
 
COMMUNAL STARTERS 

 
Oysters On The Half Shell - Half Dozen … 22 
eastern washington shigoku oysters - apple jalapeno mignonette 
 

Traditional Caviar Service 
one ounce - regiis ova royal osetra sturgeon - 135 sacramento, ca 
one ounce - no.1 kaluga sturgeon - 89 new york, ny 

creme fraiche, chives, shaved egg, tallow fried crispy potato chips 
 

Citrus & Cucumber Salmon Crudo … 21 
HOUSE CURED “Harasu” SALMON, CITRUS CHIMI CHURRI, CUCUMBER 
JALAPENO, PICKLED SHALLOTS 
 

Broiled Lobster Tail … 26 
lobster tail broiled, Asparagus puree, grilled asparagus, creme fraiche  (Add caviar +$45) 

 
 

 
 
 

“Bread & Butter” Service … 9½  
grilled bella sourdough,, house olive oil & soft seasoned grass fed butter  
bathed in olive oil, sundried tomatoes, garlic confit, herbs and red chili flake. 
 

Chilled Crudites with Whipped Feta … 14 
herb whipped feta, olive oil, radish, cucumber, carrots, sweet peppers, celery 
 

Buratta Tartine & Stone Fruit “Gazpacho” … 17 
peach,  white balsamic, olive oil burrata crostini,  crispy prosciutto, basil 
 

Tempura of Artichoke Hearts … 16 
tempura fried artichoke hearts, chives, gribiche, shaved parmigiano reggiano 
 

Green Garden Spring Panzanella … 19 
grilled bread, haricot verts, picked parsley, shallots, burrata,  
preserved kumquats, green garlic vinaigrette 
   

Brussels Sprouts … 13 
crispy brussels sprouts tossed in balsamic glaze, shaved parmigiano reggiano  (add bacon lardon +5) 
 

Fried Green Tomatoes … 14 
dressed in green goddess and apple remoulade 

 

Greek “Salad” of Asparagus… 18 
grilled asparagus, spring garlic vinaigrette, dill, mint, goat cheese feta 
 
 

 
 

 

 

Saffron, Garlic & Herb Steamed Mussels … 19  
classic steamed mussels & crispy fries, fresh herbs, beurre blanc served with fries.  
 

Black & Blue Lamb Lollipops (3) … 21 
candied mint and jalapeno glaze, balsamic pistachio & arugula “slaw” 
 

Preserved Garlic-Honey Crispy Chicken … 15 
thinly sliced chicken breast, tossed in garlic hot honey, shaved prairie breeze, chive 
 

Countryside Pâté… 16 
grain and dijon mustards, pickled red onions, cornichon, grilled bread 
(add prairie breeze and double cream brie cheeses with fresh honeycomb + 11) 
 

Roasted Beef Bone Marrow … 18 
smoked salt, Grilled sourdough, Chimichurri emulsion horseradish grain mustard 



MAIN COURSES 
 

Warm Bacon & Blue Wedge Salad … 19 
iceberg wedge set in blue cheese dressing with crumbled blue cheese 
pickled red onions, cucumber, cherry tomatoes, warm bacon lardons  
(add | prawns +9 | grilled chicken +6 
 

Grilled Chicken Cobb Salad … 24 
Charred marinated chicken with bacon lardons, onion, hard egg 
Tomato, cucumber, carrots & shaved prairie breeze, green goddess dressing 
 
Wild Mushroom Parisian Gnocchi … 31 
mortadella, peas, preserved lemon cream, pickled shallot 
shaved 18mo. parmigiano reggiano, pea tendrils 
( add bacon +4 | salmon +14 | chicken +6 | prawns +9 )   
 
Hand Cut Pappardelle Primavera … 29 
fresh hand cut pappardelle, spring garlic, asparagus 
artichoke hearts, house made ricotta 
( add bacon +4 | salmon +14 | chicken +6 | prawns +9 )  
 
Seared Japanese Scallops … 41 
with spring pea risotto, pea & mint pesto, lemon zest, shaved parmigiano reggiano 
 
Spring Salmon a la Plancha … 31 
seared, lemon & herb farro, asparagus, feta cheese 
fresh dill, pickled shallots, parsley oil. 
 

Grilled New York Strip Steak … 52  
Fourteen ounce, sauce vert, warm herbed fingerling potato salad 
fennel, shallots, picked herbs, calabrian chilis 
~ 

Surf and Turf Options:  
( scampi style prawns  +12  |  pan seared scallops +21  | broiled lobster Tail +18) 

 

Blackberry Bone-In Pork Chop … 34 
grilled 12 oz bone in porkchop, shaved fennel salad, crispy brussels, arugula 
shallot, kale, blackberry-chipotle sauce   
 

Marbella Roast Chicken … 29 
mary’s organic airline breast, olives, preserved plums, capers, crispy prosciutto 
pearl cous cous, haricot vert salad   
 

Slow Roast Beef French Dip … 25 
eight ounces of thinly sliced beef soaked in jus, melted onions,  
gruyere & provolone cheeses, horseradish aioli, served with beef tallow french fries 
 
Milestone’s 60 Day Dry-Aged  
Grilled CheeseBurger … 22 
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 beef tallow french fries 


