
Mesclun Salad
Local Blueberries, Kadota Figs & Liberty Apples, 
Chapel Hill Creamery Hickory Grove Cheese, Champagne Vinaigrette..................................7.95
Arugula Salad
Pulled Duck Confit, Local Scallions, Danish Bleu Cheese, 
Organic Black Grapes, Toasted Pecans, Balsamic Vinaigrette..............................................8.95
Prosciutto Salad
Watercress, Fresh Papaya, Local Lambkin Melon, 
Toasted Cashew Nuts, Garlic Chips, Port Reduction.............................................................8.95
Lump Crab
Bibb Lettuce, Radicchio, Mango Gelée,
Watermelon, Local ‘Sunsugar’ Tomatoes, Fresh Mint.........................................................10.95
Foie Gras
Croissant & Local Fig Preserve Bread Pudding, 
Toasted Fennel & Vanilla Bean Goat Cheese, 
Roasted Hazlenuts, Balsamic Reduction, Fresh Tarragon....................................................12.95
Local Carolina Gold Tomato Gazpacho
Applewood Smoked Trout, Cucumber, Avocado & Radish Salad
Garlic Buttered Croutons, Cilantro Oil...........................................................................10.95
Local Fried Red Okra
Local ‘Black Pearl’ & ‘Italian Ice’ Tomatoes, Local Bell Peppers, 
Country Ham, Local Purple Hull Peas, Honey Peppercorn Vinaigrette...................................8.50
Confit Rabbit Agnolotti
Chanterelle Mushrooms, Pancetta, Sweet Peas, 
Tarragon Ricotta,Farm Egg, Duck Jus.............................................................................12.95
                                                                                                                                               
Braised NC Black Grouper
Organic Tuscan Kale, Corona Beans,
Spanish Chorizo, Fried Lemons, Apple Cider Jus..................................................................26.95
Seared Scallops
Corn, Bacon & Dill Mascarpone, 
Baby Zucchini, Cipollini Onions, Tomato Lobster Sauce.......................................................23.50

Red Snapper
Succatash of Flageolet Beans, Corn & Oven Dried Tomatoes, 
Ink Gnocchi, Lemon Grass Infused Fumet, Lobster Mushrooms, Chervil.........................................24.95
Pork Tenderloin
Black Barley, Saffron Braised Fennel, 
Local Creamer Peas, Grilled Mattamuskeet Onions, 
Arugula, Brûléed Local Figs, Honey-Vanilla Pork Jus Reduction........................................24.95
Duck Breast
Peruvian Potato Hash, Local Yellow Squash, 
Bok Choy Leaves, Pearl Onions, Boysenberry Port Sauce...................................................24.50
Seared Beef Tenderloin 
Hickory Smoked Yukon Potatoes, 
Braised Baby Leeks, Cremini Mushrooms, Garlic Scapes, 
Local Wax Beans & Tomatoes, Porcini Salt, Red Wine Beef Sauce.......................................29.95
House Made Spaghetti
Local ‘Early Girl’ Tomato Sauce, Zucchini, Spinach Chiffonade,
Local Fairytale Eggplant ‘Croutons’, Purple Basil, Smoked Olive Oil.................................18.95
Rock Shrimp Risotto
Elysian Farms Braised Pork Belly, Sautéed Carolina Shrimp, 
Chanterelle Mushrooms, Roasted Corn, Zucchini, Sweet Peas, 
Prosciutto, Local Asiago Cheese.....................................................................................21.95

											         
										        

Restaurant La Residence  202 West Rosemary St. Chapel Hill, NC 27516
919.967.2506  www.laresidencedining.com

“Serving Chapel Hill 
for over 30 Years”

Featured Local Farms:
Elysian 

Echo Hills 
Brooks 
Lyons 

Brinkley
Round Top
McAdams

Chapel Hill Creamery

*No Substitutions*


