
Escargot Provencal

Wild Burgundy Snails, Tomato, Fennel, Garlic, Persillade

Wild Burgundy Snails, English Peas & Asparagus,

Fresno Chilis, Garlic, & Grilled Sourdough

Escargot Omelette

Wild Burgundy Snails, Tomato, Garlic, Bloomsdale Spinach,
Herbs, and Butter (Brunch Only)

257 S. Spring Street, Los Angeles, CA  90012   //   Please call 415-246-2033  for Reservations.

Tony Esnault, Executive Chef  

Douglas Dussault, The Snailman
www.snailman.com

Join Us For National Escargot Day!
Spring, May 19th - 24th


