
 

DINNER MENU 

13800 GA Hwy 9 N 

Suite #3031 

Alpharetta, GA 30004 

(678) 620-3897 

 

TheMiltonTavern.com  



* Some menu items contain (or may contain) raw or undercooked product. Consuming raw or 

undercooked meats, poultry seafood, shellfish or eggs may increase your risk of foodborne illness 

STARTERS 

Tavern Chili 7.00 

CERTIFIED ANGUS BEEF AND BEAN CHILI, CHEDDAR, ONION 

Cheese Curds 10.00 

LIGHTLY FRIED WISCONSIN STYLE CHEESE CURDS, WARM MARINARA SAUCE 

Queso Dip sm 6.50    lg 8.50 

JALAPEÑO, TORTILLA CHIPS 

French Onion Soup 8.50 

OUR OWN RECIPE TOPPED WITH PROVOLONE AND SWISS CHEESE 

Fried Zucchini 9.50 

SALT AND PEPPER BATTER, RANCH 

Chicken Quesadilla 10.50 

MONTEREY JACK CHEESE, JALAPEÑOS, MUSHROOMS, SOUR CREAM, AND SALSA 

Calamari 12.00 

SALT AND PEPPER FRIED CALAMARI, SPICY MARINARA, LEMON 

Spinach & Artichoke Dip 11.00 

ROASTED GARLIC, ASIAGO, TOMATO, TORTILLA CHIPS 

Buffalo Wings 16.50 

SAUCES: MILD, MEDIUM, HOT, BBQ, THAI CHILI, LEMON PEPPER 

SERVED WITH CELERY AND CHOICE OF RANCH OR BLEU CHEESE 

BBQ Nachos 12.50 

CORN TORTILLA CHIPS, SHREDDED CHEESE, QUESO, BLACK BEAN AND CORN SALSA, 

GREEN ONION, JALAPEÑOS, CHICKEN OR PULLED PORK, BBQ SAUCE 

Peel-n-Eat Shrimp ¼ lb 8.00     ½ lb 16.00 

GULF SHRIMP, OLD BAY, COCKTAIL SAUCE, LEMON 

Ahi Tuna * 15.00 

6 OZ. BLACKENED SEARED AHI TUNA , SEAWEED SALAD, WASABI AIOLI,  

SWEET SOY REDUCTION, GINGER 

TAVERN FAVORITES 

Milton Jam Burger 14.00 

TWO 4OZ CERTIFIED ANGUS BEEF BURGERS, BOURSIN, CHEDDAR,  

SMOKED TOMATO BACON JAM, SAUTEED ONION, TOASTED BUN 

San Diego Style Fish Tacos (2) 15.00 

FRIED GROUPER, CABBAGE, ONION, CILANTRO, LIME SALSA VERDE,  
CHIPOTLE AIOLI IN A FLOUR TORTILLA, COWBOY BEANS 

Hofmann’s Hots from Central New York (2) 12.00 

SYRACUSE, NEW YORK HOT DOGS, FRENCH FRIES 

ADD CHILI, CHEESE, SAUERKRAUT, SLAW FOR .50 EACH 
  



* Some menu items contain (or may contain) raw or undercooked product. Consuming raw or 

undercooked meats, poultry seafood, shellfish or eggs may increase your risk of foodborne illness 

ENTREES 

Fish and Chips 16.00 

BEER BATTERED ALASKAN COD, FRENCH FRIES, MALT VINEGAR, LEMON, TARTAR  

Silos Chicken 18.00 

GRILLED CHICKEN BREAST WITH LEMON CAPER BEURRE BLANC, 

JASMINE RICE, SAUTEED BROCCOLI 

Cajun Chicken Pasta 18.50 

BLACKENED CHICKEN, ANDOUILLE SAUSAGE, PEPPERS, GREEN ONION  
CAJUN CREAM SAUCE, PAPARADLLE PASTA* vegetarian sub available  

Fried Shrimp 20.00 

GULF SHRIMP, FRENCH FRIES, COLESLAW, COCKTAIL SAUCE, LEMON 

Pan Seared Trout 22.00 

PAN SEARED RAINBOW TROUT, SEASONAL SUCCOTASH, BROWN BUTTER BEURRE BLANC 

Bone-In Pork Chop 25.00 

12OZ BOURBON-MAPLE BRINED BONE-IN PORK CHOP, FINGERLING POTATOES,  

GRILLED ZUCCHINI, PEACH CHUTNEY 

Miso Salmon 20.00 

SEARED ATLANTIC SALMON, MISO GLAZE, JASMINE RICE, BROCCOLI, RED CURRY 

Baby Back Ribs 20.00 

HALF RACK, COLE SLAW, FRENCH FRIES, HOUSE BBQ 

Hanger Steak * 25.00 

80Z SLICED HANGER STEAK, LOADED MASHED POTATOES,  

SAUTEED BRUSSELS SPROUTS, DEMI-GLACE 

Country Fried Chicken 18.50 

FRIED CHICKEN BREAST, MASHED POTATOES, GREEN BEANS, JALAPENO BACON GRAVY 

Sesame Ahi Tuna * 22.50 

SESAME CRUSTED AHI SEARED MEDIUM RARE, JASMINE RICE, GRILLED ZUCCHINI, PONZU 

BLUE PLATES 

Chicken Pot Pie 14.50 

BLACKENED CHICKEN, ANDOUILLE SAUSAGE, SAUTEED ONIONS & PEPPERS, GREEN ONION  

CAJUN CREAM SAUCE, PAPPARDELLE PASTA, *CAN BE MADE VEGETARIAN 

Homemade Meatloaf 15.00 

PORK AND GROUND BEEF, MASHED POTATOES, GREEN BEANS, GRAVY 

Chicken Parmesan 17.00 

BREADED CHICKEN, SPAGHETTI, MARINARA, MOZZARELLA, PARMESAN 

 

SIDES $4.00 

French Fries, Tater Tots, Sweet Potato Fries, Onion Rings,  

Cowboy Beans, Smashed Red Skin Potatoes, Brussels Sprouts, 

Flipped Corn, Cole slaw, Broccoli   



* Some menu items contain (or may contain) raw or undercooked product. Consuming raw or 

undercooked meats, poultry seafood, shellfish or eggs may increase your risk of foodborne illness 

SALADS 

Tavern 11.00 

MIXED GREENS, TOMATOES, CUCUMBERS, CARROTS, BLACK OLIVES,  
RED ONION, MISO VINAIGRETTE 

Iceberg Wedge 12.00 

BACON, TOMATOES, BLEU CHEESE CRUMBLES, BLEU CHEESE DRESSING 

Deep South 16.00 

MIXED GREENS, BACON, QUARTERED EGG, TOMATOES, CUCUMBERS, 
FRIED CHICKEN TENDERS, BUTTERMILK RANCH 

Ahi Tuna Salad * 17.50 

MIXED GREENS, CUCUMBERS, RED ONION, AVOCADO, TOMATOES, CRISPY WONTON STRIPS,  

SEARED RARE SESAME TUNA, PONZU VINAIGRETTE 

Candied Pecan & Goat Cheese Salad 15.00 

MIXED GREENS, GOAT CHEESE, CANDIED PECANS, TOMATOES, RED ONION,  

STRAWBERRIES, CUCUMBERS, BLACKENED CHICKEN, BALSAMIC VINAIGRETTE 

Cobb Salad 15.00 

MIXED GREENS, BLEU CHEESE CRUMBLES, CHOPPED EGG, BACON, TOMATOES, 

AVOCADO, CUCUMBERS, BLACKENED CHICKEN, BALSAMIC VINAIGRETTE 

Greek Salad 15.00 

MIXED GREENS, GYRO MEAT, CHERRY TOMATOES, CUCUMBERS, FETA, KALAMATA OLIVES,  

RED ONION, PEPPERONCINI, CUCUMBER DILL DRESSING 

Caesar Salad 11.00 

ROMAINE LETTUCE, GRATED PARMESAN, CROUTONS, CAESAR DRESSING 

Add Your Favorites to Any Salad: 

Chicken $6, * Steak $12, Salmon $10, Shrimp $8, Avocado $3 

DRESSINGS: MISO VINAIGRETTE, BALSAMIC VINAIGRETTE, BLEU CHEESE, RANCH,  

HONEY MUSTARD, THOUSAND ISLAND, PONZU VINAIGRETTE, CUCUMBER DILL 

SANDWICHES 

ALL SANDWICHES ARE SERVED WITH YOUR CHOICE OF 

FRENCH FRIES, COLESLAW, ONION RINGS OR SWEET FRIES 

Tavern Burger * 13.00 

8OZ CERTIFIED ANGUS BEEF, LETTUCE, TOMATO, ONION, TOASTED BUN 

ADD CHEDDAR, AMERICAN, PROVOLONE, SWISS, BLEU CHEESE, PEPPERJACK $1.00 

Buffalo Chicken Wrap 14.00 

GRILLED CHICKEN BREAST, FRANK’S BUFFALO SAUCE, CHEDDAR JACK,  

RANCH, CHEDDAR JALAPEÑO WRAP, LETTUCE, TOMATO, ONION 

Reuben 13.00 

CORNED BEEF, SWISS CHEESE, SAUERKRAUT, 1000 ISLAND DRESSING, TOASTED RYE BREAD 

Philly Cheese Steak 13.00 

THINLY SLICED SIRLOIN, PROVOLONE, CHEESE WHIZ, SAUTÉED ONIONS, PEPPERS, TOASTED HOAGIE 

Prime Rib Sandwich 16.00 

THINLY SLICED PRIME RIB, PROVOLONE CHEESE, SAUTÉED ONIONS, HORSERADISH CREAM,  

TOASTED HOAGIE ROLL 

Crispy Grouper Sandwich 16.00 

GULF GROUPER, LETTUCE, TOMATO, PICKLE, REMOULADE, TOASTED BRIOCHE BUN 

Cuban Sandwich 15.00 

PULLED PORK, HONEY HAM, SWISS CHEESE, MOJO MARINADE, YELLOW MUSTARD,  

PICKLE CHIPS, TOASTED HOAGIE ROLL  



* Some menu items contain (or may contain) raw or undercooked product. Consuming raw or 

undercooked meats, poultry seafood, shellfish or eggs may increase your risk of foodborne illness 

 

KID’S MENU (12 & under only) 

Includes kid drink & fries 

Fried Shrimp, Grilled Cheese, Chicken Tenders,  

Quesadilla, Hot Dog, Smash Burger, Buttered Noodles 

DESSERTS 

Crème Brûlée 7.00 

Fudge Brownie Sundae 8.00 

Carrot Cake 8.00 

Lava Cake 10.00 

DRAFT BEER

House Lager 

Miller Lite 

Bud Light 

Sweet Water 420 

Yuengling  

Guinness 

Blue Moon 

Michelob Ultra 

Bell’s 

Terrapin 

Monday Night 

Tropicalia 

Akademia 

Stella Artois 

Goat Island 

Seasonal Cider

* Ask your server about our rotating taps * 

BOTTLED BEER

Budweiser 

Bud Light 

PBR 16oz Can 

Coors Light 

Michelob Ultra 

Miller Lite 

Fat Tire Amber 

Ace Pineapple 

Corona/Premier 

Corona Light 

Heineken 

Heineken “00” n/a 

Rapturous Sour 

Staycation Sour 

Rotating Seasonals 

 

Seltzers 

High Noon Pineapple 

High Noon Peach 

NUTRL Black Cherry 

 

BEVERAGES 

Coke, Diet Coke, Coke Zero, Sprite, Lemonade,  

Ginger Ale, Mr. Pibb, Iced Tea, Coffee, Milk   3.00 

Boylan's Root Beer   3.50 

Pellegrino Sparkling Water   4.00  



* Some menu items contain (or may contain) raw or undercooked product. Consuming raw or 

undercooked meats, poultry seafood, shellfish or eggs may increase your risk of foodborne illness 

Brunch Menu 

Served 11am - 3pm Saturday & Sunday 

$5.00 DRINK SPECIALS 

BLOODY MARYS, SCREWDRIVERS, MIMOSAS 

BEIGNETS 

ORANGE MARMALADE, POWDERED SUGAR 

5.00 

EGGS BENEDICT 

Served with your choice of home fries, fruit, or aged cheddar grits 

Traditional Benedict * 12.00 

GRILLED CANADIAN BACON, POACHED EGGS,  

TOASTED ENGLISH MUFFIN, HOMEMADE HOLLANDAISE 

Southern Benedict * 13.00 

SAUSAGE PATTIES, POACHED EGGS, FRESH BAKED BISCUIT, WHITE PEPPER GRAVY 

Blackened Shrimp benedict * 14.00 

BLACKENED SHRIMP, POACHED EGGS, TOASTED ENGLISH MUFFIN,  

OLD BAY HOLLANDAISE 

AMERICAN BREAKFAST 

2 EGGS YOUR WAY, BACON OR SAUSAGE, HOME FRIES, TOAST 

12.00 

POTATO HASH * 

CRISPY HOMEFRIES, CHORIZO, ONION, JALAPEÑO, ROASTED PEPPERS,  

SUNNY SIDE EGGS, CHIPOTLE HOLLANDAISE 

11.00 

FRIED CHICKEN & BISCUITS 

BISCUITS SMOTHERED WITH SAUSAGE GRAVY AND CRISPY FRIED CHICKEN 

12.00 

MARKET FRENCH TOAST 

FRESH STRAWBERRIES, WARM MAPLE SYRUP, POWDERED SUGAR,  

GRILLED CHALLAH BREAD, BACON 

12.00 

BISCUITS & SAUSAGE GRAVY 

BISCUITS SMOTHERED WITH SAUSAGE GRAVY  

SERVED WITH CHOICE OF CHEESE GRITS, HOMEFRIES, OR FRUIT 

10.00 

CHICKEN & BEIGNETS 

CRISPY TENDERS, BEIGNETS, POWDERED SUGAR, HONEY ORANGE MARMALADE  

SERVED WITH CHOICE OF CHEESE GRITS, HOMEFRIES, OR FRUIT 

12.00 


