new southern

LOADED
BLOODY MARY

THE BEE’S KNEES 10
gin, lemon, honey syrup

5
seasonal accompaniments

SPICED SWINE OLD FASHIONED

12
bacon infused bourbon, cinnamon
maple syrup, spiced bitters,
orange peel, lemon peel, king cube

MIMOSA
OR BELLINI

WITHOUT BOOZE,
IT’S JUST BREAKFAST

5 single / 26 carafe

:

FEED :

Sweet & Savory
CROISSANT French Toast 12
maple syrup, scrambled farm eggs,
with applewood bacon or sausage
FRIED CHICKEN & SWEET POTATO WAFFLES 13
scrambled farm eggs, cracked mustard maple syrup,
bourbon-peach jam

: NIBBLE:

STICKY TOFFEE PECAN BEIGNETS

Milton’s Benedicts

4

poached eggs, english muffin, hollandaise,
garden greens, choice of creamy grits or brunch potatoes

powdered sugar, toffee sauce

APPLEwOOD BACON 12
PIMIENTO CHEESE 13

DEVILED FARM EGGS 8
applewood smoked bacon,
garden herb aioli, pickled shallots
ROASTED RED PEPPER Crab Bisque

8

blue crabmeat, basil oil

MONTE VISTA Caesar Salad 8
romaine hearts, shaved parmesan cheese,
crispy “popped” sorghum, fried caper
blossoms, creamy lemon-dijon dressing

BABY KALE & SPINACH SALAD 8
quinoa, toasted almonds, local apples,
red onion, cracked mustard-sherry
bacon vinaigrette
Sweet Potato Shrimp Fritters
red chile syrup, basil oil

STRAWBERRY YOGURT 6
blueberries, sliced banana,
quinoa-pumpkin seed granola,
local honey

8

Southern & Such
THE FARMER’s OMELETTE 12
red & yellow bell peppers, tomatoes, scallions,
applewood smoked bacon, white cheddar cheese,
garden greens, choice of creamy grits or brunch potatoes
FARMHOUSE SCRAMBLE 12
scrambled farm eggs, garden greens,
with applewood bacon or sausage,
choice of creamy grits or brunch potatoes
Southern Fried Chicken Breast 13
buttermilk mashed potatoes, tiny green beans,
hot jalapeño honey
Shrimp & Grits 14
red & yellow bell peppers, smoked bacon, mushrooms, scallions,
tomatoes, lemon butter sauce, white cheddar stone-ground grits
Blackened SCOTTISH Salmon 15
goat cheese grits, garlic spinach, blue crab-red
pepper cream sauce, basil oil

Consuming raw or under cooked meats, poultry, seafood or eggs may increase your risk of food borne illness. Please inform your server of any food allergies.

= gluten free

THE HISTORY OF
THE MONTE VISTA
Original sketch of the The Monte Vista by Walter S. Dougherty

With the completion of a railroad connection in the late nine-teenth century,
the Black Mountain area became a popular gateway for tourists to visit
Mount Mitchell and the surrounding areas. In 1919 Lucien & Rosalie
Phillips opened the Monte Vista Hotel. As we celebrate our 100 year
anniversary next year the Monte Vista Hotel continues to be a premier
hotel in the Black Mountain area. Milton’s Cuisine is open for dinner
Wednesday through Sunday and also serves brunch every Saturday & Sunday.

