PV lloses

CUISINE & COCKTAILS

Milton’s Easter Menu

Sunday April 5, 2026
$65 adults/ $32.50 kids

Does not include tax & gratuity

Starters
select one

Grilled Asparagus & Burrata
pickled green strawberry chow chow, toasted benne seeds, charred heirloom tomato, nasturtium

Sweet Corn & Pimento Cheese Bisque
crispy country ham, corn and vidalia onion relish

Crab Deviled Eggs
aleppo, chives, lemon

Crispy Artichokes
charred Vidalia onion and honey mustard aioli

Spring Lettuce Salad
buttermilk green goddess dressing, avocado, Easter egg radishes, crispy spring onion, chive blossoms

Mains
select one

Grilled Rack of Lamb
fregola, roasted heirloom tomato, fava beans, English peas, mint chimichurri

Spiral-Cut Ham
roasted garlic and buttermilk mashed potatoes, ham hock green beans, sugar cane and whole grain
mustard glaze

Prime Rib
herb-roasted fingerling potatoes, grilled asparagus, horseradish and peppercorn créme fraiche



Crab Cakes
spring vegetable ragout, heirloom baby carrots, butter beans, charred spring onion, lemon beurre blanc

Fried Chicken
buttermilk mashed potatoes, green beans, red eye gravy

The Farmer’s Omelette
asparagus, red and yellow bell peppers, tomatoes, spring onions, smoked spiral ham, cheddar cheese,
garden greens, choice of brunch potatoes or creamy grits

Lemon Cornmeal Pancakes
blueberry maple syrup, applewood-smoked bacon or chicken sausage

Blackened Salmon
pimento grits, sautéed spinach, citrus beurre blanc

Dessert
select one

Bananas Foster & Nutella Crepes

Berry Cheesecake

Milton’s Carrot Cake



