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HAPPY HOUR MENU

3PM UNTIL 5PM MONDAY - FRIDAY

Golden Ossetra Cawaf with French, Fries...

HOT FRENCH FRIES PILED WITH PRAIRIE BREEZE & CHIVES
SERVED WITH CAVIAR CREME FRAICHE TO DIP
{ ADDITIONAL - SERVED WITH A TITO’S MARTINI +10 }

—

LOADED FLUFFY CHIPS .. 8

CRISPY POTATO COINS, SOUR CREAM, CHIVES, BACON LARDONS

FRENCH ONION MAC & CHEESE GRATIN ... 10

MELTED ONIONS, BECHAMEL, SHAVED CHEESE (ADD BACON LARDONS +3)

TRUFFLE CHICKEN NUGGETS .. 15

TOSSED IN TRUFFLE BUTTER, DUSTED WITH BLACK TRUFFLE, CHIVES & SHAVED EGG, GREEN GODDESS TO DIP.

CARNITAS TACOS ...10

CORN TORTILLAS, HOUSE CARNITAS, CHEESE, SHREDDED ICEBERG, PICO DE GALLO

SEA SALT ROASTED BONE MARROW ..9

CANOE CUT WITH AND GRILLED BREAD, CHIMICHURRI EMULSION, HORSERADISH MUSTARD

LAMB LOLLIPOPS .. 16

THREE BLACK AND BLUE LAMB LOLLIPOPS WITH CREAMY CHIPOTLE SAUCE, SUCCOTASH

Hour Double C[eesd;ﬂw@g'a%wlsm .

ADD A CO LIGHT & A SHOT OF ]AMESO TO Y HAPPY HOUR MENU ITEM +6

COCKTAILS

HAPPY HOUR HIGHBALLS PROPER COCKTAILS
TITOS & SODA - 8 CLASSIC COSMOPOLITAN -9
OLD FORESTER & COKE - 8 MILESTONE MARGARITA -9
JAMESON & GINGER -9 FRENCH SEVENTY-FIVE -9

AFTERNOON SPRITZ MENU

CLASSIC APEROL - PROSECCO, APEROL, SODA, ORANGE- 10
BLOOD ORANGE - PROSECCO, APEROL, BLOOD ORANGE. SODA, ORANGE - 10
CUCUMBER HUGO - PROSECCO, ELDERFLOWER, SODA, CUCUMBER, MINT - 10
CHERRY BLOSSOM - PROSECCO, GIN, LUXARDO, SODA, LEMON, CHERRY - 10

%B tini - 25 (happy hour only)

GIN OR VODKA CLASSIC MARTINI OR GIBSON
A BUMP OF OSSETRA CAVIAR & HOT TALLOW FRENCH FRIES

WINE BY THE GLASS BEER

SCHARFFENBERGER SPARKLING ROSE - 14 COORS LIGHT - 5
FRANK FAMILY CHARDONNAY - 13 TACO TRUCK - 5
ROMBAUER ZINFANDEL - 13

AMADOR PALE ALE -
ZONIN PROSECCO - 7 MADO >
PHANTOM CHARDONNAY - 8 SR-16 IPA - 8
ANGELINE PINOT NOIR - 7
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“BREAD & BUTTER”

TRUCKEE SOURDOUGH OLIVE OIL, SOFT BUTTER, HERBS GARLIC CONFIT, CHILI FLAKE
BALSAMIC, SEA SALT, SUNDRIED TOMATO, SHAVED CHEESE - 9%

PERFECT LITTLE HOUSE SALAD

MIXED GREENS, PARMESAN BREAD CRUMB, APPLE CIDER VINAIGRETTE
SHAVED PRAIRIE BREEZE - 8

BRUSSELS SPROUTS

PARMESAN & BALSAMIC - 13 (ADD BACON +5)

FRIED GREEN TOMATOES

GREEN GODDESS REMOULADE - 13

CORN CROQUETTES

FRIED CORN BECHAMEL, TRUFFLE AIOLI, SHAVED PRAIRIE BREEZE - 15

BLACK TRUFFLE BUTTER FRIES

CRISPY FRENCH FRIES TOSSED IN BLACK TRUFFLE BUTTER
SHAVED PRAIRIE BREEZE, BLACK PEPPER - 15

MILESTONE'S PROPER COBB

AVOCADO, BLUE CHEESE, BACON LARDON, ONION CARROTS
TOMATO, CUCUMBER, EGG, GODDESS - 19

WALDORF CHICKEN SALAD TARTINE

PULLED CHICKEN, CELERY, GRANNY SMITH APPLE, GRAPES, CANDIED WALNUTS
SPRING GREENS, HOUSE VINAIGRETTE, TOASTED SOURDOUGH - 19

LEMON CAPER SALMON PICATTA

FILET OF SEARED SALMON, LEMON CAPER CREAM, DRESSED GREENS
PRAIRIE BREEZE, BREADCRUMB - 24

WCLZ@&&}%(S 70%\}6&]”%%&
SLOW ROASTED SLICED FRENCH DIP

SEVEN OUNCES OF ROAST BEEF, BRINED, ROASTED, SHAVED AND SEARED
MELTED ONIONS, SWISS & PROVOLONE CHEESES, HORSERADISH AIOLI - 25

MILESTONE'S GRILLED CHEESEBURGER

HALF POUND BEEF PATTY, HOUSE SPREAD, DICED ONIONS, ICEBERG LETTUCE
SLICED TOMATO, MELTED AMERICAN CHEESE, GARLIC PICKLES.
ON A SESAME SEEDED BRIOCHE BUN, SERVED WITH FRENCH FRIES - 22




