Hot Drinks coffee service

made with organic soy or cow milk
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Green Tango, Earl Grey, English Breakfast, White Ambrosia, Bombay Chai, Citrus Mint,
Chamonmile, English Breakfast Decaf

Cold Drinks
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little next daer’

Catering and Take-Out

Local, Farm-Fresh, Organic

8142 W 3" Street Our own On-site Bakery / Pastry Shop / Deluxe Market
Los Angeles, 90048 Monday - Friday 10am-9:30pm
(323) 951-1010 Saturday - Sunday 9am-9:30pm

Breakfast Lunch Dinner

Menu items are mostly seasonal since our chef buys produce from the Farmer’s
Market... And almost everything is made in our kitchen including jams,
terrines and savory jars of specialty food.

Morning Pastries party platter
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Gourmet Sandwiches (hot)

Croque Monsieur

grilled ham and cheese sandwich on whole wheat toast

Tournedos C
filet mignon with hollandaise sauce on baguette with pommes frites

Hambourgeois (choice of cheese: roquefort/ mimolette/ gruyBre)

top sirloin ground beef burger with onion confit, harissa mayo with pommes frites

Proscuitto di Parma Wrapped Chicken Breast #
provolone cheese & sun-dried tomato tapenade on baguette

Maryland Blue Crab Melt

open-faced blue crab meat salad with melted mimolette cheese

Deli Sandwiches (cold) party platter

Ahi Tuna Tartar C
hummus and fennel on a house-made whole wheat pita bread

Smoked Salmon

tzatziki & arugula on brioche

Smoked Chicken Salad
house smoked organic free-range chicken salad with arugula & grain mustard on brioche
Roasted Beef C
gribiche sauce on baguette - -
Jambon Beurre / White Ham inquire about our
French butter on baguette earth friendly
Brie & Fig icnic and gift
brie cheese, arugula & dried figs on walnut and raisin bread P 9
baskets.

Ask about our Sandwich Special of the day!
Catering, Picnic Box & Gift Basket Menus are available on our website: www.thelittledoor.com



Appetizers

Mediterranean Spread

baby artichoke dip, romesco, hummus, tatziki, roasted & garlic, mushroom tapenade and pita bread
Wild Mushroom in a Puff Pastry

served with house green salad

Quiche Lorraine

served with house green salad

Goat Cheese and Pistachio Tart

served with house green salad

Leek & Gruyeére Cheese Tart

served with house green salad

Duck and Peppercorn Terrine

served with cornichons, french butter & crunchy fresh bread
Rabbit Rillette

served with cornichons, french butter & crunchy fresh bread
Duck Foie Gras Torchon

port reduction & brioche toast

Little Next Door Terrine Selection

duck terrine and rabbit rillette with cornichons, french butter & crunchy fresh bread
Charcuterie Plate -three five meats)

cured meats with condiments & bread

Artisanal Cheese Plate three five cheeses)

artisanal cheeses with dried fruits & nuts, and bread

Soup & Salads

Soup of the Day
Salad of the Day
Greek Salad add smoked chicken or grilled wild salmon for $4.00
spinach, shaved fennel, sun-dried tomato and feta cheese salad
topped with toasted pine nuts& garlic croutons
Nigoise Salad
mixed greens, potatoes, green beans, tomatoes, red peppers, black olives,
red onions, hard hoiled egg, and black tapenade seared Ahi tuna
Arugula, Watermelon and Feta Cheese Salad
Dill, lemon and olive oil
Heirloom Tomatoes and Fresh Buffalo Mozzarella
basil oil, aged balsamic vinegar and toasted pinenuts
Italian Salad
grilled wild salmon or blackened chicken on a Caesar salad with a duo
of basil pesto and black olive tapenade croutons

Deli Salads $

Trio of Roasted Beets roquefort cheese and toasted walnuts
Marinated Baby Artichoke Hearts with feta cheese, dill & green beans
Green Lentil Moroccan butternut squash and green olives

Roasted Quinoa scallions, black currants, and pine nuts

Fresh Fruit seasonal market fruit with fresh mint

Carrot and Ginger Salad honey mustard dressing

Fingerling Potato Salad celery, black olives, and capers

Deli Salad of the day made with organic farm fresh ingredients

Olive Tapenade basil, parsley, Kalamata olives, capers, lemon jus and garlic
Tzatziki cucumber, yogurt, dill, mint

Black or Green Marinated Olives
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House Combinations
Little Next Deal
soup, half sandwich, a deli salad and a macaroon

Salad Sampler
selection of three deli salads

Entrée Specials

Roasted Baby Artichoke and Garlic Fettuccini

tomato confit & capers with basil infused extra virgin olive oil

Moules Frites

creamy white wine & shallot steamed mussels with pommes frites

Roasted Sustainable Salmon

on a bed of basmati rice with saffron sauce, steamed asparagus

Wild Mushroom Chicken Breast

free-range organic chicken breast with wild mushroom cream sauce & mashed potatoes
Skirt Steak

grilled skirt steak with green peppercorn sauce, pommes frites and vegetable of the day
Moroccan Lamb Stew

lamb, zucchini, tomatoes, pearl onions, garbanzo beans, couscous, Moroccan spices
Ask about our Entrée Special of the day!

Sides

Mashed Potatoes / # Potato Gratin / Vegetable of the Day / #
Couscous / # Basmati Rice / # Pommes Frittes / #
Desserts

Sleasonal Fruit Tart <

seasonal fruit lattice tart
Buttermilk Lemon Meringue Cake
with lemon verbena curd, fresh berries, in a toasted meringue

Pot de Créme

chocolate pudding

Flourless Chocolate Cake #C
Valrhona flourless chocolate cake

White Rose Cake

strawberry preserve, raspberries, whipped cream topped with vanilla buttercream

Seasonal Fruit Financier

light almond cake baked with fresh seasonal fruit inquire about our

Fresh Berry Tart :

seasonal market berries with pastry cream speual event

Eclair dessertsE C
choux puff filled with vanilla or chocolate pastry cream birthday cakes and for

Pastry of the Day el

check our pastry case for our delectable dessert specials! all occasions!
Confections

French Macaroon <

pistachio, raspberry, lavender, ras-el-hanout, strawberry, poppy seed, peppermint,
passion fruit and more...

Chocolate Chip Cookie

Chocolate Sablée Sandw5ch

Chef Danielle Keene’s Cupcakes



