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Paul Kahan, Executive Chef
Douglas Dussault, The Snailman
www.shailman.com

first course:

spring pea and tofu soupy with puﬁ%&/ onion, snails, and licorice

second course:
fempum mﬁ‘yﬁe// crah with rye berries, cucumber, snail relish,
and white pepper cream cheese

third course:
Publican Qmﬁ'fy WMeats' snail sausage with walut furee, shaved fmﬂm'py,
and ﬂiﬂﬂe:ﬂ broth
fourth course:

60 &/ﬂy ﬁﬁﬂywye/ S/ﬂﬂe/ Farms J'L‘m'p loin with mm’ﬁ', green ﬂmﬂﬁc pmﬂee,
ﬁﬂeﬂafﬂ pomﬂi&@e, and urchin

fitth course:
chefs selection of cheese with snail marmalade, ﬁﬂ
and olive tapenade, and honeycomb
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