
All Entrées Served with Your choice of Caesar or Garden Salad & Fresh Bread

18 oz  Slow Roasted King Cut Prime Rib18 oz  Slow Roasted King Cut Prime Rib
Served with Burgundy Demi Glace, Sauteed Button Mushrooms & Your

Choice of French Fries or Baked Potato. $23.95

12 oz Slow Roasted Queen Cut Angus Prime Rib12 oz Slow Roasted Queen Cut Angus Prime Rib
Served with Burgundy Demi Glace, Sauteed Button Mushrooms & Your

Choice of French Fries or Baked Potato. $18.95

Alaskan King Crab LegsAlaskan King Crab Legs
One & Half Pounds of Split Steamed King Crab Legs. Served with

Baked Potato, Sour Cream, Drawn Butter & Fresh Lemons. $24.95 

Char Grilled Center Cut 16 oz New York Strip SteakChar Grilled Center Cut 16 oz New York Strip Steak
Choice Strip Steak Grilled to Your Preference. Served with a Baked Potato or Roasted Garlic 

& Chive Mashed. Finished with Sauteed Button Mushrooms & Bleu Cheese Butter. $19.95

Rustic Pheasant CacciatoreRustic Pheasant Cacciatore
All Natural Airline Pheasant Breast, Tomato Concasse', Chopped Onion, Peppers, Garlic, 
Capers & Basil Simmered in Espagnole Sauce. Served over Whipped Potatoes. $19.95

Herb Roasted Rack of LambHerb Roasted Rack of Lamb
Country Dijon Mustard & Herb Crusted Lamb. Served with Garlic

Roasted Mashed Potatoes & Minted Jus. $24.95

Norwegian Salmon Fillet with Blue CrabNorwegian Salmon Fillet with Blue Crab
Boneless Skinless Salmon Stuffed with Crab Served over Parmesan Whipped Potatoes. 

Finished with a Basil Compound Butter. $18.95

Milford's Hickory BBQ Baby Back Pork RibsMilford's Hickory BBQ Baby Back Pork Ribs
Full Rack Braised in BBQ Sauce Until Tender, Served with Your Choice

of Baked Potato or French Fries. Full Rack. $18.95

Spicy Milford Pheasant PoppersMilford Pheasant Poppers
One Dozen of Milford’s Very Own Creation; 

Jalapenos, Marinated Pheasant, & Apple Wood 
Smoked bacon. Grilled to Perfection & Served with 

Buttermilk Ranch Sauce. $9.95

Apple Smoked Bacon Wrapped ScallopsApple Smoked Bacon Wrapped Scallops
Six Bacon Wrapped Sea Scallops Grilled to 

Perfection. Served with Citrus Soy Dipping Sauce.  
$11.95

Almond Breaded Duck TendersAlmond Breaded Duck Tenders
Crispy Tender Duck Served with a Side of 

Raspberry Melba Sauce. $7.95

Crispy Portobello MushroomsCrispy Portobello Mushrooms
Succulent Portobello Mushrooms Sliced & Coated 
with Parmesan, Panko Bread Crumbs, & a Hint of 

Gorgonzola Cheese. Served with Chipotle
Ranch Dipping Sauce. $7.95

Chilled Cocktail ShrimpChilled Cocktail Shrimp
Six Jumbo Gulf Shrimp Served with a Tangy 

Cocktail Sauce and Fresh Lemon Wedges. $9.95

Pheasant FingersPheasant Fingers
Basket of Lightly Breaded Pheasant Breast Strips. 

With a side of Honey Dijon Sauce. $9.95

An 18% Gratuity will be added to parties of six or more. No separate checks for parties of six or more. Please be advised that we will honor any 
temperature request. Eating meats, poultry, seafood, or eggs in an under cooked state may increase your risk of food borne illness.
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