
Southern Fried Chicken Breast 18
buttermilk mashed potatoes, tiny green beans, andouille 
red eye gravy

PRIME BEEF BOLOGNESE  25
fresh pappardelle pasta, loud mouth farms mushrooms, 
spinach, shaved parmesan

VEGETABLE PLATE   17
marinated portabella mushroom, pea & carrot primavera risotto,
tiny green beans, pea tendrils, white balsamic vinaigrette

Shrimp & Grits   22
red & yellow bell peppers, smoked bacon, mushrooms, scallions, 
tomatoes, lemon butter sauce, cheddar stone-ground grits

Sesame Crusted Mountain Trout   24
buttermilk mashed potatoes, asparagus, sweet potato 
shrimp fritters, red chile syrup

Blackened Salmon 25
pimiento cheese grits, garlic spinach, citrus-basil beurre blanc

KENTUcKYAKI GRILLED PORK TENDERLOIN  28
creamed corn rice grits, fried brussels sprouts & green apples, 
jalapeño honey

PRIME BACON MEATLOAF  25
ground veal, pork, wagyu & bacon meatloaf, gouda mashed 
potatoes, roasted broccoli, tangy meatloaf glaze

/  E N T R E E  P L A T E S  /

:  FEED :

GREEN

- KIDS -

PIQUILLO PEPPER CRAB Bisque  8
blue crab, chive, annatto oil

Sweet Potato Shrimp Fritters  8
red chile syrup, basil oil

Chef’s Signature Pimiento 
Cheese “Dip”  10
white cheddar, peppadew peppers, 
poblano peppers, celery, lavosh crackers

Fried Green Tomatoes  9
chive-spiked goat cheese, piquillo pepper coulis

MILTON’S CAESAR   8
romaine hearts, everything parmesan 
crisps, creamy lemon-dijon dressing

baby iceberg wedges  8
heirloom garden tomatoes, applewood 
bacon, julienne radish, pickled red onion,
avocado buttermilk dressing, everything
bagel spice 

NIBBLE

STEAK

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

FRIED CHICKEN TENDERS  10
MAC & CHEESE  8

= gluten free  

 8 oz Filet Mignon    35

 14 oz Delmonico Ribeye     42

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.

comes with choice of fruit or fries

S T E A K  S I D E S  |  8
Roasted Cauliflower

shaved parmesan, white truffle oil

Giant Salt Roasted Potato
cultered butter, applewood bacon, sharp 
cheddar, buttermilk crème fraîche, chive

Smoked Gouda Mac n’ Cheese
applewood bacon, chive

Charred Brussels Sprouts & Apples
cracked mustard-sherry bacon vinaigrette

Red Wine Veal Jus   /   Duxelle-Truffle Butter


