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

GREENS

SPRING PEA BISQUE  8
parmesan crisp, lemon olive oil, 
country ham

GRILLED SCALLOPS   15
avocado, grilled & pickled sweet peppers, 
smoked country ham, roasted chili oil

DEVILED FARM EGGS   8
benton’s bacon, garden herb aioli, 
pickled shallot

pimento cheese dip  10
white cheddar, peppadew peppers, 
poblano peppers, crisp celery, lavosh 
crackers

Sweet Potato Shrimp Fritters  8
red chili syrup, basil oil

FRIED GRITS  9
white cheddar cheese sauce, 
cherry tomatoes, scallions

MONTE VISTA CAESAR SALAD    8
romaine hearts, shaved parmesan cheese, 
crispy “popped” sorghum, fried caper 
blossoms, caesar dressing

BUTTER LETTUCE SALAD  8
shaved radish & fennel, english peas,
lemon dijon vinaigrette
 

GLUTEN FREE SIGNATURE CARROT CAKE   8
carrot jam, caramel     

FLOURLESS CHOCOLATE CAKE   8
strawberry, berry jam  

CHEESECAKE     8
chocolate shortbread, orange 

marmalade, honey early grey syrup

LEMON POPPY SEED CAKE     8
blueberry-thyme compote, milk crumb, lemon curd

 

herb mashed potatoes     4  
grilled broccolini      5
white cheddar grits 4  
blistered carrots      4
sautéed mushrooms      8

MILTON’S SEASONAL VEGETABLE PLATE   18
carolina gold rice pilaf, blistered carrots, broccolini florets,
pickled onions, chimichurri  

SUNBURST FARMS MOUNTAIN Trout  23
smoked trout chowder, new potatoes, cipollini onions, 
fennel, carrots

house made tagliatelle pasta   19
bolognese sauce, parmesan fonduta, basil

PAN SEARED CHICKEN BREAST   21
herb dijon gnocchi, pea purée, carrots, lardo, chimichurri

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

BROWN BUTTER ROASTED COD 24
benton’s bacon consommé, carolina gold rice, sherry glazed 
mushrooms, shaved fennel

Southern Fried Chicken  18
herb mashed potatoes, english peas, bacon,  
hot jalapeño honey

MILTON’S FILET mignon**  33
herb mashed potatoes, grilled broccolini, blistered tomatoes,
smoked tomato chow-chow

BACON WRAPPED PORK TENDERLOIN**  26
buttermilk grits, grilled sweet peppers, apple cider gastrique,
shaved apples

ORANGE & BOURBON GLAZED DUCK BREAST**  32
sweet potato, foraged mushrooms, spring onion, poultry jus

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

TREAT

NIBBLE :  FEED :

ADD
grilled shrimp  10 |  grilled chicken  8 

extraS

= gluten free  

**This item can be cooked to a requested temperature. 
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.


