PV lloses

CUISINE & COCKTAILS

Milton’s Mother’s Day Menu

Sunday May 10, 2026
$75 adults/ $32.50 kids

Does not include tax & gratuity

Starters
select one

Burrata
strawberries, heirloom tomatoes, basil, balsamic reduction

Piquillo Pepper Crab Bisque
crab, chives, annatto oil

Smoked Salmon Avocado Toast
pickled green strawberries, radish, arugula

Crab Cake
fennel salad, Meyer lemon beurre blanc

Local Greens Salad
sugar snap peas, strawberries, goat cheese, balsamic vinaigrette

Mains
select one

Lemon Pancakes
lemon curd, blueberry syrup, bacon or sausage, brunch potatoes

Lobster Omelet
white cheddar, chives, green salad, brunch potatoes

Shrimp & Grits
peppers, bacon, smoked tomato gravy, scallions



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

Crab & Shrimp Pot Pie
spring vegetables, crab velouté, puff pastry

Red Snapper
baby corn succotash, corn purée, lemon, herb oil

Wagyu Butcher’s Cut
roasted garlic mashed potatoes, asparagus, au poivre

Pearl Couscous
milton’s garden vegetables, basil pesto, whipped goat cheese, lemon

Dessert
select one

Blueberry & Strawberry Cobbler
citrus mascarpone

Chocolate Bundt Cake
nutella sauce

Milton’s Carrot Cake



