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starters
kentucky board, ky hams, bourbon mustard, house jam, fridge pickles, pimento corn muffins 18
hummus, black eyed peaq, crisp vegetables, grilled flatbread, roasted garlic oil 12
hand-cut tallow fries, parmesan, chives, braised shallot aioli, remoulade 12
warm pimento cheese, oven baked, grilled flatbread, house chips 13
crispy brussels sprouts, house bacon, buttermilk onions, blue cheese, hot honey 13
millstone rolls, warm cast iron yeast rolls, smoked maple butter 10
crab cakes, fried green tomatoes, remoulade, red pepper, field pea relish 20

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

SAa | Ods add chicken 10 / salmon 12 / steak 15

buttermilk arugula, shaved brussel sprouts, arugula, parsley, pickled red onions, almonds, buttermilk dressing 13
warm beet salad, roasted beets, caramelized cipollini onion, grilled fennel, goat cheese, pomegranate vinegar 14
farmhouse, field greens, carrot, radish, cucumber, tomato, goat cheese, honey vinaigrette 13

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

millstone cobb, field greens, romaine, house bacon, deviled egg, cherry tomato, avocado, grilled chicken,
crumbled cheddar, croutons, buttermilk dressing 22

san d WIC h es with seasoned fries / house chips / side salad +3

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 21

millstone cheeseburger, caramelized onions, smash sauce, american, house bacon, lettuce, tomato, house roll 17
avocado focaccia, roasted mushrooms, hummus, avocado, tomato, arugula, pickled onion, house focaccia 16

prime rib, shaved smoked beef, caramelized onions, horseradish aioli, provolone, au jus, house baguette 20

entrees

filet, grilled filet, millstone butter, roasted shallot mashed potato, maple carrots, parsnips, crispy onions 54
chicken and gnocchi, roasted chicken thigh, parmesan ricotta gnocchi, wild mushroom cream, kale, garlic chips 35
braised short rib, roasted shallot mashed potato, honey brussel sprouts, crispy root vegetables, braising jus 41
seared salmon, quinoa, sorghum, squash, kale, pepita, pickled onion, apple, goat cheese, honey vinaigrette 41
mushroom agnolotti, wild mushrooms, goat cheese, roasted garlic cream, shallot crisps, chive oil 34

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

grilled ribeye, chargrilled ribeye, millstone butter, demi, hand-cut tallow fries, chives, parmesan 62

sides

honey brussels sprouts seasoned hand-cut fries
smoked cheddar mac dill slaw
pimento corn muffins roasted shallot mashed potato

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.
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cocktails

black manhattan 16
rittenhouse rye, buffalo trace, montenegro,
angostura, house lemon bitter

mill 75 13
nolet’s silver, lemon, thatcher’s organic
elderflower, sparkling wine

red light negroni 12
waterloo barrel aged gin, vya sweet
vermouth, campari

clarified paper plane 15
buffalo trace, aperol, amaro nonino, lemon

paloma caliente 14
tequila ocho, lime, grapefruit, soda, tajin rim

chasing the golden hour 4

montreuil select calvados, leopold sour lime cordial,

huber’s apple cider, laurent-perrier champagne

schoolhouse old fashioned 16
never say die bourbon, demerara, house bitters,
citrus oil

lychee martini 16

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

smoking inside 14
bozal ensamble mezcal, orange bitters,
house bitters, orange, demerara

espresso martini 16
san matias anejo cristalino tequila, mr. black coffee
liqueur, old school coffee cold brew

draft beer

fat tire | amber ale 8
new belgium brewing | asheville, nc

old reliable | lager 8
mirror twin brewing | lexington, ky

zero proof

NOjito 9
mint, ginger, ginger ale, lime,
candied ginger

commonwealth mule 1o
apple cider, ginger beer, lemon, honey

truth or dare 1

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

sparkling & champagne
prosecco | italig, italy 10/34

brut cuvée | cuvee 89, new mexico 13/41

sparkling brut | st. hilaire, blanquette de limoux 40
champagne | laurent-perrier, champagne 22/125

champagne | veuve clicquot, champagne 115

chardonnay

chardonnay | raeburn, sonoma 14/50
chardonnay | wente, arroyo seco 15/57
chablis | regnard, bourgogne 18/69
chardonnay | loico, sonoma 62

chardonnay | shafer, carnerosa 220

rosé & more whites

rosé | villa wolf, pfalz 12/40

rosé | lover, cote de provence 47

riesling | kuentz-baz, alsace 16/60

albarifio | vionta, austria 14/52

pinot blanc | domaines schlumberger, alsace 15/57
sauvignon blanc | dry creek, sonoma 45

sauvignon blanc | domaine du salvard 54

pinot grigio | tiefenbrunner, vigneti delle dolomiti 12/43

gruener | domane wachau 16/60

cabernet sauvignon

cabernet sauvignon | hedges cms, columbia valley 14/45
cabernet sauvignon | katherine, alexander valley 18/70
cabernet sauvignon | faust, napa 115

cabernet sauvignon | the creator 166

cabernet sauvignon | heitz cellar, napa 200

pinot Noir

pinot noir | panther creek, willamette 16/60
pinot noir | gentie, bourgogne 18/69
pinot noir | acolytes by dave phinney, santa barbera 93

pinot noir | kate arnold, willamette 65

more red wine

bordeaux | chateau croix de labrie 11/39

barbera | scarpetta, barbera del monrerrato 45

gamay | domaine de la prebende, beaujolais 48

zinfandel | ancient peaks, alexander santa margarita 14/53
malbec | altos las hermigas, mendoza 10/33

blend | frog prince, napa 10/33

blend | serial, paso robles 13/47

blend | munaloss vino rosso, piedmont 57

blend | metier, colombia valley 45
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