Sunday Brunch!

Crab and Corn Chowder

Gaufrette, Chive Oil
Cup ~ 5/ Bowl ~

Blackened Barramundi Salad
Local Greens, Cucumbers, Roasted Pepper & Corn, Clementines, Pickled Red
Onions, Avocado, Candied Pecans,
White Balsamic Vinaigrette
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Southern Benedict

House Made Biscuit rispy Pork Belly, Poached Local Eqgs, Bearnaise, Home
Fries, Side of Fruit
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Local ‘Mushroom Omelet
Local Farm Eqgs, Local Mushrooms, Spinach,

Home Fries, Side of Frurt i
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at the Mill
Maggie’s Steak & Cheese

Shaved Ribeye, Spicy Serrano Cheese Sauce, Caramelized Onions, Lettuce,
Tomato, Mayo, House Made Sub Roll, Hand Cut Fries
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Butterscotch Bread Pudding

Vanillz Ice Cream & Caramel
Please Join us for the 12 Beers of Christmas on December 19!




