
Escargots à la Bourguignonnes
Wild Burgundy Snails, Garlic Herb Butter, Croutons

Escargots à la Moutarde
Wild Burgundy Snails, Dijon Mustard, Crème Fraîche,

Fines Herbes

Escargots à L’Aixoise
Wild Burgundy Snails, Bone Marrow, Anchovies, Garlic,

Fennel Seeds, Nutmeg

Daube de Escargot et Bouef
Red Wine Braised Escargots and Beef Cheeks, Crispy 

Sweetbreads, Fava Beans, Ramps, Orange, Olives

623 South 6th Street, Philadelphia, PA  19147 / Call 215-925-8000 for Reservations

Kenneth Bush, Executive Chef 
Douglas Dussault, The Snailman

www.snailman.com

Join Us For National Escargot Day!
Bistrot la Minette, May 18 - 24th


