
 MILESTONE 
 FIRST COURSES 
 parmesan  &  balsamic 
 brussels sprouts 
 fried crispy & tossed -  13 (V | GS) 
 {+applewood bacon lardons +  4  } 

 “bread & butter” 
 truckee sourdough, olive oil, butter, garlic, herbs 
 chili flake, balsamic, sea salt, sundried tomato 
 shaved cheese, pink peppercorn -  9½ (V) 

 fried green tomatoes 
 green goddess remoulade, micro cilantro -  15 (V) 

 truffle fries 
 tossed in black tru�e garlic butter 
 garlic, herbs & black pepper, sea salt 
 prairie breeze, tru�e aioli -  13 (V) 

 roasted garlic 
 &  sesame hummus 
 crispy chickpea & garlic confit 
 sesame seed, toasted pita, baby carrots -  16 (V) 

 maryland lump 
 blue crab cakes 
 fried crispy, louis dressing, egg mimosa 
 grilled lemon & pickled red onion -  28 

 baked macaroni 
 & cheese gratin 
 baked with our house blend of 
 cheddar, jack, mozzarella & parmesan 
 topped with breadcrumb and broiled -  16 (V) 

 roast bone marrow 
 split long, two roasted bones, smoked salt. 
 caesar style herb bread crumb 
 mixed greens, grilled truckee sourdough -  16 

 SEASONAL 
 SHARE PLATES 
 french onion soup 
 beef stock base, gruyere, provolone 
 sourdough croutons, baked together  -  13 

 barely baked brie 
 & prosciutto 
 baked brie & prosciutto di san daniele 
 preserved fig mostarda, apples, toasted bread - 19 

 honey delicata 
 roasted delicata squash, goats cheese, pomegranate 
 crispy kale, pepitas, extra virgin olive oil -  18  (V | GS) 

 seared prawn cocktail 
 horseradish cocktail, lemon, black pepper -  18 (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 
 applewood bacon, tomato, cucumber, onion 
 julienne carrots, milestone goddess -  19 (GS) 
 (add grilled prawns or salmon pave  +11) 

 grilled steak & blues 
 sliced medium 6 oz rare bistro filet, blueberries 
 melted & crumbled blue cheese, candied walnuts. 
 pickled red onion, balsamic glaze  &  vinaigrette 
 herb bread crumbs -  29 (GS) 

 simple house salad 
 mixed greens tossed with apple cider vinaigrette 
 sourdough caesar breadcrumb, prairie breeze 
 small - 7  |  entree portion -  12 (V) 
 { bobby style +applewood bacon lardons +  4  } 

 V = Vegetarian  |  GS = Gluten Sensitive 



 MAIN COURSES 
 mary’s organic 
 chicken marsala 
 half a bird, sauteed shallots, wilted kale, 
 pearl cous cous, cremini mushrooms 
 and house marsala  -  29  (GS) 

 brasserie style 
 steak frites 
 bistro fillet, grilled, rested and sliced 
 dijon & brandy pink peppercorn steak sauce 
 crispy garlic parmesan & herb fries -  37 
 (surf & turf - add grilled prawns  +11) 

 full-day 
 slow braised ribeye ragu 
 fresh made fettuccine spun in our braised ragu 
 shaved parmigiano, micro basil, garlic bread -  37 

 chef’s mushroom 
 risotto “chasseur” 
 white wine and parmesan risotto, parmigiano 
 roasted wild mushrooms, porcini gravy -  28  (V / GS) 
 (add grilled prawns or salmon pave  +11 ) 

 hazelnut 
 salmon pave 
 medium rare seared scottish salmon, soft polenta 
 wilted baby spinach, red bell pepper jus -  29  (GS) 

 pan seared 
 diver scallops 
 seared medium rare over fluffed sweet potatoes 
 broccolini almondine, bourbon beurre blanc -  37  (GS) 

 california sea bass 
 not “fish & chips” 
 seared sea bass, lemon-caper cream sauce 
 lemon pepper mashed potatoes, haystacks 
 crispy kale, pickled tomato chutney - 32 (GS) 

 winter english pesto 
 over fresh fettucini 
 hazelnut basil spinach pesto, 
 charred brussels sprouts, crispy chickpeas 
 shaved parmigiano -  27 (V) 
 (add grilled prawns or salmon pave  +11 ) 

 SANDWICHES 
 avocado swiss 
 chicken-burger 
 half pound ranch seasoned chicken patty 
 melted swiss, avocado, lettuce, tomato 
 & pickled red onion, black sesame bun -  21 

 signature slow roasted 
 carved french dip 
 ten ounces of slow roast beef, sliced, melted cheese 
 horseradish aioli, melted onion 
 soft toasted french roll -  23 

 sixty day dry aged 
 grilled cheeseburger 
 half pound patty, boston lettuce, house spread 
 pickle, 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 
 or 
 raspberry sorbet -  11 

 chocolate pot du creme 
 french chocolate custard, whipped cream - 11 

 seasonal pain perdu 
 (bread pudding) 
 cranberry, orange, vanilla and spice 
 vanilla ice cream -  11 

 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. 


