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Course One- choose one
Milton’s Caesar

romaine hearts, parmesan,
sourdough croutons, classic
caesar 

heirloom tomatoes, cucumber,
applewood smoked bacon,
pickled red onion, herb buttermilk
ranch, asher blue cheese 

Baby Iceburg Wedge

chive-spiked goat cheese,
herb pesto, peach chow chow

Fried Green Tomatoes
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Course Three - choose one
Carrot Cake
Sorbet Sundae
Chocolate Lava Cake A la Mode

Course Two- choose one
Southern Fried Chicken Breast

buttermilk mashed potatoes,
green beans, andouille red eye
gravy

red & yellow bell peppers, smoked
bacon, mushrooms, scallions,
tomatoes, crab velouté, stone-
ground cheddar grits

Shrimp & Grits

pimento cheese grits, garlic spinach,
citrus-basil beurre blanc

Blackened Salmon

rich meat bolognese, san marzano
tomato, house ricotta

Pappardelle Bolognese

green beans, buttermilk mashed
potatoes

White Bean “Meatless” Loaf
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