
 
 

 
 

tako a l’escargot 
 
 
 
 
 
 
 
 
 
 
 

 

INGREDIENTS: Tako, country bread, onion, parsley, 
chili flakes, parsley butter, watercress, lemon 
wedge  
 

 

PREPARATION:  
TAKO: The tako is braised until tender. The portion 
is 2 oz and it is cooked in an Escargot cast iron 
mold, with sliced onions, red pepper flakes, white 
wine and cognac, parsley butter  
PARSLEY BUTTER: Butter, Parsley Leaves, Garlic, 
Granulated Garlic, Absinthe, White Wine, S&P  
EXPO GARNISH: sprig Kulahaven watercress, Lemon 
wedge  
 

DROP SPIEL: “Tako a l’escargot with a garlic 
parsley butter and house-made country bread”  
 
 
 

ALLERGY ALERT: gluten, allium, dairy  

FARMS/SOURCING: Kulahaven watercress 


