
MOTHER’S DAY
THREE COURSES...$75PP

FIRST COURSE

MAIN COURSE choose one

GRILLED LAMB
pommes sarladaises, baby carrots, grilled ramps
picholine olive tapenade, red wine reduction 

GRILLED FILET MIGNON
pommes persillade, godfrey’s farm asparagus 
sauce béarnaise

PAN ROASTED ROCKFISH
roasted baby carrots, english peas 
chive beurre blanc

PROFITEROLES 
pistachio ice cream, chocolate sauce, frosted pistachios

DESSERT choose one

VANILLA BEAN CRÈME BRÛLÉE

CHOCOLATE MOUSSE 
vanilla crème anglaise

SHELLFISH BISQUE
butter poached shrimp, brioche crouton, chives

CORNMEAL FRIED OYSTERS
pimentón aioli

choose one
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GODFREY’S FARM ASPARAGUS
fresh goat’s cheese, fines herbs, beurre blanc

WILD BURGUNDY SNAILS
garlic herb butter

ONION SOUP GRATINÉE
classic onion soup, gratineed with baguette, gruyère 

CUCUMBER SALAD
red onion, capers, chives, radish, dill crème fraîche

LITTLE GEM HOUSE SALAD
tomato, bacon lardon, pickled onion, cucumber
dijon vinaigrette

ENDIVE SALAD
mandarin oranges, radishes, pistachios 
fresh goat’s cheese, citrus vinaigrette

JUMBO LUMP CRAB CAKE
karma farm carrot & cabbage slaw, tartar sauce
lemon, pommes frites

CRISPY CHICKEN SANDWICH
vadouvan, pickled cucumber, espelette honey 
dill crème fraîche, potato bun, pommes frites

LOBSTER OMELETTE
butter poached lobster, sauce béarnaise 
mesclun greens salad

THE MILTON INN BURGER
beef and venison, duck bacon, caramelized onion,
gruyère, aioli, potato bun, pommes frites

PAN ROASTED SCOTTISH SALMON
pommes pureé, english peas, morel mushrooms
sorrel velouté

DARK CHOCOLATE PETIT GATEAUX 
chocolate joconde & dark chocolate sponge 
black sesame tuile, bitter chocolate pot de crème


