
 TUESDAY 
 FIRST. . . FROM THE BAR 

 TAHITIAN LIME-AIDE - 14 
 gin, lime, creme de coco 

 JUNGLECAT - 14 
 dark rum, falernum, aperol, lime, pineapple 

 YACHT CLUB 
 SEA BASS TACOS 

 three blackened wild california rock bass 
 jalapeno slaw, squeeze of lime, chili lime aioli  -  19 

 KOREAN BBQ CHICKEN 
 gochujang marinated ½ chicken 
 garlic fried rice, mac salad  -  28 

 MOCO LOCO 
 white rice, mushroom gravy, fried egg 

 scallions, sesame seeds- 27 



 Thank you 

 To  the  people,  families  and  friends  from  the  communities  that  surround  our 
 restaurants  far  and  wide.  We  use  this  month  of  January  to  give  thanks  for  what  was, 
 what will be and, most importantly, what is. 

 Our  team  is  grateful  for  all  that  you  have  invested  in  us  over  the  months  and  years  we 
 have  been  at  your  service.  And  we  look  forward  to  many  more.  We  cherish  your 
 greatest  investment;  Times  spent.  Along  with  the  smiles,  celebrations,  business 
 lunches,  rough  days,  the  best  of  days,  hard  earned  money,  the  end  of  a  solid  day’s  work 
 and of course the leisurely afternoons made by a solid weekend brunch. 

 We  are  proud  to  be  your  space  where  a  great  meal  shared  amongst  excellent  folks 
 help  to  define  a  rich  quality  of  life.  Thank  you  for  depending  on  us  time  and  again  to 
 be  the  best  of  the  best  as  we  look  for  new  ways  to  represent  food  and  cocktails  with 
 the  changing  seasons  while  at  the  same  time  maintaining  the  old  and  familiar  high 
 levels of service and hospitality that has come to define us over the years. 

 At this point we are family.  Thank you for growing another year older with us. 

 -  Nick, Alexa and the entire team here at Milestone. 


