7.
7.
7.

4.
6.

4.5.
6.5.
6.5.
12.

7.
7.
7.
7.
7.
7.
7.
7.

ESPRESSO
DOUBLE ESPRESSO 
CAFÉ NOISETTE
LATTE
CAPPUCCINO
IRISH COFFEE

BREAKFAST TEA
EARL GREY QUEEN BLEND
MINT GREEN TEA
GRAND IMPERIAL JASMINE
KHOISAN ROOIBOS
CHAMOMILE
ORGANIC DARJEELING MIST BARI
IMPERIAL CHAI

COFFEECOFFEE TEAS & INFUSIONS BIOTEAS  & INFUSIONS  BIO

ALCOHOLS 4cl

JAMESON 
GLENFIDDICH, 12 YEARS OLD
LAGAVULIN, 16 YEARS OLD
TALISKER, 10 YEARS OLD
MONKEY SHOULDER

JOHNNIE WALKER BLACK LABEL
BELLEVOYE BLEU 
AMRUT INDIAN WHISKY
NIKKA FROM THE BARREL

WHISKYWHISKY

10.

14.

27.

16.

12.

12.

13.

15.

14.

MAKER’S MARK WOODFORD RESERVE

BOURBONBOURBON

10. 14.

HOT CHOCOLATE 
COFFEE |  CHOCOLATE VIENNESE

6.5.
7.

APPLE
PEAR
PINEAPPLE
APRICOT
VINEYARD PEACH
TOMATO

8.
8.
8.
8.
8.
8.

SODASSODAS

JUICES BISSARDON BIO 25CLJUICES  BISSARDON  BIO  25CL

WOODFORD RYE

RYERYE

16.

WATERWATER

VITTEL
SAN PELLEGRINO
PUREZZA MICRO-FILTERED
EXTRA SYRUP

3.5. 5.
5.

7.
7.
3.

0.5.

25CL 50CL 1L

Mixers supplement 2.



FROM THE BAR

TANQUERAY LONDON DRY
TANQUERAY RANGPUR GIN
HENDRICK’S

MONKEY 47
CITADELLE

GINGIN

10.

12.

14.

19.

14.

CACHACA SAGATIBA

CACHACACACHACA

11.

HAVANA CLUB 3 ANS
DIPLOMATICO RESERVA EXCLUSIVA
PLANTATION BARBADE GRANDE RÉSERVE

NEISSON BLANC
CHAIRMAN’S RESERVE SPICED RUM

RHUMRHUM

10.

16.

12.

14.

10.

GREY GOOSE
BELUGA

KETEL ONE

VODKAVODKA

15.

13.

10.

PATRON SILVER
ESPOLON REPOSADO

EL JIMADOR BLANCO

TEQUILA & MEZCALTEQUILA  & MEZCAL

18.

13.

10.

LOS SIETE MISTERIOS (MEZCAL) 17.

HINE XO
HENNESSY VS

BRANDYBRANDY

30.

16. 20.

COURVOISIER VS
CHÂTEAU DE LAUBADE 12YO (ARMAGNAC)

14.

LIQUEURS & APERITIFS

RICARD |  PASTIS
CAMPARI
COINTREAU
KAHLUA
AMARRETTO DISARONNO
BAILEYS

7.

7.

10.

8.

8.

10.

GET 27 |  GET 31
PORTO GRAHAM’S FINE TAWNY
PORTO GRAHAM’S FINE WHITE
APÉROL
ST GERMAIN
DOLIN BLANC |  DRY |  ROUGE

8.

7.

7.

7.

12.

7.
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