Diner

Dinner

Seul ou a partager 1o share or not

Saumon Fumé Biologique

Orgam'c Smoked Salmon, warmed blinis, lemon cream, dill green o1l S
Soupe 4 I'oignon gratinée $17
French Onion Soup, caramelized onrons, baguerre, Emmental cheese, port wine, beef stock
Soupe du jour $16

Soup of the day
Tartare de Thon &0 $25

Tuna Tartare, guacamole, red tuna, thar sauce, ginger, lime juice

Tartare de Boeuf au couteau $28
Beef Tartare, crostini, ege yolk confit, cappers, shallots, herbs, pz'c/(]ec[ onions, tartare sauce
Oeuf Mimosa $21
Deviled eggs, eggs, mayonnaise, mustard leaf, crouron bread

Caviar Baeri $90

Caviar Baeri, 28 gm served with accoutrements



Plats Main courses

SIGNATURE LADUREE
Vol-au-vent - $35
Ladurée vol-au-vent

ﬁ”t‘t‘—l}?l]g(" chicken, morel, button mushroom, onions

Pieces du Chef *0

Srrzp/oz'n prime beef served with peppercorn sauce

Tartare de Beeuf *

Beef Tartare, crostini, egg }/0//( contit, cappers, shallots, herbs, pic/ded onions, tartare sauce
Tartare de Thon

Tuna Tartare, guacamole, red tuna, thai sauce, ginger, lime juice, radish

Beeuf de Burger *

Burger, sesame bun, beet, honey mustard, chive, Emmental cheese, pastrami, carrot coleslaw

Pates sauce au Homard

Jumbo shell pasta, lobster meat, lobster sauce, cherty tomato, basilic
Pates sauce Arrabiata
Jumbo shell pasta, arrabiata sauce, garlic, cherry tomato, dried red chili

Vol-au-vent Vegetarian

Vegetarian Ladurée vol-au-vent, baby spinach, baby carrot, asparagus, baby leeks, zucchini,
baby onron, pesto cream sauce

Saumon au Choux 9

Cabbage Salmon, slow cooked salmon roll in cabage, roasted lime, fresh dill cream

*Accompagnement au choix : pommes frites ou salade

Choice of side: french fries or mesclun salad

Accompagnements Stdes

Pommes frites

French fries, ( +83 for trutfle fnk—’s)
Choux de Bruxelle

Brussel Sprouts, sesame & tamari mayonnaise
Ecrasé de pommes de terre

Crushed potatoes with parsley
Carottes Roties

Roasted Carrots, olive orl, cumin seeds
Poeler de légumes verts

Sauteed green vegetables

Salade

Mesclun Salad

$39

$§35

$34

$25

$42

$29

$33

$33

$9

$10

$10

$12

$12

$10



Pain Perdu French Toast

Pain Perdu Sirop d’Erable $15
French Toast Maple Syrup, brioche, maple syrup, chantilly

Pain Perdu de Paque $21
French Toast Easter, brioche, chocolate hazelnut spread, chocolate sorbet, Chantilly cream,

cocoa nibs, chocolate sauce

PﬁtiSS€lfi€S Pastries

Ispah $11

Ispahan, macaron shell, rose petal cream, fresh raspberries, lychee

Plaisir Sucré $11
Plaisir sucré, hazelnut c/acc]uoz'se biscurt, milk chocolate ggngc/w, milk chocolate C/mnrz]l}/
Pastries of the Day $11

Ask your server about the pastries of the c[a}/

Coupes Glacées

Ice Creams
Coupe Ispahan $11
Ispahan Ice Cream, raspberry sorbet, rose ice cream, lychees, fresh raspberries, Chantilly, meringue
Eclair Glacé $16

Eclair Glacé, vanilla ice cream, choux dough, chocolate sauce, caramelized almonds, Chantilly
Chocolat liégeois $I11
Chocolate sorbet, hot chocolate, Chantilly, chocolate sha vings

Café liégeois $I1

Coffee /[égeozs, coffee ice cream, expresso shot, C/mnn]]}/

Mac aArons Moacarons

Mix of 5 Macarons $18

Mix of classic and seasonal flavors



Eugénie

Cest un chapitre qui s’ouvre dans I'histoire de la Maison Ladurée. Une
nouvelle gourmandise y fait son entrée sous le prénom Eugénie. Eugénie
cest une coque craquante en chocolat, un cceur fondant et un biscuit sablé
sans gluten.

Eugénie se décline en 8 parfums iconiques de la Maison.

Today, a new chapter is opening in the history of Maison Ladurée.
Introducing a new delicacy: Eugéne.

Eugénie is a crunchy chocolate coating, a melting heart and a gluten-free biscuit.
Eugénie is available in 8 iconic Ladurée flavours.

Chocolat, vanille, Marie-Antoinette, caramel, pistache,
fleur d’oranger, cassis violette, rose.
Chocolate, vanilla, Marie-Antoinette,

caramel, pistachio, orange blossom,
blackcurrant violet, rose.

Assortiment de 4 Eugénie $14.40
Assortment of 4 Eugénie

Assortiment de 8 Eugénie $28.80
Assortment of 8 Eugénie

Assortiment de 12 Eugénie $43.20
Assortment of 12 Eugénie

Nos Eugénie peuvent aussi s’emporter

Our Eugénie are also available to take away

Coffret de 6 au choix $25
Gifr Box: choice of 6 Eugénie

Coffret de 12 au choix $48
Gifr Box: choice of 12 Eugénie

Coffret de 18 au choix $75
Gift Box: choice of 18 Eugénie



Boissons Chaudes Hot Drinks

Cafés Coftees

Café Ladurée
Ladurée Coffee
Café Espresso
Espresso

Double Espresso

Double espresso

§5

$4

$7

Cappuccino
Cappuccino
Latte

Latte cotfee
Café Macchiato
Macchiaro

A votre demande, le lait contenu dans nos boissons peut

étre remplacé par du lait d’avoine, écrémé ou d’amande
place p

On request, milk served in our beverages can be [ep];zcea’ by

oat, skim, or almond milk (+5.0.50)

Vanilla, hazelnut, or caramel syrup available (+8.050)

Boissons Frafches Cold Drinks

Evian / Ferrarelle 750ml $9
Coke / Diet Coke / Sprite 80z - $6
Fever Tree Ginger Ale $6
Limonade 3 la Framboise $8
Raspberry Lemonade

Limonade Fraiche $6
Fresh Lemonade

Jus d'Orange $7

Orange Juice

Thé glacé Ladurée
Ladurée Iced Tea

Café Glacé

Iced Coffee

Jus de Pamplemousse

Grapefruit Jurce

$6.50

$6.50

$4.50

$7

§7

$9



Thés et infusions
Teas and herbal teas

Thés Classiques Classic Teas

Thé Earl Grey
Black teas from China, Sri Lanka and India, essential oil of bergamote from Calabria

Thé au Jasmin Yin Hao

Green tea from the Yin Hao in China
Thé Datjeeling Namring
Mixed Darjeeling teas from the Himalaya with Havors of almond and peach

7/ M .
Thés S1gnatures Signature 1 eas
Thé Eugénie
Chinese black tea mingled with red fruits (strawberry, raspberry, cherry and redcurrant)

Thé Roi Soleil

A green tea marked by the energy of bergamot combined with rhubarb, caramel

Thé Mélange Ladurée

An elegant combination of Chinese black tea, citrus fruits, floral notes, light spices and vanilla

Infusions Herbal Teas

Vetveine
Verbena

§7

$7

§7

$7

$7

$7

$7



Non-Alcoholic Beverages

Mocktails
Royale Ladurée $17

Non-alcoholic champagne, rose syrup, raspberry, rose petal
Coming with one Eugénie

Garden Martini $17
Seedlip Garden 108, raspberty purée, herbs syrup, lemon jurce

Coming with one Eugénie

Espresso Martini $17
Sfed/z'p Grove 42, L yre’s Coftee Cold Brew Infusion, caramel syrup

Coming with one Eugénie

Passionnément $17
Lyre’s White Can Spirit, passion fruit purée, mint syrup, aqualaba

Coming with one Eugénie

Aperitif Orange Blossom Spritz $17
Ghia Apfnbf non-alcoholic c/uunp;{gns, rosemary syrup, orange blossom water

Coming with one Eugénie

Non-Alcoholic Champagnes

Estoublon L’Excessive Blanc 1489, 0% Alcohol Glass $14 / Bortle $65
Estoublon L'Excessive Rosé 1489, 0% Alcohol Glass $14 / Bortle $65

Non-Alcoholic Beer

Wits Peak Belgian Style White Athletic Brewing Co. $6
Run Wild IPA Athletic Brewing Co. $6
Athletic Lite Athletic Brewing Co. $6



Stay in touch

37
o

Follow us (@/ladureens
Open 24/ 7 at www.laduree.us

Maison fondée en 1862

LADUREE

Nous vous invitons a consulter notre livret d'information aﬂergénes, disponible sur demande.
Les chéques ne sont pas acceptes.
We invite you to Jook at our al/ergen mformation booklet, available upon request.

Checks are not accepred.

V' Vegetarian Vegan % GlutenFree
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