
Octopus
Escargot Escabèche, Radish, Coriander

Rosé, Château Bellevue La Forêt, Fronton, France, 2010
 

Parsley Soup
Escargot Ravioli, Garlic, Ramiro Pepper

Indaba, South Africa, 2009

Escargot Cassoulet
Morel, Runner Bean, Lobster

Ventoux, « Vindemio », Regain, Domaine Henri Matrot, 2008
 

Dry Aged Beef
Escargot Crust, Snap Pea, Asparagus

Château Roc de Lussac, Saint-Emilion, 2008

Strawberry Meringue “Escargot”
Strawberry, Basil, Caramel

Strawberry -Basil Shooter 

$75 excludes Taxes and Gratuities  //   Please call 215-790-2533 for Reservations

Jon Cichon, Executive Restaurant Chef  

Meet Doug Dussault, “The Snail Man” 
Proprietor of  Potironne Company, LLC

Join Us For National Escargot Day!
Lacroix, Thursday, May 24th


