
  Prime Bavette Steak    40

  Filet Mignon    48

  Grass Fed Delmonico Ribeye    54

  NY Strip Steak     47

= gluten friendly

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

:  NibBle : :  MAINS :

:  garden :

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.

ADD TO YOUR SALAD
grilled shrimp  12 |  grilled chicken  10 |  grilled salmon  15  |  diver scallops  28

Southern Fried Chicken Breast 24
buttermilk mashed potatoes, tiny green beans, andouille red 
eye gravy

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

everything crusted ahi tuna  34
wild georgia grown mushroom risotto, wilted bok choy, pickled 
cucumber, kentuckyaki vinaigrette

Shrimp & Grits   27
red & yellow bell peppers, smoked bacon, mushrooms, scallions, 
tomatoes, lemon butter sauce, cheddar stone-ground grits

Sesame Crusted Mountain Trout   29
buttermilk mashed potatoes, asparagus, sweet potato shrimp 
fritters, red chile syrup

Blackened Salmon 30
pimento cheese grits, garlic spinach, citrus-basil beurre blanc

GRILLED PORK CHOP  38
12 oz. bone in pork chop, celery root purée, grilled broccolini, 
peach bourbon glaze

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

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

pan seared DIVER Scallops  44
sweet potato & black truffle risotto, wilted swiss chard, crumbled 
blue cheese, candied pecans, nashville hot maple syrup gastrique, 
pomegranate seeds

Southern Fried Chicken Breast 24
buttermilk mashed potatoes, tiny green beans, andouille red 
eye gravy

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

everything crusted ahi tuna  34
wild georgia grown mushroom risotto, wilted bok choy, pickled 
cucumber, kentuckyaki vinaigrette

Shrimp & Grits   27
red & yellow bell peppers, smoked bacon, mushrooms, scallions, 
tomatoes, lemon butter sauce, cheddar stone-ground grits

Sesame Crusted Mountain Trout   29
buttermilk mashed potatoes, asparagus, sweet potato shrimp 
fritters, red chile syrup

Blackened Salmon 30
pimento cheese grits, garlic spinach, citrus-basil beurre blanc

GRILLED PORK CHOP  38
12 oz. bone in pork chop, celery root purée, grilled broccolini, 
peach bourbon glaze

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

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

pan seared DIVER Scallops  44
sweet potato & black truffle risotto, wilted swiss chard, crumbled 
blue cheese, candied pecans, nashville hot maple syrup gastrique, 
pomegranate seeds

MILTON’S CAESAR   12
romaine hearts, everything parmesan crisps, prosciutto 
cracklins’, creamy lemon-dijon vinaigrette

baby iceberg wedges  11
heirloom garden tomatoes, applewood bacon, julienne radish, 
pickled red onion, avocado buttermilk dressing, everything 
bagel spice 

 

MILTON’S CAESAR   12
romaine hearts, everything parmesan crisps, prosciutto 
cracklins’, creamy lemon-dijon vinaigrette

baby iceberg wedges  11
heirloom garden tomatoes, applewood bacon, julienne radish, 
pickled red onion, avocado buttermilk dressing, everything 
bagel spice 

 

SOUTHERN CHEESE & CHARCUTERIE  28
genoa salami, proscuitto, calabrese salami, local cheese & 
milton’s acre garden vegetables 

BREAD & BUTTER  6
lemon-rosemary sourdough, maple butter & everything seasoning

PIQUILLO PEPPER CRAB Bisque  10
blue crab, chive, annatto oil

MILTON’S SIGNATURE PIMENTO CHEESE DIP  14
white cheddar, peppadew peppers, poblano peppers, lavosh crackers

Sweet Potato Shrimp Fritters  12
red chile syrup, basil oil

DEVILED EGGS  11
horseradish & cracked mustard, pickled red onion, applewood 
bacon, truffle-chive oil

Warm LOBSTER Dip  19
lobster, shrimp, scallops, scallions, garlic naan

Fried Green Tomatoes  14
chive-spiked goat cheese, herb pesto, peach chow chow

10 EACH

125COWBOY for 2 / BONE IN RIBEYE       
served with choice of two sides

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

GEORGIA WILD MUSHROOMS
garlic chickpea purée, lemon crème

MILTON’S ACRE GARDEN VEGGIES
olive oil, garlic

Roasted Cauliflower
 shaved parmesan, white truffle oil

Smoked Gouda Mac n’ Cheese
apple bacon, chives

Charred Brussels
Sprouts & Apples
cracked mustard-sherry bacon 
vinaigrette

Red Wine Veal Jus
Bearnaise  

Duxelle-Truffle Butter
Pink Peppercorn Horseradish

3 EACH

Jumbo Lump Crab Cake Oscar  22

SIDES

grilled asparagus   7
garlic broccolini   6
buttermilk mashed potatoes   5
french green beans   7
wild mushroom risotto   6 
 Original sketch of the Broadwell House, now Milton’s Cuisine & Cocktails


