
 

 

    Foothills Milling Co.Foothills Milling Co.Foothills Milling Co.Foothills Milling Co.    
~~~~Appetizers~Appetizers~Appetizers~Appetizers~        
Fried Green TomatoesFried Green TomatoesFried Green TomatoesFried Green Tomatoes    

Fried green tomatoes, tomato pepper chutney, basil aioli    8888 

and goat cheese    
 

Vidalia Onion Goat Cheese TartVidalia Onion Goat Cheese TartVidalia Onion Goat Cheese TartVidalia Onion Goat Cheese Tart    

Vidalia onion, goat cheese, Benton’s bacon in a stone ground    10101010 

 cornmeal crust 
 

HHHHeirloom Tomato Flatbreadeirloom Tomato Flatbreadeirloom Tomato Flatbreadeirloom Tomato Flatbread    

Fresh focaccia flatbread topped with asiago cheese, basil oil,   8888 

Benton’s bacon & local heirloom tomatoes 
 
    

Crab & Avocado TimbaleCrab & Avocado TimbaleCrab & Avocado TimbaleCrab & Avocado Timbale    

Fresh avocado and blue crabmeat layered with chipotle aioli and   9999 

 fresh tomato relish 
 

Fried OyFried OyFried OyFried Oysterssterssterssters    

Gulf oysters fried and served over sourdough toast with green     9999 

onion remoulade and red onion salad with Tabasco vinaigrette 
 

Sausage DuoSausage DuoSausage DuoSausage Duo    

Tonight’s house made sausages include German currywurst and    8888 

Bockwurst, served with Amish raw milk white cheddar cheese, coarse grain 

mustard, pickles and toasted bread 
    

Fried Mississippi QuailFried Mississippi QuailFried Mississippi QuailFried Mississippi Quail    

Crispy fried boneless quail breast served buffalo style in spicy sauce,          9999 

topped with shaved red onion & celery salad with crumbled blue cheese 

~Salads~~Salads~~Salads~~Salads~    
Foothills Foothills Foothills Foothills Caesar SaladCaesar SaladCaesar SaladCaesar Salad    

Romaine lettuce, Caesar dressing, oven roasted tomatoes,   5555 

parmesan, cornbread croutons     
 

Baby Spinach & Warm Bacon Dijon DressingBaby Spinach & Warm Bacon Dijon DressingBaby Spinach & Warm Bacon Dijon DressingBaby Spinach & Warm Bacon Dijon Dressing    

Benton’s bacon, goat cheese, oven roasted tomatoes, onion,   6666 

crispy black eyed peas      
 

Wedge SaladWedge SaladWedge SaladWedge Salad    

Romaine lettuce wedge topped with locally cured bacon, shaved red    6666 

onion, local tomatoes, buttermilk garlic dressing and focaccia croutons 

and bleu cheese crumbles 

~Entrees~~Entrees~~Entrees~~Entrees~    
Cedar Planked SalmonCedar Planked SalmonCedar Planked SalmonCedar Planked Salmon    

Fresh salmon fillet marinated and roasted on a cedar plank,     22222222 

served with mashed new potatoes and asparagus 
 

Horseradish Crusted GrouperHorseradish Crusted GrouperHorseradish Crusted GrouperHorseradish Crusted Grouper 

Panko horseradish crust, green onion remoulade, mashed new     22222222 

potatoes and asparagus 
 

SwordSwordSwordSwordfishfishfishfish,,,, Shrimp & Grits  Shrimp & Grits  Shrimp & Grits  Shrimp & Grits     

Fresh swordfish fillet Cajun seasoned, pan seared and served over     23232323 

creamy grits with sautéed shrimp, Benton’s bacon, house cured tasso 

 and Creole white wine cream sauce 
 

Kobe Kobe Kobe Kobe FlaFlaFlaFlanknknknk Steak Steak Steak Steak 

Snake River Farms American Kobe flank steak cooked to medium    33330000 

rare, served over masa harina crepe with spinach, cilantro and Amish white 

cheddar, topped with roasted poblano sauce and grilled red onion salad 
 

Stuffed MeatloafStuffed MeatloafStuffed MeatloafStuffed Meatloaf    

Individual meatloaf stuffed with slow smoked pork shoulder, served    20202020 

with macaroni and cheese tart, baby green beans and red pepper chow-chow  
 

Sea ScallopsSea ScallopsSea ScallopsSea Scallops    

Pan seared sea scallops served with, roasted mushrooms, basil   25252525    

 mashed potatoes & Thai chile sauce 
 

Smoked Pork ShoulderSmoked Pork ShoulderSmoked Pork ShoulderSmoked Pork Shoulder    

All natural pork shoulder smoked over hickory and oak woods, served    20202020 

with apple butter BBQ sauce, macaroni and cheese tart and baby green beans 
 

Rack Rack Rack Rack ofofofof Lamb Lamb Lamb Lamb    

Domestic rack of lamb cooked to medium rare, served with thyme infused   32323232  

red wine reduction, goat cheese, tomato & kalamata olive tart and mashed 

red potatoes 
 

Tonight’s SpecialTonight’s SpecialTonight’s SpecialTonight’s Special    
 

Smoked Prime RibeyeSmoked Prime RibeyeSmoked Prime RibeyeSmoked Prime Ribeye 

Prime ribeye slow smoked over oak and hickory woods to medium    22228888 

served with mashed potatoes, asiago cheese creamed spinach  

and creamy horseradish    


