
Southern Monte Cristo Bites 

Country Ham, Pimento Cheese, Berry Jam 

8 

MH Granola 
Local Greek Yogurt Parfait, Seasonal Fruit, Peach Jam 

7 

 

  Avocado Toast 
Whole Grain Toast, Ripe Avocado, Sea Salt 

5 

  

*Mills House Breakfast 
Two Farm Eggs Cooked Any Style,   

Whole Wheat Toast, Griddled Tomatoes                       

and Choice of Bacon or Tennessee Sage Sausage 

11 

Farmer’s Omelet 
Wild Mushrooms, Tomatoes, Asparagus, Spinach, Goat Cheese,  

Buttermilk Biscuit 

12 

*Ham and Cheese Omelet 
Pitt Ham, Caved Aged Gruyere, Mustard Hollandaise,  

Buttermilk Biscuit 

12 

Traditional Benedict                                                                                                                                                                       

Nueske’s Smoked Pork loin, Poached Eggs, English Muffin, Hollandaise      

   12 

*Crab Benedict                                                                                                                                                                                      

Lump Crabmeat, English Muffin, Old Bay Arugula,  Preserved Lemon Hollandaise 

16 

BBQ Benedict 

Pulled Pork, Corn Muffins, Cheerwine Hollandaise 

13 

Buttermilk Pancakes 

Berry Compote, Powdered Sugar and Cinnamon Pecan Butter 

12 

Sweet Potato Pancakes 

Toasted Granola, Coconut Crème , Fresh Berries 

12 

Challah Bread French Toast 

Sliced Strawberries and Bananas with Powdered Sugar                              

12 

Malted Waffle 

Bourbon Anglaise and Peach Jam 

12 

 

 

Herbed Red Potatoes                      3.5 

Stone Ground Grits                       3.5  

Fresh Fruit                                                     6                                                  

Applewood Bacon                                         6    

Tennessee Sage Sausage                              6  

Pitt Ham                                          5  

Buttermilk Biscuit                                        2.5  

  

Starters  

Egg Dishes 

Sweet Breads and Batters Sides 
Served with choice of Pitt ham, Tennessee sage sausage or bacon 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.  

Chicken Biscuit 
Sweet Potato Biscuit, Buttermilk Fried Chicken,  

Sausage Gravy, House Pickles 

8 
 

Sweet Bay Bibb Lettuce 
Hazelnuts, Roasted and Fresh Apples, Pulled Chicken, Strawberries,  

Aged Gouda and Red Wine Vinaigrette 

11 
 

Baby Spinach Salad 
Marinated Figs, Granola, Triple Cream Brie,  

Seasonal Fruit, Champagne Vinaigrette 

12 
 

House Specialties 

Mills House Shrimp and Grits-Local Shrimp, Tasso Gravy, Stone Ground Grits, Buttermilk Biscuit  17 

Burger-Short Rib/Chuck/Brisket Blend, Pimento Cheese, Bacon, Tomato Jam, Red Onion, Lettuce, Brioche Bun  15 

Mesquite Fried Flounder-Horseradish Tartar, House Chips, Red Apple Slaw     15 

Smoked Salmon Toast-Scottish Salmon, Artisan Rye, Hard Boiled Egg, Capers, Red Onion, Chive Cream Cheese 14 

Chicken Sausage Pot Pie-Carrots, Green Peas, Mushrooms, Sauce Supreme, Garlic Chive Biscuit Crust  12 

Vegetable Pappardelle-Sofrito, Summer Vegetables, Saffron Broth, Charred Bread Crumbs   18 

Pastrami Corned Beef Hash 
Black Angus Pastrami, Fried Eggs, 100% Maple Syrup 

15 

All Egg Dishes served with your choice of Grits or Herbed Potatoes 



Specialty Cocktails Sparkling 

White 

Red 

Torres Verdeo Verdejo, Rueda, Spain ‘13   

Vietti Roero Arneis, Piedmont, Italy ‘13 

Alverdi Pinot Grigio, Molise, Italy ‘14  

Decibel Sauvignon Blanc, Hawke’s Bay, New Zealand ‘12  

St. Urbans-Hof Riesling, Mosel, Germany ‘14   

Willamette Valley Vineyards Pinot Gris, Oregon ‘14   

Split Creek Farms Chardonnay, Sonoma County, California  

Frei Brothers Chardonnay, Russian River Valley, California  

Walnut Block Sauvignon Blanc, Marlborough, New Zealand  

Château Sancerre Sauvignon Blanc, Loire Valley, France ‘14   

Domaine de Bernier Chardonnay, Loire Valley, France ‘14   

Sonoma-Cutrer Chardonnay, Sonoma Coast, California ‘13 

Huet “Clos de Burg” Vouvray Sec, Chenin Blanc Loire, France  

Dunstan, Chardonnay, Mendocino, California  ’13 

Matthiasson “Napa Valley White” Sauvignon Blanc Blend ‘13 

MacMurray Pinot Noir, Central Coast, California ‘13  

Rock & Vine, Cabernet Sauvignon, Napa, California ‘13 

Soter “North Valley” Pinot Noir, Willamette Valley, Oregon ‘12 

Peirano “Six Clone” Merlot, Lodi, California ’13   

Northstar Merlot, Columbia Valley, Washington ‘11   

Viña Cobos “Felino” Cabernet Sauvignon ,Mendoza ‘13   

Swanson Merlot, Oakville, California ‘10  

Grapesmith and Crusher Cabernet Sauvignon, Washington ‘13    

Marietta Old Vine “Lot#63”, Zinfandel Blend, California   

Clos LaChance Cabernet/ Merlot, Central Coast, California ‘11   

Barrique Cabernet Sauvignon, Sonoma, California ‘12   

Houge “Genesis” Syrah,  Columbia Valley, Washington ’11  

Mira Syrah, Napa, California ‘10                                                         

Orin Swift “Abstract” Grenache Blend, California ‘13 1.5L    

Arcadian “Sleepy Hollow” Pinot Noir , Sta.Rita Hills, California‘13 

Vineyard 29 “Cru” Cabernet Sauvignon 2012 

Leviathan, Blend, Sonoma, California 

La Marca Prosecco, Veneto, Italy  

Maschio Prosecco, Veneto, Italy   

Foggy Ridge Cidery “Stayman Winesap” Cider, Dugspur, Virginia 

Moët et Chandon “Impérial” Brut, Champagne, France   

Veuve Clicquot “Yellow Label” Brut, Champagne, France   

Moët et Chandon “Dom Pérignon” Brut, Champagne, France ’04 

Marc Hébrart, “Cuvée de Réserve, Brut, Champagne, France  

Belstar Cuvée Rosé, N.V, Italy 

10 
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38 

32 

38 

80 

120 

300 

98 

38 
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12 

8 
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29 

64 

31 

46 

35 

46 

38 

49 

35 

62 

35 

43 

60 

56 
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12 

11 

 

 

 

 

 

 

 

 

42 

42 

78 

38 

40 

59 

65 

46 

42 

38 

46 

31 

70 

185 

80 

110 

58 

glass bottle 

Local & Craft 

Domestic & Import 

Budweiser  

Bud Light 

Miller Lite 

Sam Adams 

Sam Adams Seasonal 

Yuengling 
 

5 

5 

5 

6.5 

6.5 

5 

 

 

 

Michelob Ultra 

Stella Artois 

Corona 

O’Douls 

 

 

5 

6.5 

6.5 

5 

 

 

 

The Paloma 

Espolon Silver Tequila, Bittermen’s Grapefruit Bitters, Grapefruit 

Juice, Soda Water  

$9 

 

The Pimm Fizz  

Pimm’s, Courvoisier VSOP, Peach Liqueur, Lemonade, Bitters, 

Prosecco  

$9 

 

The Charleston Julip  

Firefly Sweet Tea Vodka, Sugar, Mint  

$9 

 

Apple and Pear 

Pear Pureé, Sparkling Apple Cider  

$9 

 

Palmetto Amber Ale, Charleston, South Carolina 

Palmetto Pilsner, Charleston, South Carolina 

Westbrook IPA,  Mount Pleasant, South Carolina   

Westbrook White Thai, Mount Pleasant, South Carolina 

Holy City Pluff Mud Porter, North Charleston, South Carolina  

Coast Kolsch, North Charleston, South Carolina  

Coast Hopart IPA,  North Charleston, South Carolina   

River Rat Hazelnut Brown Ale, Columbia, South Carolina 

Bell’s Two Hearted IPA, Kalamazoo, Michigan  

Doc’s Cider, Warwick, New York 

 

6.5 

6.5 

7.5 

7.5 

7 

7.5 

7.5 

7 

7 

7 

 


