
P R I X - F I X E  P L A T E D  M E N U   |   $ 6 0  P E R  P E R S O N
MENU INCLUDES SOFT DRINKS (soda products,  lemonade and tea only)

  
+ + +  S T A R T E R  + + +

B R E A D  BA S K E T

+ + +  F I R S T  C O U R S E  + + +

C H O P P E D  W E D G E  S A L A D
heirloom tomatoes, cucumber, applewood smoked bacon, pickled red onion, 

asher blue cheese, herb buttermilk ranch

C A E S A R  S A L A D
romaine hearts, parmiagiano reggiano, sourdough croutons, classic caessar dressing

+ + +  S E C O N D  C O U R S E  + + +

S O U T H E R N  F R I E D  C H I C K E N
buttermilk mashed potatoes, green beans, andouille red eye gravy

B L A C K E N E D  S A L M O N
pimento cheese grits, sautéed spinach, citrus beurre blanc

PA P PA R D E L L E  B O L O G N E S E
rich meat bolognese, san marzano tomato, house ricotta

+ + +  T H I R D  C O U R S E  + + +

S I G NAT U R E  C A R R O T  C A K E
C H O C O L AT E  C A K E

C O N T A C T  L a u r e n  L o n g s t r e t h   |  l l o n g s t r e t h @ s p h o s p i t a l i t y . c o m  |  4 7 0 - 2 4 9 - 2 0 5 4
8 0 0  M a y f i e l d  R d  |  M i l t o n  |  G e o r g i a  |  U S A  |  3 0 0 0 9      m i l t o n s c u i s i n e . c o m

! "# $ %

! " # $ %



P R I X - F I X E  P L A T E D  M E N U   |   $ 7 0  P E R  P E R S O N
MENU INCLUDES SOFT DRINKS (soda products,  lemonade and tea only)

  
+ + +  S T A R T E R  + + +

B R E A D  BA S K E T

+ + +  F I R S T  C O U R S E  + + +

C H O P P E D  W E D G E  S A L A D
heirloom tomatoes, cucumber, applewood smoked bacon, pickled red onion, 

asher blue cheese, herb buttermilk ranch

C A E S A R  S A L A D
romaine hearts, parmiagiano reggiano, sourdough croutons, classic caessar dressing

+ + +  S E C O N D  C O U R S E  + + +

8 o z .  WA G Y U  B I S T R O  S T E A K
gouda mac & cheese, seasonal vegetable

S O U T H E R N  F R I E D  C H I C K E N
buttermilk mashed potatoes, green beans, andouille red eye gravy

B L A C K E N E D  S A L M O N
pimento cheese grits, sautéed spinach, citrus beurre blanc

PA P PA R D E L L E  B O L O G N E S E
rich meat bolognese, san marzano tomato, house ricotta

+ + +  T H I R D  C O U R S E  + + +

S I G NAT U R E  C A R R O T  C A K E
C H O C O L AT E  C A K E

C O N T A C T  L a u r e n  L o n g s t r e t h   |  l l o n g s t r e t h @ s p h o s p i t a l i t y . c o m  |  4 7 0 - 2 4 9 - 2 0 5 4
8 0 0  M a y f i e l d  R d  |  M i l t o n  |  G e o r g i a  |  U S A  |  3 0 0 0 9      m i l t o n s c u i s i n e . c o m

! "# $ %

! " # $ %



P R I X - F I X E  P L A T E D  M E N U   |   $ 8 0  P E R  P E R S O N
MENU INCLUDES SOFT DRINKS (soda products,  lemonade and tea only)

  
+ + +  S T A R T E R  + + +

B R E A D  BA S K E T

+ + +  F I R S T  C O U R S E  + + +

C R A B  B I S Q U E
bluefin crab, sherry, chives

C H O P P E D  W E D G E  S A L A D
heirloom tomatoes, cucumber, applewood smoked bacon, pickled red onion, 

asher blue cheese, herb buttermilk ranch

C A E S A R  S A L A D
romaine hearts, parmigiano reggiano, sourdough croutons, classic caesar dressing

+ + +  S E C O N D  C O U R S E  + + +

8 o z .  F I L E T  M I G N O N
gouda mac & cheese, seasonal vegetable

S O U T H E R N  F R I E D  C H I C K E N
buttermilk mashed potatoes, green beans, andouille red eye gravy

B L A C K E N E D  S A L M O N
pimento cheese grits, sautéed spinach, citrus beurre blanc

PA P PA R D E L L E  B O L O G N E S E
rich meat bolognese, san marzano tomato, pappardelle pasta, house ricotta

S H R I M P  &  G R I T S
red & yellow bell peppers, smoked bacon, scallions, tomatoes,

crab velouté, stone-ground grits
 

+ + +  T H I R D  C O U R S E  + + +

S I G NAT U R E  C A R R O T  C A K E
C H O C O L AT E  C A K E

S E A S O NA L  D E S S E RT

C O N T A C T  L a u r e n  L o n g s t r e t h   |  l l o n g s t r e t h @ s p h o s p i t a l i t y . c o m  |  4 7 0 - 2 4 9 - 2 0 5 4
8 0 0  M a y f i e l d  R d  |  M i l t o n  |  G e o r g i a  |  U S A  |  3 0 0 0 9      m i l t o n s c u i s i n e . c o m

! "# $ %

! " # $ %


