
Raphael 
 

DineLA Restaurant Week Menu 
 

 
First Course 
(choice of one) 

 
Roasted baby beets - beemster goat “cream cheese”, coffee, olive, mandarin 

 
Roasted apple salad - maytag blue cheese, endive, watercress, walnut 

 
Crispy Brassicas - sweet, salty, sour, herbs 

 
 

Second Course 
(choose two) 

 
Loup de Mer, watercress, roasted garlic, charred leek 

 
Pork Belly, Vietnamese flavors 

 
Pan roasted loup de mer, watercress, roasted garlic 

 
Fried Chicken, chorizo gravy, brown butter pommes puree, charred frisee 

 
Northern thai street noodles, “Khao Soi”, crispy pork, pickled mustard greens 

 
Linguini, dill, smoked salmon, asparagus, egg 63 

 
House made gnocchi, forest mushrooms, English peas and garlic greens 

 
 
 

Dessert 
(choice of one) 

 
Chocolate and Passion Fruit 

 
Banana bread pudding- peanut nougatine, peanut butter ice cream 

 
Trio of sorbets 

 

 

Our menu consists of small plate meant to be shared and enjoyed family style. Please enjoy! 

 

 

Substitutions politely declined. Please let your server know of any dietary restrictions 

$44/person (+ tax & 20% gratuity) 


