PIQUILLO PEPPER CRAB BISQUE

0?‘

bluefin crab, sherry, cream, chives 12 GF

DEVILED EGGS

pickled green tomato chow chow, crispy ham,

espelette 12 GF

GARDEN

MILTON’S CAESAR
lemon caesar dressing, theo’s brothers
croutons,parmesan crisps 13 MGF, V

BABY ICEBERG WEDGE
buttermilk ranch, candied bacon,
sorghum gastrique, asher blue cheese,
pickled red onions, heirloom tomatoes 13 GF

SHREDDED KALE SALAD
honey-cider vinaigrette, apple, milton’s acre
harvest vegetables, candied pecans,
pomegranate, parmesan 14 GF, V

GEORGIA LETTUCES SALAD
georgia lettuces, seasonal fruit, shaved fennel,
candied pecans, thomasville tomme,
wildflower honey-creole vinaigrette 15 GF, V'

ADD TO YOUR SALAD
grilled shrimp 10
grilled chicken 8
grilled salmon 12

hanger steak 16
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FALL | WINTER
EXECUTIVE CHEF KIRSTEN WABSIS
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PV Nellorec

CUISINE & COCKTAILS

ARM TO YOUR

POQ

BEGINNINGS

PIMENTO CHEESE & WHITE BEAN DIP
roasted garden peppers, peppadew, white bean, cheddar,
milton’s acre crudité, lavosh crackers 14 MGF, v

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

HANDHELDS

ALL HANDHELDS COME WITH CHOICE OF ONE SIDE
MAKE ANY HANDHELD A WRAP +1

BLACKENED SALMON CAESAR WRAP 16

tender blackened salmon, lemon caesar dressing, romaine, parmesan

THE BROADWELL BURGER 19
double steak patties, steak jus, white cheddar, tomatoes, shredded romaine,
burger sauce, theo’s brother’s brioche bun | add bacon +2

MILTON’S SIGNATURE FRIED CHICKEN SANDWICH 16
theo’s brother’s brioche bun, curly pickles, charred pepper remoulade,
house hot honey

*TRY IT NASHVILLE HOT* | add bacon +2

FARMHOUSE DIP 17
smoked turkey braised in collards, cranberry mostarda, charred pepper remoulade,
pot-likker jus

SIDES

SEASONED FRENCH FRIES
SIDE SALAD
TOMATO CUCUMBER SALAD

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.

GF | gluten friendly MGF | modified gluten friendly V' | vegetarian



ORIGINAL SKETCH OF THE BROADWELL HOUSE.
NOW MILTON’S CUISINE & COCKTAILS

The site of Milton’s Cuisine & Cocktails consists of two
historic buildings. One being Mr. John Broadwell’s home circa 1860.
The house was saved and relocated to our current location from
just down the road. Our bar area was a house built in the 1930’s and

was referred to as “The Old Homeplace”. In 2006 the restaurant

was carefully crafted to uphold the unique history in
which it’s known for.




