SUPPER

AT THE MILL

Storte rs

pork rinds | fresno hot sauce

milk bread | cultured butter, black garlic conserve, chive

cured hiramasa | buttermilk, horseradish, dill, apple

grilled little gem | pistachio, basil, citrus miso

warm mushroom salad | butternut squash, pecans, coffee vinaigrette

Sides & [h-ée+Ween5

tingly cauliflower | mala peanuts, celery, asian pear
green asparagus | granola, labneh, green strawberry
charred snow peas | ACG, marcona almond, ricotta salata
confit sweet potato | cashews, satsuma orange, mint

D\e Mi// eryer

8oz grassfed beef patty, gruyere, caramelized onion,
crispy alliums, au poivre, horseradish mayo & tots

/7ain %vafYS

sea bream | ginger chickpeas, bloomsdale spinach

half chicken | maitake & shiitake mushrooms, sauce madeira
120z duroc pork chop | heirloom beans, green tomato relish
8oz ranch steak | garlicky collard greens, chimichurri

*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*
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SUPPER

AT THE MILL

§weef'7;eaf3

sourdough ice cream | toasted bread caramel
chocolate tart | bourbon caramel, sea salt
tiramisu tres leches | mascarpone, coffee
carrot cake | cream cheese frosting, short bread

milk bread pudding | creme anglaise, mocha crumb

Co(kfhj/S

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

Post Sup/oer Si/os

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
gutierrez colosia fino en rama sherry
delgado zuleta pedro ximenez sherry
chateau roumieu-lacoste sauternes 2019
broadbent 10yr tawny port

Serve§ 2
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	Starters
	pork rinds | fresno hot sauce milk bread | cultured butter, black garlic conserve, chive cured hiramasa | buttermilk, horseradish, dill, apple grilled little gem | pistachio, basil, citrus miso warm mushroom salad | butternut squash, pecans, coffee vinaigrette

	Sides & In-betweens
	tingly cauliflower | mala peanuts, celery, asian pear green asparagus | granola, labneh, green strawberry charred snow peas | ACG, marcona almond, ricotta salata confit sweet potato | cashews, satsuma orange, mint

	The Mill Burger
	8oz grassfed beef patty, gruyere, caramelized onion, crispy alliums, au poivre, horseradish mayo & tots

	Main Plates
	sea bream | ginger chickpeas, bloomsdale spinach half chicken | maitake & shiitake mushrooms, sauce madeira 12oz duroc pork chop | heirloom beans, green tomato relish 8oz ranch steak | garlicky collard greens, chimichurri
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	Sweet Treats
	serves 2

	Cocktails
	Post Supper Sips

