Milton’s Easter All Day Menu

Sunday April 17th, 2022
10am-8pm
$49 adults / $24 kids

Starters

Piquillo Pepper Crab Bisque
blue crab, chive, annatto oil

Milton’s Caesar Salad
Romaine hearts, everything parmesan crisps, prosciutto cracklins, creamy lemon-dijon dressing

Garden Lettuce Salad
Romaine, baby lettuces, cucumber, heirloom cherry tomatoes, lemony almonds, goat cheese gremolata,
citrus & herb white balsamic vinaigrette

Sticky Peanut Butter-Toffee Beignets
Crumbled bacon, banana powdered sugar

Beet Cured Salmon Tartar
Celery saltines, pink peppercorn-horseradish aioli, radish greens

Entrees

Croissant French Toast
maple syrup, scrambled farm eggs, with applewood bacon or sausage

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

Chicken Fried B.L.T.
arugula, vine ripe tomatoes, avocado aioli, everything bagel spice, cornmeal Texas toast,
truffled-parmesan French fries

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

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

Blackened Salmon
pimiento cheese grits, garlic spinach, lemon beurre blanc

Root Beer Braised Lamb
Applewood smoked blue cheese rice grits, swiss chard, crispy red onion, natural jus

Spiral Cut Ham



Smoked cheddar mac n’ cheese, Brussels sprouts with apples & bacon, maple mustard glaze

Dessert

Warm Carrot Cake
orange cream cheese frosting, toasted pecans, candied orange peel

Blueberry Crumb Cake
Lemon curd, shortbread crumbles, mint

Turtle Trifle Jar
Chocolate cake, chocolate mousse, sea salt caramel, cashew nuts



