FOOD & DR INK
toque

DOUBLING
DOWN

James Trees is busy. Usually, you can find the
chef looking over every plate before it leaves
the kitchen at his Downtown sensation, Esther’s
Kitchen. Very soon, he’ll also be making regular
treks to Summerlin for his much-anticipated new
concept Ada’s in Tivoli Village.

“People keep telling me Summerlin is
a different animal. It’s pizza and ice
cream,” says James Trees. “If there are
people who don’t like pizza and ice
cream, don’t come.”
Trees, at once charming and
antagonistic, has become such a
force that he is also working on an
unannounced third concept in yet
another area of Las Vegas. But for
now, it’s full speed ahead on Ada’s.
“If you took the counter-service
component of lunch that we do at
Esther’s, think of that as being a pizza
shop that has really great chef-driven
seasonal ice cream,” he says. The
team is experimenting with ice cream
flavors like peach and ricotta, fig, blue
cheese and strawberry-rhubarb-lime,

and is confident about an opulent
seared foie gras pizza.
At night, table service will be
offered with those fantastic pastas
plus a lot of gin. Trees, who fell in
love with La Gintonería Donostiarra
in San Sebastian, Spain, on a visit,
states, “We’re going to do a service bar
with bar carts. We’re going to treat
the bar as part of the kitchen almost
like it’s a station. It’s going to be rad.”
That means many gins, multiple
tonics, pairings and infusions.
Named after Ada Coleman,
the first cocktail barwoman at the
historic Savoy Hotel in London,
the restaurant will have a vibe
unlike Esther’s or any other place
in Las Vegas. Trees explains, “I like
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“I like
restaurants that
are ‘neighborhood ’
and that are their
thing and have
their own vibe and
feeling and kind of
match the people
who are coming
in. This is going to
be that.” –JAMES
TREES, CHEF

restaurants that are ‘neighborhood’
and that are their thing and have
their own vibe and feeling and kind
of match the people who are coming
in. This is going to be that.”
And if you don’t like it, that’s
just fine with the chef.
As we sit at a corner table at
Esther’s, Trees says, “People don’t
agree with what we do here. People
want us to modify things. People
want us to put chicken in pasta.
I just tell those people, ‘No.’ I told
my own stepmom that she could not
have chicken in her pasta. She was
like, ‘OK, I’ll order the chicken and
get the pasta then.’ It’s not like she’s
paying for it anyway.” Tivoli Village,
410 S. Rampart Blvd., adaslv.com
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