MILESTONE
FIRST COURSES

CHEFS'ROTATING
SHARE PLATES

PARMESAN & BALSAMIC
BRUSSELS SPROUTS

fried crispy & tossed - 13 (V| GS)
{ +applewood bacon lardons +4 }

“BREAD & BUTTER”

truckee sourdough, olive oi|, buf’rer, gor|ic, herbs
chili Hoke, bo|somic, sed so|+, sundried tomato
shaved cheese, pink peppercorn - 9% (V)

FRIED GREEN TOMATOES

green goddess remoulade, micro cilantro - 15 (V)

HONEYCOMB
CHARCUTERIE

point reyes blue, prairie breeze, midnight moon,
prosciutto, house fruit mostardas, fig jam - 31 (GS)

TRUFFLE FRIES

tossed in black truffle gar|ic butter
gor|ic, herbs & black pepper, sea salt
prairie breeze, truffle aioli - 13 (V | GS)

BALTIMORE
BLUE CRAB CAKES

fried crispy, lemon & cracked pepper sauce
gri||ec| lemon - 28

BAKED MACARONI

& CHEESE GRATIN
boked Wlfh our hOUSQ b|eno| O'F

cheddar, jack, mozzarella & parmesan
topped with breadcrumb and broiled - 16 (V)

ROASTED BEEF
BONE MARROW

sp|if |ong, two roasted bones, smoked salt.
caesar style herb bread crumb
mixed greens, gri||eo| truckee sourdough - 16

FRENCH ONION SOUP

beef stock base, gruyere, provolone
sourdough croutons, baked Togefher - 13

CHIPOTLE HUMMUS

peperonata hummus, sliced cucumbers
bell pepper, baby carrots, toasted pita - 18 (V/GS)

ASPARAGUS “CAESAR”

gri||eo|, house caesar, hard egg mimosa
shaved parmigiano reggiano, bread crumbs | - 18 (GS)

KOREAN BBQ PRAWNS

grilled prawns, gochujang barbeque sauce
sesame seeds, scallions - 19 (GF)

SALADS

SALMON SEAFOOD LOUIS

seasoned and seared pave of salmon, chilled prawns
hard egg, avocado, crispy chickpeas, caesar crumb
cucumber, tomato, louis dressing, pickled reds - 29 (GS)

A PROPER COBB

avocado, hard egg, blue cheese

opp|ewood bocon, tomato, cucumber, onion
julienne carrots, milestone goddess - 21 (GS)
(add grilled prawns or salmon pave +11)

STRAWBERRY & GOAT
CHEESE ANCIENT GRAIN

s’rrowberries, shaved red onion, ovocodo, quinoa
candied Wo|nu’rs, chevre, balsamic vinaigrette - 22 (GF)

SIMPLE HOUSE SALAD

mixed greens tossed with apple cider vinaigrette
sourdough caesar breadcrumb, prairie breeze
small - 8 | entree portion - 13 (V)

{ bobby style +applewood bacon lardons +4 }

V = VEGETARIAN | GS=GLUTEN SENSITIVE



MAIN COURSES

MARY'S ORGANIC
CHICKEN MARSALA

half a roast chicken, house marsala
wild mushroom, shallots, kale, couscous - 29

NEW YORK STRIP
STEAK FRITES

chard grilled, 10 0z NY truffle butter compote
crispy garlic parmesan & herb fries - 39 (GS)
(surf & turf - add grilled prawns +11)

CAJUN DRY RUB
BONE IN PORK CHOP

double-cut bone in pork chop
gri||eo| medium rare, louisiana style wild rice
hot honey bourbon glaze - 34 (GF)

SPRING SAFFRON RISOTTO

lemon & saffron, blistered cherry tfomatoes peperonataq,

basil, shaved parmigiano - 29 (V/GF)
(add grilled prawns or seared salmon pave +11)

SALMON PRIMAVERA

medium rare seared scottish salmon
asparagus, sho”o’rs, red potatoes,
spinach, lemon bechamel - 29 (Gf)

PAN SEARED
DIVER SCALLOPS

seared medium rare over cauliflower puree
buﬁery |eeks, shaved brussels sprouts,
shoestring crispy leek - 37 (GS)

CALIFORNIA SEA BASS
NOT “FISH & CHIPS”

seared sea bass, lemon-caper cream sauce
lemon pepper mashed potatoes, hoysfocks
crispy kale, pickled tomato chutney - 32 (GS)

LINGUINI FRUTTI DI MARE

basil and herb pistou, lemon & white wine sauce,
heavy handed garlic and herbs, grilled bread - 37

SANDWICHES

BURRATA, BASIL & HERB
CHICKEN SANDWICH

seared V2 |b. chicken patty, house pesto
butter |e+’ruce, burrata - 21

SIGNATURE SLOW ROASTED
CARVED FRENCH DIP

ten ounces of slow roast beef, s|icec|, melted cheese
horseradish 0io|i, melted onion
soft toasted french roll - 23

SIXTY DAY DRY AGED
GRILLED CHEESEBURGER

half pound patty, boston lettuce, house spread
pick|e, sliced onion, tomato, black sesame bun - 21

DESSERTS

WARM & SUPER SOFT
CHOCOLATE CHIP COOKIES

half dozen +11 | bakers dozen 19

FROZEN SCOOPS

cookies and cream gelato - 11

WHIPPED FRENCH
CHOCOLATE MOUSSE CAKE

house made mousse and chocolate sponge
sliced strawberry, powdered sugar- 12

OLD FASHIONED
LEMON BAR

whipped raspberry mascarpone, fresh berries - 11

(GF)

THANK YOU FOR CHOOSING TO SPEND YOUR TIME AT MILESTONE.
WE UNDERSTAND THAT IT IS YOUR MOST VALUABLE RESOURCE
AND WE ARE GRATEFUL YOU HAVE VISITED WITH US.




