
Takeout
Menu
Bring Home
The Goodness 

Fresh. Delicious. Local.

                                    	
•	 Choice of Soup of the Day, House -or- Caesar Salad

•	 Leah’s Classic Cheese Lasagna	

•	 Chocolate Mousse Pie -or- Seasonal Fruit Crisp

	

                                    	
•	 Potato Latkes

•	 Choice of Soup of the Day, House -or- Caesar Salad	

•	 Eggplant Parmesan -or- Roasted Sweet Potatoes, 
Spinach & Wild Rice Enchiladas

•	 Sautéed Green Beans with Almonds

•	 Carrot Cake -or- Leah’s Classic Cheesecake

	

                                    	
•	 Leah’s Cheese Blintzes

•	 Choice of Soup of the Day, House -or- Caesar Salad	

•	 Cedar Salmon -or- Pan-Crisped Barramundi

•	 Wild Rice Pilaf with Toasted Almonds

•	 Sautéed Green Beans with Almonds

•	 Carrot Cake -or- Leah’s Classic Cheesecake	

FAMILY FAVORITE		  120

CLASSIC PRIX-FIXE		  140

SIGNATURE SEAFOOD		  180

Family
Meals

                                    	 Serves a Family of Four

Modifications and Substitutions politely declined.

9108 W. Pico Blvd.
Los Angeles . CA . 90035

310.859.0004
milkywayla.com

Tax, service and/or delivery charges may apply. Additional delivery fee
may apply for long distances. Credit card is required to place an order.

Substitutions may be necessary. Menu items and pricing subject to
change based on product availability.

CURBSIDE and DELIVERY



                                    	

Guacamole & Chips		  12
Avocado, Tomatoes, Jalepeños, Cilantro, Salsa

Salmon Puffs		  11
Crispy Pocket, Cream Cheese, Scallions, Herbs

Leah’s Cheese Blintzes		  12
Strawberry Preserves, Sour Cream

Potato Latkes		  10
House-Made Apple Compote, Sour Cream

Truffle Parmesan Fries		  10
Garlic Aioli

Mini Chimichangas		  14
Black Beans, Brown Rice, Anaheim Chiles, Chipotle,
Cheese with Guacomole, Sour Cream, Tomatoes, Cilantro

APPETIZERS
                                    	 All items served with French Fries

The Impossible™ Cheeseburger		  20
Lettuce, Tomato, Onion, Pickles, American Cheese,
Thousand Island, Sesame Seed Bun
Add Fried Egg $2

Classic Patty Melt		  20
Impossible™ Meat, Swiss Cheese, Caramelized Onions,
Thousand Island, Toasted Rye Bread

Ahi Tuna Burger		  18
Red Bell Peppers, Ginger, Scallions, Lettuce, Tomato,
Pickle, Avocado, Sriracha Aioli, Sesame Seed Bun

Signature Tuna Melt		  14
Toasted Rye Bread, Swiss Cheese, Sliced Tomatoes

SANDWICHES
                                    	

Rotini Pasta with Pistachio Pesto		  16
Broccolini, Carrots, Scallions, Mint

Fettuccini with Wild Mushrooms & Artichoke Hearts		  21
Alfredo Sauce, Parmesan, Italian Parsley

Roasted Sweet Potato, Spinach & Wild Rice Enchiladas		  20
Sautéed Onions, Pasilla Chilies, Red Bell Peppers,
Black Beans and Mozzarella Cheese topped with
Lime Crema, Cilantro and served with a Caesar Salad

Eggplant Parmesan		  18
Marinara Sauce, Mozzarella, Parmesan, Basil

Classic Cheese Lasagna		  16
Mozzarella, Ricotta, Marinara, Basil

Truffled Mac & Cheese		  18
Mozzarella, Cheddar, Toasted Bread Crumbs

CLASSICS

                                    	

Sautéed Green Beans with Almonds		  9

Grilled Broccolini with Garlic & Lemon		  10

Wild Rice Pilaf with Toasted Almonds		  9

Sweet Potato Fries		  7

Crispy French Fries		  6

SIDES

                                    	

Chocolate Mousse Pie		  10
Oreo Crust, Whipped Cream

Carrot Cake		  11
Cream Cheese Icing, Toasted Coconut

Seasonal Fruit Crisp		  10
Topped with Ice Cream or Whipped Cream
Call for today’s seasonal selection.

Leah’s Classic Cheesecake		  12
with Blackberry Compote

Assorted Sorbets or Ice Cream		  8

DESSERTS

All items subject to availability and substitutions.

                                    	

Roasted Tomato Soup		  10
Homemade with San Marzano Tomatoes, Sautéed Onions
and Fresh Basil served with Parmesan Croutons

Famous Fish Chowder		  15
Halibut, Yukon Potatoes, Onions, Celery, Leeks

House Salad		  10
Mixed Greens, Cucumbers, Carrots, Tomatoes
Choice of Dressing

Caesar Salad		  12
Romaine, House-Made Croutons, Parmesan Cheese
Add Grilled Salmon $18

Santa Fe Chopped Salad		  14
Romaine, Black Beans, Corn, Bell Peppers, Scallions,
Olives, Tomatoes, Cilantro, Cheese, Crispy Tortilla Chips,
Avocado, Southwest Dressing

Salmon Greek Salad		  18
Arugula, Tomatoes, Cucumbers, Green Beans, Kalamata
Olives, Red Onion, Feta Cheese tossed with a light
Balsamic Vinaigrette

SOUPS & SALADS

All entrées below served with choice of small Caesar Salad,
Mixed Green Salad or Cup of Tomato Soup

Cedar Plank Salmon		  34
Sweet and Smokey Cajun Seasoning served with
Garlic Spinach and Wild Rice Pilaf with Almonds

Pan-Crisped Barramundi		  34
Topped with Blistered Tomatoes, Crimini Mushrooms,
Garlic, Basil and Lemon Butter Sauce served with
Wild Rice Pilaf with Almonds	

Trout Amandine		  24
Panko Crust, Toasted Almonds, Tartar Sauce
served with Seasonal Vegetable
Available Simply Grilled or Blackened Upon Request 	

Atlantic Salmon		  30
Pan-Crisped topped with Garlic Lemon Butter
served with Seasonal Vegetable
Available Simply Grilled or Blackened Upon Request

Fish & Chips		  24
Halibut, Beer Batter, Tartar Sauce, Crispy Fries, Lemon	

SEAFOOD


