
  littlelounge
               late night menu  

Champagnes and Sparkling Wines 	 glass	 bottle

Roederer Estate Brut (Domestic California)	 11	 45

Nicolas Feuillate, Rosé Cuvée Special N.V.	 18	 75

Louis de Sacy Brut N.V	 18	 75

Demoiselle Vranken Brut, Tete de cuvee N.V	 20	 91

		

Cold Sake & Soju	 glass	 bottle	

Ozeki Sake, Ginjo Premier 	 6	 60

Tori Kai Soju 	 15	 84

		

Cocktail		

Lychee Martini	 15	

Cat’s Meow 	 15	

Kir Chardonnay	 9	

Kir Royal	 12	

Bellini	 12	

Rosalie	 10	

Wild Hibiscus	 12	

		

Beer		

Spaten Premium (Germany)	 7	

Hacker-Pschorr Weisse (Germany)	 6	

Fisher Amber (France)	 8	

Kronenbourg 1664 (France)	 8	

Duvel (Belgium)	 8	

Chimay Premiere ‘Red Label’ (Belgium)	 11	

Bitburger – Alcohol free (Germany)	 6	

Oyster Sh ooter / $15.00   Line-Up / $60.00 

One Shot or 5 Shots of The Little Door’s Creation with Soju

Bordeaux & Chee se Plate   $53.00
A Bottle of House Wine, Assorted Cheeses and Bread 

Chimay & Chimay  $18.00
Pairing of the Infamous Beer and Cheese 
made by the Trappist Monks 

Cabernet & Ch ocolate Truffle s  $21.00
A Glass of St Clement Cabernet 
with Little Next Door’s Truffles

LouiS de Sacy & M acarons  $22.00 / $88.00
A Glass / Bottle of Champagne 
paired with Assortment of our Macarons

Pampelonne d’  A m or  $23.00
A Glass of Rosé Wine and a Bowl of Sweet Fresh Fruits

Veuve C licq uot M agnum p our Quatre  $292
A Dessert Platter to share 

* * *
Soup of the Day  $14.00	

A Basket of Assorted Breads from Little Next Door Bakery

Tri o of Sa lads   $15.00
Roasted Beets & Roquefort, Marinated Artichoke 
& Feta and Quinoa

Mezzé Pl at ter   $18.00
Mediterranean Salads, Pita Bread, Falafel and Kebbeh

Pistachi o  & Goat Chee se Tart  $14.00
Bed of Arugula Salad

Chef’s Fo ie G ras Torc hon  $25.00
Poached Seasonal Fruit and Port Wine Reduction

Spicy Tuna Tartar  $18.00
Shaved Fennel and Brioche Toast

Half Dozen o f Assorted 
Shucked Oysters  $18.00
Three Dipping Sauce

drink


