
the little food inn
DINNER MENU
973.616.8600

gluten free pasta, bread, & wraps available

kids corner
vegetable medley substite available

pasta with butter or sauce  7

chicken tenders & fries 7

homemade mac & cheese & fries 7

beef or chicken sliders & fries 7

maverick's mini meatloaf 7.5

cheese or chicken quesadilla  6

organic peanut butter & jelly 6

home cookin
serves with house salad or soup

homemade vegetable lasagna
creamy ricotta filling & fresh vegetables served over
sauteed spinach topped with a light pink sauce 16
country fried steak
all beef country fried steak topped with homemade
gravy, garlic mashed potatoes, corn bread, & sauteed
spinach 18
mile high meatloaf
homemade gravy, frizzled onions over rye 16
thanksgiving dinner
fresh carved turkey topped with gravy, traditional
bread stuffing, mashed potatoes, vegetable medley
and cranberry sauce 17
italian pot roast ragu
slow cooked shredded roast with peas, savory gravy &
parmesan reggiano served over egg noodles
traditional style also available* 19
 tex mex chili 
our slow cooked beef chili topped with melted cheddar,
avocado, pico de gallo, & sourcream served over
cilantro rice with fresh corn bread 19

chicken pot pie gnocchi
fresh pulled chicken sauteed in a white gravy with
peas, mushrooms, carrots, celery & onion served over
potato gnocchi with puff pastry topping 18
truffle burrata pork milanese
italian style breaded pork topped with house bruschetta
with truffle burrata, arugula, & balsamic reduction 21
nana's stuffed peppers
large green pepper cups filled with seasoned ground
beef, rice, & bread crumbs topped with light tomato
sauce, melted mozzarella & stir fry vegetables served
over cauliflower risotto 17
black bean cake platter
homemade black bean cakes served over roasted
sweet potatoes topped with avocado, pico de gallo,
and sour cream garnished with homemade corn chips
16
mediterranean chicken platter
lemon & herb marinated chicken breasts served over
green orzo pilaf with hummus,tzatiki, & toasted pita
add salmon or shrimp $8 16

entrees
 salmon puttanesca  
fresh wild salmon sauteed in a light tomato broth with
capers, onion, and kalamata olives served over
sauteed spinach & cauliflower risotto 26

 coconut curry seafood bowl 
fresh scallops, shrimp, and clams sauteed in a coconut
curry broth with refreshing cilantro & Asian vegetables
served over rice noodles 26

dublin fish & chips
beer battered cod, homemade chips, house slaw,
tartar sauce & malt vinegar 17
Lobster Pappardelle E Fino
fresh lobster,scallops, and shrimp sauteed in a sherry
cream sauce with sun dried tomatoes & spinach served
over fresh pappardelle 28
Shrimp Scampi
shrimp & farfelle pasta sauteed in garlic & oil sauce
with bell peppers & sundried tomatoes finished iwth
lime juice & fresh cilantro 21
Penne ala vodka
penne pasta tossed in a light tomato cream sauce with
fresh peas, tomato, & onion... add chicken $2, fresh
salmon or shrimp $8 15
Filet Mignon Trio
9 oz center cut filet medallions topped with a merlot
reduction & sliced portobello mushrooms served over
garlic sauteed spinach & gratin potatoes baked to
perfection 29

starters
good to start, better to share

wings
bbq chipotle , honey bbq, sweet chili, or buffalo 9
eggplant napolean
oven baked breaded eggplant stacked with roasted
peppers & fresh mozzarella drizzled with pesto 10
philly cheese steak egg rolls
served with house ranch dipping sauce 10
zucchini ribbons
panko breaded zucchini ribbons served with garlic
aoili and marinara dipping sauce 9
spinach artichoke stuffed pretzel
served with garlic aoili dipping sauce 9
calamari
traditional,buffalo,general, or sweet chili style 9
tater tot nachos grande
spicy ground chorizo, & melted cheddar served over
sweet corn tots topped with house pico de gallo &
creamy chipotle aoili 10
 tex mex guacamole 
homemade guacamole topped with house pico de
gallo served with corn tortilla chips 9

 parmesan truffle chips 
garlic aoili dipping sauce 9



about us *

culinary destination for foodies
and wine lovers alike

daily revised specials with the
highest quality seasonal
ingredients available

bring your best bottle of wine
or craft beer!

sides
homemade onion rings 6

parmesan truffle fries 7

regular, sweet potato, or curly fries 5

sauteed spinach 5

julianne vegetables 6

homemade garlic mashed potatoes 5

cilantro rice pilaf 5

cauliflower risotto 6

grilled vegetable medley 6

sandwich board
served with french fries, coleslaw, & pickle

steak & blue ciabatta
petite sirloin steak cooked to your liking, crumbled blue
cheese, tomato, red onion, avocado, balsamic mixed
spinach, and ranch dressing on toasted ciabattta roll
15
tuscan veggie burger
our homemade veggie burger with creamy goat cheese,
roasted red peppers, avocado, sauteed onions,
balsamic greens and garlic aoili on toasted brioche roll
12
jersey burger
100 percent black 1/2 lb. angus burger cooked to your
liking topped with melted american cheese, fried egg, &
taylor ham with spk on toasted brioche roll with a side
of home fries 15
ultimate meatloaf sandwich
our homemade meatloaf, melted cheddar cheese, and
our top secret condiment served on grilled Texas toast
13
pastrami rueben
lean pastrami, melted swiss cheese, homemade
coleslaw, and russian dressing served on grilled rye
bread 13
short rib burger
angus & short rib patty, melted gruyere, sauteed
onions, and mushrooms, with garlic aoili mixed
greens on toasted brioche roll 15

sandwich board
served with french fries, coleslaw, and

pickle

caprese ciabatta

fresh mozzarella, thick jersey tomato, capers, red
onion, and pesto olive oil served on toasted ciabatta
roll 12

ahi tuna wrap

seared ahi tuna, homemade coleslaw,avocado, and
creamy chipolte aoili in tomato basil wrap 14

short rib quesadilla

slow cooked short ribs, melted cheddar, pico de
gallo, sliced avocado, and creamy chipotle served in
warm flour tortilla with a side of cilantro rice pilaf 12

cajun chicken buritto

cajun chicken, cilantro rice, cheddar cheese, fresh
avocado, pico de gallo, and sautéed onions served in
toasted tortilla wrap with our creamy buttermilk ranch
dressing 12

athens turkey burger

our homemade lean turkey burger, feta, cucumber,
tomato, red onion, lemon vinaigrette greens served in
pressed flatbread 12

salad le entrée
add grilled chicken $4, add shrimp $5,

salmon or steak $8

 winter salad  
baby greens, feta cheese, mandarin oranges, dried
cranberries, and honey roasted walnuts with our
balsamic dressing 12

meditteranean eggplant
oven baked hand breaded eggplant stacked over
baby greens with fresh mozzarella, roasted peppers,
avocado, and red onion lightly drizzled with house
made pesto served with balsamic vinaigrette 13
buffalo chicken salad
romaine, boneless buffalo chicken, crumbled blue
cheese, tomato, and celery served with our
homemade ranch dressing 13
thomas tex mex
romaine with breaded chicken cutlet, cheddar
cheese, black olives, tomato, red onion, and
homemade tortilla strips served with our homemade
buttermilk ranch dressing 13
cajun chicken salad
fresh cajun chicken, cheddar jack cheese, corn, black
beans, avocado, red onion, & pico de gallo served over
romaine with our chipotle ranch dressing 13
 harvest kale shrimp salad  
grilled shrimp served over mixed kale blend with
shredded carrots, honey roasted walnuts,
craisins,green apples, dried figs, broccoli,
cauliflower,& sunflower seeds tossed in our lemon
vinaigrette 16

roadhouse steak cobb
petite sirloin cooked to your liking served over romaine
with crumbled blue cheese, bacon, fresh hard boiled
egg, red onion, tomato, and croutons with a side of
buttermilk ranch dressing 17
dijon salmon brussel caeser
wild salmon filet with dijon glaze served over shredded
brussel sprouts, sundried tomatoes, handcut croutons,
parmesan reggiano, & bacon tossed in our creamy
caesar dressing 19

gluten free bread & wraps available


