
Crisp Soft Poached Farm Egg
     Wild Burgundy Snails, Morels, Ramps, House Cured Ba-

con, Fava Beans, Pea Tendrils, Ramp Creme Fraiche

Sourdough Crusted Alaskan Day Boat Halibut 
    Local Asparagus, Snails, Spring Onion, Green Garlic, 

Hand Rolled Gnocchi, Hen of the Woods, Asparagus Dashi 
Broth

Brunch
Chicken Fried Snails

Beets’ Workin Farm Poached eggs, Anson Mills Grits, 
Green Tomato Jam, Sea Island Red Peas and Kale,

Buttermilk Biscuits, Tabasco Hollandaise 

1740 Seidersville Road, Bethlehem, PA  18015 / Call 610-868-6505

Lee Chizmar, Executive Chef  
Douglas Dussault, The Snailman

www.snailman.com

Join Us For National Escargot Day!
Bolete, May 18th - 24th


