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Dale Levitski, Executive Chef
Douglas Dussault, The Snailman
www.shailman.com

Tmy N Snail

Es'cmyaf WMushroom Ragout with Goat Cheese Grits, Qﬂmﬁ Pistou,
Dickle Rﬂmpy ond Fried %ﬂﬂf@

Pan Seared Brook Trout Almondine with Ej'cmyaf, Haricot Vert and
Fermel Saute, and WMarcona Almond Cream

Truffled Es‘cmym‘ﬂm/ Fontina Fondue En Croute
Grilled NY Sfm’p with Absinthe Butter pmcﬁe&/ Es‘cmyaf, ond Frites

é’pmm‘

Roasted Garlic and Brioche Cﬁiﬁ[an, with Maitake and
Escargot Fricasse, and Truffled Green Sfmwéemy and Radish Salad

Call Frog N Snail (773) 661-9166 Call Sprout (773) 348-0706 for Reservations




