
PRICKLIEST OF PEARS
gin + housemade sour mix + prickly pear + soda 

$10

Cocktails

don q coconut rum + amari di angostura + lime juice + amaretto blanco

NOT SO COLADA

$10

SPICY PALOMA
milagro  tequila + grapefruit + housemade sour mix

$10

LOVING MULE
conciere rum + lime juice + passion fruit + blood orange ginger beer

$10

LOVELY RITA
milagro tequila + housemade sour mix + blackberry 

$10

BLUEBERRY BRAMBLE
gin + lemon + blueberry 

$10

BESO DE TEQUILA
chica chida peanut butter tequila + agave+ jalapeno + chocolate bitters

$10

BRAZILIAN LIMANADA
white rum + crème rum + coconut puree.

$10

**Ask bartender about mocktail selection**



 
 T h u r s d a y  -  F r i d a y   

4 p m - 1 0 p m

S a t u r d a y  
1 p m - 1 0 p m  

P I M E N T O  C H E E S E  T O T S  ( G F )
house made spicy ketchup + pickled gypsy

pepper

S M O K E D  S A L M O N  D I P
chow chow + whole grain mustard

+ house-made salt & vinegar chips

M I L O  C A E S A R  S A L A D
bibb lettuce + parmesan cheese + house caesar

dressing + cornbread croutons

10

M I L O  C L U B  S A N D W I C H
house roasted turkey + country ham + bacon

+ cheese + heirloom tomato + green goddess

+ toasted sourdough

M I L O  B B Q  B U R G E R
brisket blend patty + jack cheese + fried local

egg + caramelized onions + sorghum bbq +

briioche bun

B L A C K  E Y E D  P E A  F A L A F E L  ( G F )  ( V )
served with our house-made black-eyed pea

hummus

14

14

14

P I M E N T O  D I P
house made pimento cheese dip + salt & vinegar

chips

14

C H E E S E  &  A C C O U T R E M E N T S
rotation of cheeses + house-made pickles + chow

chow + crackers (add meat for $7)

13

H E I R L O O M  T O M A T O  S A L A D  ( G F )  ( V ) 14
burrata + arugula + basil pesto + balsamic

vinaigrette

C H E F ’ S  B O W L  ( G F )  ( V )
mixed greens + quinoa + cucumbers +

pickled red onion + cherry tomatoes +

avocado + black-eyed pea hummus + tahini

dressing

14

O K I E  B U R G E R
brisket blend patty + jack cheese + bibb

lettuce + heirloom tomato + onion + pickle +

milo sauce + brioche bun

18

A S I A N  S A L A D  C H I C K E N  S A N D W I C H
redbird shredded chicken + herbs + asian aioli

+ cabbage + croissant

16

S H A R A B L E S S A L A D S  &  S N A C K S

E N T R E E S

C H I C K E N  C A E S A R  W R A P
bib lettuce + parmesan cheese + house caesar

dressing + chicken + 12" tortilla

16

C H I C K E N  T E N D E R S  ( G F )
sorghum battered chicken tenders + sorghum

bbq sauce + cream gravy

13

G I A N T  P R E T Z E L 6
melted parmesan & cheddar cheese + house

cheese sauce

P O R K  R I N D S 6
house fried pork rinds + cowboy seasoning +

slice of lime + chipotle ranch

*add protein to any salad: chicken 10 / shrimp 12 /

salmon 13 / hanger steak 18

*make any salad a wrap upon request

18

Milo would like to thank our regional and local farmers, ranchers, and vendors:
Creekstone Farms Premium Beef, RedBird Farms Chicken, Rooted Farm, Benjamin Lee Bison

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

L O A D E D  C H E E S E  F R I E S
bacon + shredded cheese + house-made cheese

sauce + chives + chipotle ranch

11

16
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	SHARABLES
	SALADS & SNACKS
	CHEESE & ACCOUTREMENTS
	rotation of cheeses + house-made pickles + chow chow + crackers (add meat for $7)

	GIANT PRETZEL
	melted parmesan & cheddar cheese + house cheese sauce

	PIMENTO CHEESE TOTS (GF)
	house made spicy ketchup + pickled gypsy pepper

	SMOKED SALMON DIP
	chow chow + whole grain mustard + house-made salt & vinegar chips

	BLACK EYED PEA FALAFEL (GF) (V)
	served with our house-made black-eyed pea hummus

	PORK RINDS
	house fried pork rinds + cowboy seasoning + slice of lime + chipotle ranch

	MILO CAESAR SALAD
	bibb lettuce + parmesan cheese + house caesar dressing + cornbread croutons

	HEIRLOOM TOMATO SALAD (GF) (V)
	burrata + arugula + basil pesto + balsamic vinaigrette

	PIMENTO DIP
	house made pimento cheese dip + salt & vinegar chips

	CHICKEN TENDERS (GF)
	sorghum battered chicken tenders + sorghum bbq sauce + cream gravy

	LOADED CHEESE FRIES
	bacon + shredded cheese + house-made cheese sauce + chives + chipotle ranch

	CHEF’S BOWL (GF) (V)
	mixed greens + quinoa + cucumbers + pickled red onion + cherry tomatoes + avocado + black-eyed pea hummus + tahini dressing


	ENTREES
	MILO CLUB SANDWICH
	house roasted turkey + country ham + bacon + cheese + heirloom tomato + green goddess + toasted sourdough

	CHICKEN CAESAR WRAP
	bib lettuce + parmesan cheese + house caesar dressing + chicken + 12" tortilla

	MILO BBQ BURGER
	brisket blend patty + jack cheese + fried local egg + caramelized onions + sorghum bbq + briioche bun

	OKIE BURGER
	brisket blend patty + jack cheese + bibb lettuce + heirloom tomato + onion + pickle + milo sauce + brioche bun

	ASIAN SALAD CHICKEN SANDWICH
	redbird shredded chicken + herbs + asian aioli + cabbage + croissant
	Milo would like to thank our regional and local farmers, ranchers, and vendors: Creekstone Farms Premium Beef, RedBird Farms Chicken, Rooted Farm, Benjamin Lee Bison
	Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.




