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BREAD & BUTTER
theo’s brothers bakery daily selection,
salted sorghum butter Vv
S small basket | 10 large basket

PIQUILLO PEPPER CRAB BISQUE
bluefin crab, sherry, cream, chives 12 GF
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CUISINE & COCKTAILS

BEGINNINGS

SWEET POTATO SHRIMP FRITTERS
sweet chili sauce 13 GF

4;

PIMENTO CHEESE & WHITE BEAN DIP

roasted garden peppers, peppadew,
white bean, cheddar, milton’s acre crudité,
lavosh crackers 14 v

EXECUTIVE CHEF KIRSTEN WABSIS

FRIED GREEN TOMATOES
chive-spiked goat cheese,
herb pesto, peach chow chow 15 Vv

DEVILED EGGS
pickled green tomato chow chow,
crispy ham, espelette 12 GF

SOUTHERN FRIED CHICKEN BREAST buttermilk mashed potatoes, green beans, andouille red eye gravy 28

SQUASH CASSOULET seared winter squash, roasted mushroom cassoulet, pomegranate glaze, gremolata 24 GF, v

SHRIMP & GRITS red & yellow bell peppers, smoked bacon, mushrooms, scallions, tomatoes, cheddar grits, shrimp butter 28 GF

FISH OF THE DAY confit fingerling potatoes, milton’s acre micro salad, dill créme, milton’s acre harvest vegetables 32

BLACKENED SALMON pimento cheese grits, garlic spinach, citrus-basil beurre blanc 32 GF

SOUTHERN BOLOGNESE pappardelle pasta, rich tomato cream sauce, slow braised beef, smoked bacon, parmesan, herb ricotta 28

BONE-IN PORK CHOP sticky mustard glaze, buttermilk mashed potatoes, pickled slaw, roasted root vegetables 38 GF

BRAISED SHORT RIB red wine-braised short rib, carrot & horseradish purée, roasted carrots, brassicas, pickled slaw 38 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 14 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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STEAKS
Hond Corved Tn/Fouse

7

8? FILET MIGNON ......cccovvurrrrennees 56
/6? DELMONICO RIBEYE ............ 65
/‘r’? NY STRIP STEAK ........cccccueueuuuee. 58
8» HANGER STEAK FRITES............ 38

with truffle fries

Gt W Turf Adlitons
Crab Cake Oscar 22
6 oz. Lobster Oscar 32
4 oz. Grilled Shrimp Skewer 15

& Buttrs
S each
Red Wine Veal Jus | Bernaise
Truffle Compound Butter | Au Poivre
Pink Peppercorn Horseradish

N

SIDES

BUTTERMILK MASHED
POTATOES 10 GF, vV

SALT ROASTED POTATO
applewood-smoked bacon,
sharp cheddar, sour cream,

whipped butter 10 GF

CONFIT FINGERLING
POTATOES
fresh herbs, parmesan,
truffle aioli 10 GF

SMOKED GOUDA
MAC & CHEESE
smoked bacon, chives 12

CHEF’'S GARDEN
VEGETABLES 10 GF, vV

LOCAL GOURMET
MUSHROOMS
sherry, thyme 12 GF, v

SMOKED TURKEY
COLLARD GREENS 10 GF

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

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.



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.




PV ellssen

CUISINE & COCKTAILS

SWEET

MILTON’S SIGNATURE
CARROT CAKE -9-
served warm, candied pecans,
cream cheese icing GF

VANILLA BEAN CREME BRULEE -o-
fresh berries GF

CHOCOLATE TART -11-
ganache tart, pomegranate,
seasonal fruit, chantilly cream

APPLE CRISP -10-
stewed caramel apples, crumbled oat streusel,
vanilla ice cream, salted caramel GF

COFFEE

ESPRESSO -4-
AMERICANO -4-
CAPPUCCINO -5-

LATTE -5-

DESSERT
COCKTAILS

ESPRESSO MARTINI 16
barebone vodka or costa cafe tequila,
espresso, coffee liqueur, cold brew

SALTED MAPLE
ESPRESSO MARTINI 16
bare bone vodka, kahlua,
espresso, maple syrup, sea salt flakes

CAMPFIRE 16
old forester bourbon, cinnamon
nutmeg syrup, chocolate bitters,
toasted marshmallow, graham cracker

PORT WINE

GRAHAM’S TAWNY 1oyr -12-
GRAHAM’S SIX GRAPES -9-
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