PLATES for GRAZING

STONEFRUIT “GAZPACHO”
PEACH, WHITE BALSAMIC, OLIVE OIL.
BURRATA CROSTINI CRISPY PROSCIUTTO, BASIL

GRILLED ASPARAGUS “CAESAR” ... 18
SEASONED OLIVE OIL GRILLED ASPARAGUS, CROUTONS
SHAVED EGG, CAESAR DRESSING, PARMESAN CRUMB

BLUE CHEESE & HOT HONEY FRIES ... 12}2
SCHMERE OF BLUE CHEESE DRESSING
BLUE CHEESE CRUMBLE, SCALLION, RED CHILI FLAKE

RARE SEARED SALMON CHIMICHURRI ... 21
SEARED RARE & CRUSHED, CITRUS CHIMICHURRI
CUCUMBER, JALAPENO, PICKLED SHALLOT

“TARTINES”

DEVILED EGG SALAD ... 17

DRESSED ARUGULA, PICKLED RED ONION,
CHIVES ON TOASTED SOURDOUGH
SERVED WITH A SIDE SALAD

WALNUT & GOAT’S CHEESE ... 16

WHIPPED GOATS CHEESE, HOUSE VINAIGRETTE
RED ONION, DRIED CRANBERRY, ARUGULA, GREENS
CRISPY CHICKPEA, ON TOASTED GRILLED PITA

CHERRY TOMATO & BURATTA ... 17
BLOWTORCH BLISTERED CHERRY TOMATOES

RED ONION, ARUGULA, PISTACHIO

SMOKED MALDON SALT, MICROGREENS
BALSAMIC GLAZE, ON GRILLED SOURDOUGH
SERVED WITH A SIDE SALAD

“VEGGIE GYRO” ...

CUCUMBER, ARUGULA, HALF AN AVOCADO
CHICKPEAS, RED ONION,, BREAD CRUMB, BALSAMIC
TZATZIKI, ON GRILLED PITA

PX - WILD MUSHROOM ... 17

CHEVRE, CHIVE, SUNNY EGG, SHERRY REDUX,
ON TOASTED SOURDOUGH, WITH A SIDE SALAD

SEAFOOD LUNCH

BAJA FISH TACOS ... 21

CRISPY FISH, HOUSE SLAW,
PINEAPPLE SALSA, CHIPOTLE CREMA, COTIJA
SERVED WITH A HOUSE SALAD

WILD CAUGHT

ALASKAN FISH AND CHIPS ... 22

WILD CAUGHT ALASKAN COD, TEMPURA BATTER
CRISPY FRIES, HOUSE TARTARE
GRILLED LEMON, SLAW

LEMON SALMON PICATTA ... 24

EIGHT OUNCE SALMON FILET, TOMATO,
LEMON CAPER CREAM, TOMATO, DRESSED GREENS

BRUSSELS SPROUTS ... 13
CRISPY BRUSSELS SPROUTS TOSSED IN BALSAMIC GLAZE
SHAVED PARMESAN (ADD BACON +5)

FRIED GREEN TOMATOES ... 13
DRESSED IN GREEN GODDESS AND APPLE REMOULADE

GARLIC & HERB STEAMED MUSSELS ... 18
CLASSIC STEAMED MUSSELS & CRISPY FRIES, FRESH
HERBS, BEURRE BLANC SERVED WITH FRIES

CRISPY GARLIC-HONEY CHICKEN ... 16

BREAST STRIPS FRIED CRISPY TOSSED IN GARLIC HONEY
SHAVED PRAIRIE BREEZE, CHIVES

SANDWICHES

ALL “SANDWICHES” ARE SERVED WITH A CHOICE OF
TALLOW FRENCH FRIES OR HOUSE SALAD

SALMON CAKE BURGER ... 21

GRIDDLED SALMON CAKE, TOMATO, LOUIE SPREAD
BOSTON LETTUCE, PICKLED RED ONION,

CRISPY FISH SANDWICH ... 19

PANKO FRIED, DILL & CAPER SPREAD, ICEBERG
HOUSE COLE SLAW, PICKLED RED ONION

SIGNATURE FRENCH DIP ... 25

MELTED ONIONS, SWISS & PROVOLONE CHEESES
HORSERADISH AIOLI, FRENCH HOAGIE ROLL

MILESTONE CHEESEBURGER ... 22
SPREAD, ONIONS, BUTTER LETTUCE, PICKLE

BBQ_CHICKEN SANDWICH ... 19

MARINATED GRILLED CHICKEN BREAST, BBQ SAUCE
BACON LARDONS, ONION, CHEDDAR, TOMATO
BOSTON LETTUCE

PETITE HAM & SWISS ... 15

GRILLED HAM, MELTED SWISS, FIG SPREAD
RED ONION, FRENCH HOAGIE ROLL

BIRRIA TACOS ... 19
BRAISED BEEF & CHEESE, CONSOME, HOUSE SALAD

ENTREE SALADS

PROPER COBB ... 19

GREEN GODDESS, TOMATO, ONION, CARROT
CUCUMBER, EGG, BLUE CHEESE, BACON LARDON

CHICKEN CLUB ... 19

GRILLED OR FRIED CHICKEN
MARINATED GRILLED CHICKEN BREAST
TOMATO, PRAIRIE BREEZE, AVOCADO
BACON LARDONS, BREAD CRUMB



afternoon spritz menu

classic aperol - prosecco, aperol, soda, lemon - 10
ranch water - prosecco, lalo Tequi|0, sodo, lime - 12
cucumber hugo - prosecco, elderflower, soda, cucumber, mint - 12
cherry blossom - prosecco, luxardo, gin, soda, lime, cherry -

bottomless mimosas

prosecco, zonin, DOC - veneto, iTo|y -
california spar|<|ing, mumm, napa vo||ey, california - 28

3PM UNTIL 5PM MONDAY - FRIDAY

HAPPY HOUR

LOADED FLUFFY CHIPS .. 8

CRISPY POTATO COINS, SOUR CREAM, CHIVES, BACON LARDONS

GARLIC CONFIT & AGED CHEDDAR TALLOW FRIES .. 8

TOSSED IN FRESH GARLIC BUTTER, HERBS, AND SHAVED PRAIRIE BREEZE AGED CHEDDAR

TRUFFLE MAC & CHEESE GRATIN ... 13

TRUFFLE BUTTER BECHAMEL, MANY CHEESES, PARMESAN BREADCRUMB, TOASTED

CRISPY GARLIC HONEY CHICKEN .. 11

THINLY SLICED CHICKEN BREAST, TOSSED IN GARLIC HOT HONEY, SHAVED PRAIRIE BREEZE

CARNITAS TACOS .. 10

FLOUR 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

PATE DE CAMPAGNE .. 9%

SERVED WITH GRAIN AND DIJON MUSTARDS, PRESERVED FRUITS, CORNICHON, GRILLED BREAD

SALMON CAKES .. 14%

DILL & CAPER AIOLI, DRESSED ARUGULA, PICKLED RED ONION

LAMB LOLLIPOPS ... 16

THREE BLACK AND BLUE LAMB LOLLIPOPS WITH CANDIED JALAPENO AND MINT PRESERVES

gfe}’{aﬁy Hour Double C[eese&ﬁw@»yazzome .

ADD A COORS LIGHT AND A SHOT OF JAMESON IRISH WHISKEY
TO ANY HAPPY HOUR MENU ITEM +6

SIPPING 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

%CMWBMVL—{:U@L [.Luu:[ 25 (happy hour only)

GIN OR VODKA CLASSIC MARTINI OR GIBSON
A BUMP OF PREMIUM KALUGA STURGEON CAVIAR
& SIDE HOT TALLOW FRENCH FRIES

WINE BY THE GLASS BEER
SCHARFFENBERGER SPARKLING ROSE - 14 COORS LIGHT -5
FRANK FAMILY CHARDONNAY - 13 MODELO ESPECIAL - 5

ROMBAUER ZINFANDEL - 13
ZONIN PROSECCO - 7
PHANTOM CHARDONNAY - 8 ROTATING IPA - 8
PINOT NOIR - 7

AMADOR PALE ALE -5



