
kingfish crudo | passionfruit, fresno chili, yuzu
meadowlark lettuces | creamy ponzu, spicy herbs, toasted cashew
persian cucumber | chestnut goma, togarashi
cherry tomato | chamoy, lemon verbena, garlic scape
duck meatballs | aromatic broth, pickled ginger, soft herbs
U15 hokkaido scallops | preserved peach, fennel salad
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Main Plates

summer squash | vindaloo curry, green gooseberry, peanut
confit sweet potato | heirloom citrus, pistachio
shishito pepper | fermented tomato, sweet n’duja vinaigrette
skull island prawn skewer | spiced tomato jam, ramp, lemon
moroccan maitake | black walnut muhammara, garlic jam
fancy hashbrown | taleggio crema, spicy walnuts, chive

*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

12oz duck breast | gnocchi, preserved corn & peppers
sea bream | cashew-miso, chickpeas, baby turnip
half chicken | pickled shiitake, sauce madeira, charred radish
14oz bone-in pork chop | buckskin bean, salted pecan
14oz bone-in NY strip | haricot vert, chimichurri
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Milk Bread
farmhouse butter, sea salt 12



NY style cheesecake | rhubarb, rose
chocolate creme brulee | black tea, orange sugar
sweet zucchini bread | macadamia milk, squash blossom jam
yuzu tartlet | citrus cream, chocolate ribbon 

Sweet Treats
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Cocktails
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espresso martini
vodka, espresso syrup, fernet, aquavit

lower manhattan
cardamaro vino amaro, carpano antica, bitters

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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