/ LUNCH OFFERINGS /

PV MNellorcs

CUISINE & COCKTAILS

NIBBLES

PIQUILLO PEPPER GRAB BISQUE 10
blue crab, annatto oil @

DEVILED EGGS 12
dill pickle & cracked mustard, pickled red onion, applewood bacon,
truffle-chive aioli @

FRIED GREEN TOMATOES 14
chive-spiked goat cheese, herb pesto, peach chow chow

SALADS

MILTON'S CAESAR 12

romaine hearts, parmesan crisp, fried croutons, classic ceasar @»

BABY IGEBERG WEDGES 12
heirloom tomato, applewood bacon, cucumber, pickled red onion,
herb buttermilk ranch @

WARM SPINACH & BEET SALAD 14
roasted beets, goat cheese, confit fennel, oranges, pistachio, white
balsamic vinaigrette @

ROASTED GHICKEN GOBB 17
chicken, blue cheese crumbles, deviled egg, heirloom tomato, pickled
red onion, candied pecans, avocado, dijon mustard vinaigrette

{ Salmon - Blackened or Grilled 15
ADD TO

Shrimp - Blackened or Grilled 12
YOUR Chicken - Blackened or Grilled 10
SALAD

| Bistro Steak 15

HANDHELDS

ALL HANDHELDS COME WITH CHOICE OF ONE SIDE

BLACKENED SALMON SANDWICH 19
blackened salmon, fried green tomato, arugula, citrus aioli,
toasted ciabatta

THE BROADWELL BURGER 19
double steak patties, steak jus, white cheddar, tomatoes,

shredded romaine, dill pickle mayo, brioche bun Add Bacon +2

PICKLE-BRINED CRISPY CHICKEN SANDWICH 14
pickle juice brined, shredded romaine, dill pickle mayo, brioche bun

*TRY IT NASHVILLE HOT* Add Bacon +2

TURKEY CIABATTA BLT 15
shaved turkey, lettuce, tomato, bacon, smoked gouda cheese,
roasted jalapefio aioli

SIDES | Seasoned French Fries ¢ Side Salad ¢ Green Beans
| Tomato Cucumber Salad ¢ Mashed Potatoes

ENTREES

SPRING HARVEST BOWL 14
seasonal fruit, quinoa, mixed greens, mint, crispy peas, citrus honney
vinaigrette @

SOUTHERN FRIED GHIGKEN 20
buttermilk mashed potatoes, green beans, andouille red eye gravy

SHRIMP & GRITS 20
red & yellow bell peppers, smoked bacon, mushrooms, scallions,
tomatoes, lemon butter sauce, stone-ground grits

CATCH OF THE MOMENT MKT
quinoa, fava beans, red & yellow bell peppers, fennel salad,
peach vinaigrette

Consuming raw or under cooked meats, poultry, seafood or eggs may increase your
risk of food borne illness. Please inform your server of any food allergies.

@GP gluten friendly @cp modified gluten friendly Qv vegetarian



