
 
 
 
 
 
 
 
 
 
 

 
 

PLATES for GRAZING 

Stonefruit “Gazpacho” … 17 
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 … 12½  
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  

 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 

 
 
 

“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” … 18 
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 

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 tequila, soda, lime - 12 

cucumber hugo - prosecco, elderflower, soda, cucumber, mint - 12 
cherry blossom - prosecco, luxardo, gin, soda, lime, cherry - 12 

 

bottomless mimosas 
prosecco, zonin, DOC - veneto, italy - 19 

california sparkling, mumm, napa valley, 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 … 9½  
served with grain and dijon mustards, preserved fruits, cornichon, grilled bread 
 

Salmon Cakes … 14½  
dill & caper aioli, dressed arugula, pickled red onion 
 

Lamb Lollipops … 16 
three black and blue lamb lollipops with candied jalapeno and mint preserves 

 
 

 

 

The Happy Hour Double Cheeseburger & Tallow Fries - 14 

add a coors light and a shot of jameson irish whiskey  
to any happy hour menu item +6 

 
 

sipping cocktails 
Happy Hour Highballs 

 

titos & soda - 8 
old forester & coke - 8 

jameson & ginger - 9 

Proper Cocktails 
 

classic cosmopolitan - 9 
milestone margarita - 9 
french seventy-five - 9 

 
 

 

The Caviar Bump-tini  Lunch - 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 
scharffenberger sparkling rose - 14 
frank family chardonnay - 13 
rombauer zinfandel - 13 
zonin prosecco - 7 
phantom chardonnay - 8 
pinot noir - 7 

beer 
coors light - 5 
modelo especial - 5 
amador pale ale - 5 
rotating ipa - 8 

 

 


