
starters
kentucky board, ky hams, bourbon mustard, house jam, fridge pickles, pimento corn muffins  18

crispy brussels sprouts, house bacon, buttermilk onions, crumbled blue cheese, hot honey  13

bacon jam deviled eggs, bourbon bacon jam, shallot crisps, fresh dill  14

millstone rolls, warm cast iron yeast rolls, smoked maple butter  10

hummus, black eyed pea, crisp vegetables, grilled house flatbread, pickled red onions, roasted garlic oil  12

crab cakes, fried green tomatoes, remoulade, red pepper, field pea relish  20

entrees

sides
honey brussels sprouts

smoked cheddar mac

pimento corn muffins

seasoned hand-cut fries

dill slaw

dudley square est. 1881

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. *
EVERY EFFORT WILL BE MADE TO ACCOMMODATE FOOD ALLERGIES. SHOULD WE BE UNABLE TO DO SO, WE APOLOGIZE IN ADVANCE.

INGREDIENTS ARE SUBJECT TO CHANGE WITH AVAILABILITY. 20% SERVICE CHARGE ADDED FOR PARTIES OF 8 OR MORE.

hand-cut tallow fries, parmesan, chives, braised shallot aioli, remoulade  12

warm pimento cheese, oven baked, grilled flatbread, house chips  13

salads

romaine caesar, creamy garlic caesar dressing, croutons, parmesan cheese  13

heirloom tomato salad, baby arugula, creamy house mozzarella, breadcrumb, balsamic, basil oil 16

farmhouse, field greens, carrot, radish, cucumber, tomato, goat cheese, honey vinaigrette  13

add chicken 10 / salmon 12 / shrimp 12 / steak 15

crispy chicken, buttermilk fried chicken thigh, hot honey, dill pickle slaw, tomato, house roll  17

crab cake sliders, lump crab cakes, onion pepper relish, remoulade, lettuce, house rolls  22

millstone cheeseburger, caramelized onions, smash sauce, american, house bacon, lettuce, tomato, house roll  18

sandwiches

buttermilk arugula, shaved brussel sprouts, arugula, parsley, pickled red onions, almonds, buttermilk dressing  13

millstone cobb, field greens, romaine, bacon, deviled egg, cherry tomato, avocado, grilled chicken, crumbled ky
cheddar, croutons, buttermilk dressing  24

avocado focaccia, roasted mushrooms, hummus, avocado, tomato, arugula, pickled onion, house focaccia  17

prime rib, shaved smoked beef, caramelized onions, horseradish aioli, provolone, au jus, house baguette  21

with seasoned fries / house chips / side salad +3

7

roasted shallot mashed potato

shrimp and grits, grilled shrimp, white cheddar weisenberger grits, chorizo broth, buttermilk onions  36

chicken and gnocchi, roasted chicken thigh, ricotta gnocchi, smoked tomato pesto, squash, asparagus, goat cheese  37

grilled ribeye, chargrilled ribeye, millstone butter, demi, hand-cut tallow fries, chives, parmesan  64

seared salmon, quinoa, sorghum, snap peas, charred corn, leeks, apple, cherry tomato, lemon tarragon vinaigrette 41

braised short rib, roasted shallot mashed potato, honey brussel sprouts, crispy root vegetables, braising jus  41

filet, grilled filet, roasted shallot mashed potato, maple baby carrots, millstone butter, crispy onions  54

6.22

vegetable pappardelle, san marzano tomato, spring vegetable ragout, lentils, parmesan, garlic ricotta, basil 31



mill 75             
nolet’s silver, lemon, thatcher’s organic
elderflower, sparkling wine

clarified paper plane
buffalo trace, aperol, amaro nonino, lemon

lychee martini
wheatley vodka, thatcher’s organic elderflower,
lychee, pineapple

millstone margarita
ask your server about our seasonal offerings

the back porch
buffalo trace, st. elizabeth all spice dram,
lemon, honey

ghost of citrus
blacklion vodka, leopold brothers sour lime
cordial, cream, lime, saline

last of the oaxacans
bozal ensemble mezcal, green
chartreuse, luxardo, lime

cocktails
prosecco doc |  la forestina, veneto, italy 12/4719

uno mas
armonico gin, oro y fierro kumquat chili
liqueur, hojun yuzu sake, mint, lime, brut
sparkling

zero proof

the afters
lyre's Coffee liqueur alternative, old school
cold brew, banana milk

sparkling & champagne

rosé | villa wolf, pfalz  12/40

albariño | burgans, rias baixas 16/60

gruner | domaine wachau 16/60

riesling | kuentz-bas, alsace 16/60

rosé & more whites

champagne |  laurent-perrier, champagne  24/130

chardonnay | raeburn, sonoma  15/57

white burgundy | regnard, bourgogne 18/69

sparkling rosé | filipa pato 3B, portugual 16/62

pinot grigio | tiefenbrunner, vigneti delle dolomiti 12/43

champagne | veuve clicquot, champagne 125

sauvignon blanc | mount riley, marlborough 13 / 45

chardonnay | lioco, sonoma 18/69

chardonnay | shafer, 2023, carneros 220

rosé | mas de gourgonnier, les baux-de-provence 14/54

sauvignon blanc | domaine du salvard, 2024, loire 54

cabernet sauvignon

cabernet sauvignon | katherine, alexander valley 18/71

cabernet sauvignon | galactica, central valley 12/47

beaujolais | domaine de la prebende, 2024, beaujolais 48

chianti docg | cetamura, tuscany 14/55

côtes du rhône | domain la remejeanne, 2024, rhône valley 80

pinot noir | panther creek, willamette 16/63

burgundy | gentie, 2022, bourgogne 75

bordeaux | château croix de labrie 14/45

blend | serial, paso robles 13/47
malbec | altos las hormigas, mendoza  12/46

cabernet sauvignon | faust, 2022, napa 125

cabernet sauvignon | the creator, 2019, wala wala 166

cabernet sauvignon | heitz cellar, 2021, napa 200

pinot noir | truchard, 2023, carneros 93
pinot noir | kate arnold, 2022, willamette 65

châteauneuf-du-pape | télégraphe, 2023, 192

rosemary’s baby
waterloo barrel aged gin, lemon, rosemary,
honey

truth or dare
pick 3 words to describe your ideal flavor vibe.
we’ll craft a unique drink made just for you.

sweet, herbaceous, tart, tropical,
rich, indulgent, nutty, spicy, funky,

bitter, floral, sour
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22

chardonnay

pinot noir

more red wine

6.22

bordeaux blanc | les haute de lagarde 14/48

caribbean colt
weber ranch vodka, chinola pineapple, orgeat,
lemon, ginger beer

parchment flight
leopold brothers non alcoholic aperitif, lemon,
orange, rosewater, orange blossom, honey

schoolhouse old fashioned
never say die bourbon, demerara, house bitters,
citrus oil

15

16

borrowed time
house limoncello, hojun yuzu sake, laurent-
perrier champagne, meyer lemon

apertif no. 0
leopold brothers na aperitif, freixenet alcohol-free
sparkling wine, club soda, orange

13

15

26

16

15

12

15

14

 11

10

9

chenin blanc | kloof street, western cape, south africa, 16/62

vinho verde | escudo real, portugal 11/40

red moscato | red electra 11/41

burgundy | domaine michel barraud, bourgogne 18/71

syrah | motor city kitty, 2022, yakima valley  131


