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CUISINE & COCKTAILS

Santa Brunch Menu

happy holidays!

Thank you for joining us for our annual
Santa Brunch. We are glad to have you
and your family at Milton’s, and we look
forward to sharing many more memories
with you!

Cheers!

brunch libations

| served after 1lam |

LOADED BLOODY MARY 5
vodka, seasonal accompaniments

MIMOSA or BELLINI 5

kenwood yulupa brut sparkling

and fresh orange juice or peach puree
carafe 26

HOMEMADE EGG NOG 9
topped with whipped cream
and pumpkin pie spice

HAIR OF THE HOG 12
bacon infused bourbon, maple syrup, bitters,
king cube, applewood bacon

/ feed /

CROISSANT FRENCH TOAST
maple syrup, scrambled farm eggs, with applewood bacon or
sausage

LEMON CORNMEAL PANCAKES
blueberry maple syrup, scrambled farm eggs, with applewood
bacon or sausage

MILTON’S BENEDICTS

/ BUCKBOARD BACON / OR / FRIED GREEN TOMATO /
poached eggs, english muffin, hollandaise, garden greens, creamy
grits or brunch potatoes

THE FARMER OMELETTE
red & yellow bell peppers, tomatoes, scallions, buckboard bacon,
cheddar cheese, choice of brunch potatoes or creamy grits

THE FORAGER OMELETTE
oyster mushrooms, caramelized onions, blue cheese, spinach,
garden greens, choice of brunch potatoes or creamy grits

CHICKEN, BISCUITS & EGGS
southern fried chicken, cathead biscuit, andouille red eye gravy,
scrambled eggs, choice of brunch potatoes or creamy grits

FARMHOUSE SCRAMBLE
scrambled farm eggs, garden greens, with applewood bacon or
sausage, choice of brunch potatoes or creamy grits

BRUNCH STYLE SHRIMP AND GRITS

red & yellow bell peppers, smoked bacon, mushrooms, scallions,
tomatoes, lemon butter sauce, cheddar stone-ground grits,
poached egg

BLACKENED SALMON
pimiento cheese grits, garlic spinach, lemon beurre blanc
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