
restaurant la residence     202 west rosemary st.  chapel hill, NC     919.967.2506

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

mixed greens..............................................................................................................................8
chevre, pickled red onions, candied walnuts, champagne vinaigrette

caesar salad.............................................................................................................................9
romaine lettuce, parmesan, croutons, caesar dressing, kalmata olive dust

soup du jour..............................................................................................................................9
ask server for tonight’s selection

grilled brie..............................................................................................................................12
raspberry compote, crostini, mixed greens  

charcuterie..............................................................................................................................11
cured meats, cheeses and pickled vegetables

fried green tomatoes.................................................................................................................13
topped with roasted red pepper remoulade and goat cheese

smoked salmon bruschetta..........................................................................................................9
scottish salmon, pickled onions, capers, greens

fall beet and spinach salad........................................................................................................11
pickled beets, candied walnuts, rouqefort cheese, spinach, balsamic lemon dressing

housemade crabcake................................................................................................................12
served with remoulade and house greens

cucumber linguini with poached shrimp......................................................................................16
cucumber with poached shrimp, parsley, lemon oil, aged balsamic reduction

angus filet mignon....................................................................................................................28
creamed potatoes, asparagus, glazed carrots, demi-glace

shrimp & grits............................................................................................................................18
three cheese grits, applewood smoked bacon, cremini mushrooms, onions, bell peppers 

duck breast..............................................................................................................................24
pan seared with truffle mashed potatoes, haricot verts, duck-veal demi-glace

fresh salmon...........................................................................................................................22
pan seared with sherry cream herb sauce, sautéed spinach, sundried tomatoes

truffle risotto..........................................................................................................................17
cremini mushrooms, baby spinach, gruyere cheese, truffle oil

caramelized lamb shank............................................................................................................23
braised lamb shank, creamy cinnamon butter sweet potatoes, roasted garlic&onion chutney

a d d i t i o n s
add shrimp...............................7

add salmon..............................8
  
sautéed spinach.........................4

asparagus................................4

creamed potatoes......................4

garlic fries...................................4

    #restaurantlaresidence     laresidencedining.com     #latenightlarez

local vendors we use
east branch ginger
cliff's meat market

simply fresh seafood
verbena lodge gardens

summerlin gardens
joe van gogh roasters

e s t a b l i s h e d  1976

proud to be going green in 2018. ask your server or bartender about this year's sustainablity goals & initiatives 

from the bar
la rez beef sliders....................13
chevre, lettuce, tomato, pickled red 
onion, brioche bun, herb french fries

poutine quebecois......................9
seasoned french fries, cheddar 
cheese curds, brown gravy

salmon tacos.........................12 
jalapeno-lime crème fraîche, fresh 
cilantro, avocado, pico de gallo

f a m i l y - o w n e d  a n d  o p e r a t e d

taking reservations for

fall 2018 
special events & holiday parties

summer wine special:
$2 pinot grigio glasses

tuesday nights


