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‭MILESTONE’s CLASSIC SHARE PLATES‬
‭truffle fries‬

‭garlic, herbs & black pepper‬
‭prairie breeze, truffle aioli -‬‭13‬

‭brussels sprouts‬
‭parmesan & balsamic -‬‭15‬

‭{+applewood bacon lardons +‬‭4‬‭}‬

‭fried green‬
‭tomatoes‬

‭green goddess remoulade -‬‭15‬

‭blue crab cakes‬
‭fried crispy, chili lime aioli‬

‭grilled lemon & cucumbers salad -‬‭28‬

‭milestone’s baked‬
‭mac & many cheeses‬

‭baked with our house blend of‬
‭cheddar, jack, mozzarella & parmesan‬

‭topped with breadcrumb and broiled -‬‭16‬

‭charcuterie board‬
‭chef’s house made country paté‬

‭prosciutto di san daniele, copa americana‬
‭prairie breeze, double cream brie‬

‭preserves, fruit, nuts -‬‭29‬

‭“bread and butter”‬
‭bourbon, garlic & bone marrow butter‬

‭shallots, garlic & herbs melted in bourbon‬
‭whipped with roast bone marrow, garlic‬

‭and grass fed butter, truckee sourdough -‬‭15‬

‭simple house salad‬
‭prairie breeze, bread crumb, apple cider vin -‬‭8‬

‭\‬

‭SEASONAL FIRST COURSES‬
‭tapenade “hummus‬‭”‬
‭chickpea and lemon, olive tapenade‬

‭olive oil, toasted pita  -‬‭18‬

‭“shrimp & grits”‬
‭blackened prawns, andouille sausage‬

‭creole sauce & herbs -‬‭19‬

‭soup du jour‬
‭rotating soup prepared by our chefs - 10‬

‭french onion soup‬
‭gruyere, provolone & crouton -‬‭13‬

‭MILESTONE’S DINNER SALADS‬
‭add: pulled chicken +‬‭7‬ ‭|  warm bacon lardon +‬‭4  |‬ ‭scottish salmon filet +‬‭11‬ ‭|  prawns +‬‭11‬

‭proper‬
‭cobb salad‬

‭avocado, hard egg, blue cheese‬
‭applewood bacon, tomato, cucumber, onion‬

‭julienne carrots, milestone goddess - 19‬

‭roasted beet and apple‬
‭roasted red beets, apple hill apples‬
‭dried cranberry, candied walnuts,‬

‭local goat cheese‬
‭arugula, citrus miso vinaigrette -‬‭19‬

‭blackened salmon‬
‭salad niçoise‬

‭full half pound filet of dry rubbed salmon,‬
‭pickled egg, haricot verts, red potato, fried capers‬

‭shaved onion, kalamata & nicoise olives‬
‭cider vinaigrette -‬‭27‬

‭grilled steak‬
‭& blues‬

‭fig glazed sliced medium rare bistro filet‬
‭blue cheese, crispy onion‬

‭candied walnuts, fresh blueberries‬
‭balsamic vinaigrette -‬‭28‬



‭MEATLESS OFFERINGS‬
‭( add |  grilled steak +16  |   chicken +7  |  salmon +11  |  prawns +11 )‬

‭AUTUMN RISOTTO‬
‭“chasseur”‬

‭white wine and parmesan risotto‬
‭roasted wild mushroom‬

‭porcini gravy  -‬‭28 (GF)‬

‭MISO SAGE ANGEL HAIR‬
‭kale, butternut squash‬

‭shiitake mushroom, miso, fresh sage‬
‭garlic, butter, pecorino romano‬

‭angel hair pasta  -‬‭27‬

‭MAIN COURSES‬
‭SALMON PAVE‬

‭seared medium rare, wild rice pilaf‬
‭cranberry chutney‬

‭grilled broccolini -‬‭31 (GF)‬

‭SEARED DIVER SCALLOPS‬
‭seared medium rare‬
‭sweet potato fluff‬

‭broccolini almondine‬
‭bourbon beurre blanc -‬‭37‬‭(gf)‬

‭mary’s organic‬
‭“FRIED CHICKEN”‬

‭mashed potatoes, milestone mac‬
‭garlic green beans, chicken gravy -‬‭28‬

‭Spicy Cioppino Seafood Boil‬
‭manilla clams, calamari, prawns‬

‭mussels, spicy red ale sauce,‬
‭garlic herb butter biscuit -‬‭31‬

‭(add a maine lobster tail +18‬‭)‬

‭NEW ZEALAND‬
‭LAMB CHOP‬

‭grilled rare, mashed potatoes ,‬
‭haricot verts, herb demi glace‬‭- 41 (GF)‬

‭CLASSIC BISTRO FILET‬
‭STEAK FRITES‬

‭loaded fluffy potatoes‬
‭chimichurri‬‭-‬‭39‬‭(gf)‬

‭SANDWICHES‬
‭with french fries or house salad‬

‭bacon and‬
‭avocado truffle‬

‭chicken club‬
‭½ pound chicken patty‬

‭applewood bacon, melted swiss‬
‭avocado, lettuce, tomato‬

‭pickled red onion -‬‭21‬

‭milestones‬
‭signature‬
‭french dip‬

‭10oz house roast angus beef‬
‭four cheese, french onions‬
‭horseradish aioli, beef jus‬
‭toasted french roll -‬‭23‬

‭sixty-day‬
‭dry-aged‬

‭cheeseburger‬
‭half pound angus beef patty‬

‭leaf lettuce, house pickles‬
‭sliced tomato ,house spread‬

‭& melted cheddar -‬‭21‬
‭{add applewood smoked bacon +3}‬


