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Original sketch of the Broadwell House, now Milton’s Cuisine & Cocktails
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APPLEWOOD SMOKED OLD FASHIONED  13
old forester bourbon, simple, angostura bitters, 
dehydrated orange, luxardo cherry, king cube

GARDEN WATER  12
ketel one botanical low calorie vodka, topped with soda
CHOICE OF: peach & orange blossom, cucumber & mint -or- 
grapefruit & rose

SOURWOOD HONEY BEE  13
hendrick’s gin, honey syrup, lemon juice, herb simple, 
st. germaine, local bee pollen rim

PEPINO MOJITO  12
coconut rum, cucumber juice, lime juice, cane syrup,
mint leaves, cucumber slice, himalayan salt rim

SUCH IS MANGO!  12
silver tequila, mango purée, fresh citrus juices, 
grand marnier floater, black lava salt-tajin rim

when doves cry  12
silver tequila, red grapefruit juice, pampelmousse 
liqueur, lime juice, smoked sea salt rim

MILTON mule  12
bare bone vodka, peach pickle brine, lime juice, 
ginger beer, basil, pickled peaches

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. 

CH ECK OUT OU R OTH E R CONCE PTS

:  DRINK :


