Foothills Milling Co.
~Appetizers~
Fried Green Tomatoes
Tomato pepper chutney, basil aioli and goat cheese 9
Goat Cheese Tart
Caramelized onions, benton’s bacon, cornbread crust 12
Fried Gulf Oysters
Fresh gulf oysters, green onion remoulade, Tabasco and fresh lemon 15
Truffle Fondue
White truffle infused gruyere cheese fondue with fingerling 12
Potatoes and fresh baked sourdough
HBC Sandwich
Pecan wood smoked pork collar, Benton’s bacon, Amish cheddar, 13
sourdough toast, fried local farm egg, warm jalapeno cream
Curry Lamb Meatballs
Berkshire pork and lamb meatballs, Cruze farm buttermilk curry 12
With Warm flatbread
Creole BBQ Shrimp
Jumbo shrimp, creole bbq reduction, sourdough toast 13
She Crab Soup
Traditional she crab soup finished with a splash of sherry. 9

~Salads~
Foothills Caesar Salad
Romaine lettuce, roasted tomatoes, caesar dressing, 8
Asiago cheese, cornbread croutons
Fried Okra Salad
Mixed baby greens, fried okra, grilled red onion, grape tomatoes 8
Cheddar cheese, buttermilk dressing
Baby Spinach Salad
Benton’s bacon, goat cheese, crispy black-eyed peas 8
Roasted tomatoes, warm bacon dijon dressing, shaved red onion

~Entrees~
Cedar Planked Salmon
Scottish salmon, marinated and roasted on cedar plank 29
Served with mashed yukon gold potatoes and roasted asparagus
Smoked Local Cheshire Pork
Hickory smoked local Cheshire pork, Amish cheddar grit cake, 28
Braised greens, green tomato chowchow and apple butter bbq sauce
Red Wine
Wine Beef Cheeks
Tender braised beef cheeks with red wine reduction and truffle 33
pimento cheese. Served with potato Gratin and baby green beans
Short Rib Stuffed Meatloaf
Individual meatloaf stuffed with angus short ribs. 27
Tomato chutney, truffle macaroni and cheese & baby green beans
Horseradish Crusted
Crusted Grouper
Panko horseradish crusted grouper, green onion remoulade, 34
Brussel sprouts and fingerling potatoes in Benton’s vinaigrette
Steak and Potatoes
Angus center cut filet cooked to medium and served with 39
Peppercorn brandy sauce, loaded potato cake and creamed spinach tart
Seared Scallop Pasta
Wild mushroom pasta with roasted tomatoes, fresh herbs, scallions, 33
Benton’s prosciutto and pan seared jumbo sea scallops
Lobster Tails
Cornmeal tempura fried, jasmine rice, sourwood honey sriracha 39
Aioli, sweet thai chili sauce, sesame roasted mushroom, baby green beans
Sharing Entrée charge of $10 on Fridays and Saturday
Consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness

