
Wild Mushroom Bisque

With Duck Confit & Petit Escargot Crostini

Classic Wild Burgundy Escargot

Baked in Garlic-Herb Butter & French Baguette

Burgundy Escargot Crepe

Baby Leek - Fennel - Cauliflower
Celery Remoulade & Dijon Emulsion 

3313 Hyland Avenue, Costa Mesa, CA  92626   //   Please call 714-697-1707  for Reservations.

Laurent Brazier, Executive Chef  

Douglas Dussault, The Snailman
www.snailman.com

Join Us For National Escargot Day!
Bistro Papillote, May 20th - 27th


