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CUISINE & COCKTAILS

MILTON’S SIGNATURE
BLOODY MARY 12
milton’s acre fresh
veggie infused vodka,
house-made
bloody mary mix

FREIXENET MIMOSA
8 single | 28 carafe
champagne, orange juice

MIMOSA FLIGHT 28

BELLINI 8 single | 28 carafe

champagne, peach purée

HAIR OF THE HOG 12
bacon infused bourbon,
maple syrup,
bitters, king cube

$75 ADULTS
$32.50 KIDS
DOES NOT INCLUDE
TAX & GRATUITY

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, summer berries, goat cheese, balsamic vinaigrette

Select Cre
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, biscuit crust

RED SNAPPER

baby corn succotash, corn purée, lemon, herb oil

BUTCHER'’S STEAK CUT

roasted garlic mashed potatoes, asparagus, au poivre

PEARL COUSCOUS

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

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



