
pork rinds | fresno hot sauce
milk bread | cultured butter
cured hiramasa | blood orange, kosho, cucumber ponzu
grilled little gem | pistachio, basil, citrus vinegar
cherry belle radish | green garlic, hummus, za’atar
kauai shrimp skewers | english pea, ramp cream, lemon
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Main Plates

persian cucumber | chestnut goma, togarashi
green asparagus | granola, labneh, green strawberry
charred snow peas | ACG, marcona almond, ricotta salata
confit sweet potato | cocoa nib, pecan, coffee vinaigrette
potato gnocchi | duck confit, arugula pesto, fava beans

*Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness.

Please ask your server which dishes are cooked to order*

8oz grassfed beef patty, gruyere, caramelized onion,

crispy alliums, au poivre, horseradish mayo & tots 

The Mill Burger

Starters

Sides & In-betweens

hen of the woods mushroom | black walnut muhammara, black garlic 
sea bream | cashew-miso, chickpeas, bloomsdale spinach
half chicken | marinated & pickled shiitake, sauce madeira
12oz duroc pork chop | heirloom beans, green tomato relish
8oz ranch steak | garlicky collard greens, chimichurri
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sourdough ice cream | toasted bread caramel
NY style cheesecake | blueberry, orange blossom
chocolate creme brulee | earl grey, candied orange
olive oil cake | pistachio diplomat, blood orange caramel
rhubarb tartlet | preserved strawberry, red verjus

Sweet Treats
11

14

15

15

13

Cocktails
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espresso martini

vodka, espresso syrup, fernet, aquavit

nightcap

anejo tequila, cognac, licor 43, coffee liqueur

don’t slip on the peel
amaro montenegro, banana liqueur, lemon, egg white

parlor drip coffee

the mill limoncello

five farms irish cream

luxardo sambuca

averna

cynar

fernet branca

eastern kille coffee liqueur

leo steen late harvest chenin blanc

lustau fino sherry

delgado zuleta pedro ximenez sherry

chateau roumieu-lacoste sauternes 2019

broadbent 10yr tawny port

Post Supper Sips
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