
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.

extraS
grilled asparagus  5
garlic broccoli  5
buttermilk mashed potatoes  4
tiny green beans  4
sweet potato & black truffle risotto  6 
 

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

/  P R O V I S I O N S  /

= gluten friendly

MILTON’S CAESAR   9
romaine hearts, everything parmesan
crisps, prosciutto cracklins’, creamy
lemon-dijon vinaigrette

baby iceberg wedges  9
heirloom garden tomatoes, applewood 
bacon, julienne radish, pickled red onion,
avocado buttermilk dressing, everything
bagel spice 

SHREDDED SWISS CHARD SALAD  10
satsuma oranges, crispy red onion, 
candied pecans, blue cheese crumbles,
spiced maple vinaigrette
 

MILTON’S CAESAR   9
romaine hearts, everything parmesan
crisps, prosciutto cracklins’, creamy
lemon-dijon vinaigrette

baby iceberg wedges  9
heirloom garden tomatoes, applewood 
bacon, julienne radish, pickled red onion,
avocado buttermilk dressing, everything
bagel spice 

SHREDDED SWISS CHARD SALAD  10
satsuma oranges, crispy red onion, 
candied pecans, blue cheese crumbles,
spiced maple vinaigrette
 
ADD TO YOUR SALAD
grilled shrimp  12 |  grilled chicken  10 |  
salmon  15  |  diver scallops  28

Southern Fried Chicken Breast 21
buttermilk mashed potatoes, tiny green beans, andouille 
red eye gravy

PRIME BEEF BOLOGNESE  27
fresh pappardelle pasta, oyster mushrooms, spinach, 
shaved parmesan

GRILLED CAULIFLOWER STEAK   24
tandoori spice, beet yogurt, shredded swiss chard, 
goat cheese gremolata, torn mint, toasted pistachios, 
pomegranate seeds

everything crusted ahi tuna  32
kimchi-cilantro roasted potatoes, wilted pea greens,
pickled cucumber, kentuckyaki vinaigrette

Shrimp & Grits   26
red & yellow bell peppers, smoked bacon, mushrooms, 
scallions, tomatoes, lemon butter sauce, cheddar 
stone-ground grits

Sesame Crusted Mountain Trout   27
buttermilk mashed potatoes, asparagus, sweet potato 
shrimp fritters, red chile syrup

Blackened Salmon 28
pimento cheese grits, garlic spinach, citrus-basil beurre blanc

KENTUcKYAKI GRILLED PORK TENDERLOIN  30
creamed corn rice grits, fried brussels sprouts & green 
apples, jalapeño honey

JOYCE FARMS APPLEWOOD GRILLED
AIRLINE CHICKEN BREAST  24
warm ‘nduja & goat cheese potato salad, pickled 
peaches & fennel, herb pesto

PRIME BACON MEATLOAF  28
ground veal, pork, wagyu beef & bacon meatloaf, gouda 
mashed potatoes, garlic broccoli, tangy meatloaf glaze

Jumbo Lump Crab Cakes  40
meyer lemon-goat cheese grits, grilled asparagus, 
cracked mustard butter sauce

pan seared DIVER Scallops  42
sweet potato & black truffle risotto, wilted swiss chard,
crumbled blue cheese, candied pecans, nashville hot maple
syrup gastrique, pomegranate seeds

BREAD & BUTTER  6
lemon-rosemary sourdough, 
sorghum-smoked sea salt butter

PIQUILLO PEPPER CRAB Bisque  9
blue crab, chive, annatto oil

Sweet Potato Shrimp Fritters  10
red chile syrup, basil oil

DEVILED FARM EGGS  10
horseradish & cracked mustard, 
pickled red onion, applewood bacon, 
truffle-chive aioli

Chef’s Signature Pimento 
Cheese “Dip”  11
white cheddar, peppadew peppers, 
poblano peppers, celery, lavosh crackers

Warm LOBSTER Dip  18
lobster, shrimp, blue crab, scallions, 
celery saltines

Fried Green Tomatoes  11
chive-spiked goat cheese, herb pesto, 
peach chow chow

Pastrami spice rubbed 
beef carpaccio  16
pink peppercorn-horseradish aioli,
pickled red onion, crumbled griffin
cheese, arugula, truffled toast

CHICKEN FRIED BACON  14
glazed ga pecans, andouille sausage 
gravy, nashville hot maple syrup

GEORGIA CHEESE PLATE  MKT

cured meats, seasonal accompaniments

:  NibBle : :  FEED :

:  green :


