
 

-MIMOSA- 

-BLOODY MARY- 

-GINGER LEMON SPARKLE- 

enjoy our pastries and coffee 

to go at the counter 

 
HOUSEMADE GRANOLA PARFAIT            8                             

fresh berries, yogurt, & local Raycraft honey drizzle,           
bee pollen 

CHRIS & MARY’S QUICHE OF THE DAY 11 

ask your server for today’s selection 

HOUSE CURED CITRUS SALMON           13     

ON NY BAGEL ( think grav lax)                                            

 cream cheese, tomato, cucumber, red onion, capers 
   

OUR SECRET RECIPE PANCAKES          11 

try ‘em they're that special 
 

FRENCH TOAST CUP                                 7   

just like it sounds– mini French toast cubes in a cup 
 

CROQUE MADAME                                    14 

challah, bechamel, ham, gruyere, sunny egg, sage 
 

GUAC “TOSTADA”                                      11 

house made  guacamole, crispy tortilla,  

sunny egg, watermelon radish, pico de gallo       gf 

 

LIEGE WAFFLES                                        11 

two Belgian ovals w pearl sugar –served with butter 

toasted almonds and maple syrup 
 

SAWMILL BUSCUITS AND GRAVY           12 

flaky house made biscuits & sausage gravy, sunny egg 
 

MILKSTOP CHILAQUILES                  gf     13                   

corn tortillas, salsa, guacamole, cotija, sunny eggs 

MARY’S SCONES - CROISSANTS  -  MUFFINS   

CHOCOLATE CROISSANTS - NY BAGELS 

 

DANISH - DONUTS - CINNAMON ROLLS 

-4- 

FRESH FRUIT            3 

 

TOAST                        2 

 

SAUSAGE  PATTY     4     

 

BACON                       5   

 

HAM                            4 

 

HASH BROWNS         4 

 

AVOCADO                  3    

         ESPRESSO 

                      CAPPUCINO 

       COFFEE                   DECAF 

                   AMERICANO    

        LATTE            TEAS 

              COLD BREW 

 

MAISON BENEDICT                           16 

2 poached eggs atop filet steak, challah roll, 

with hollandaise and dressed greens 

 

FRENCH ROLLED OMELET              10 

crème fraiche, chives, served with toast or fresh fruit 

 

MILKSTOP OMELET                           13 

kale, leeks, goat cheese                                           

served with toast or fresh fruit 

 

MILKSTOP COMBO                            12        

2 eggs any style, ham , bacon, or sausage, toast or 

hash browns 

SHAKSHOUKA                       gf          12 

eggs baked in spicy north African tomato sauce 

 

 

SHARON’S NOT SO GUILTY PLEASURE SALAD  gf          13 

quinoa, baby kale, apple, date, cotija, almond, lemon EVOO vinaigrette  

 

SHICHIMI ENCRUSTED SEARED AHI TUNA SALAD  gf     15 

greens, cashew, scallion, tomato, watermelon radish, tangy miso dressing 

 

SHAVED PRIME RIB SANDWICH                                         18 

baguette, horseradish cream, rye onion marmalade, jus 

 

ABLTA CLUB- “A’s” ARE FOR AVOCADO & APRICOT        14 

cracked wheat toast, dukes’ mayo 

 

MILKSTOP “FLAT” OR “FAT” BURGER                                16 

flat-2 griddled patties, “fat”-1/2 lb grilled to order 

Cheddar, lettuce, tomato, red onion, milkstop dressing, mustard, pickle 
 

MILKSTOP TURKEY BURGER  Choose your style                       16 

olive you style: kalamata olives, swiss, granch, lettuce, & tomato 

back alley style: bacon, onion ring, granch, lettuce, & tomato 

All sandwiches come with fries or chips 

Gluten free bread available for an extra charge  
 

THERE IS A SPLIT PLATE CHARGE OF $2  

 BECAUSE EXTRA INGREDIENTS ARE ADDED 

CINNAMON CHURRO BREAD PUDDING              8 

caramel sauce, ala mode +$2 

WINTER CITRUS MERINGUE TART                      8            

lemon-orange curd, white chocolate sauce 

MILKSTOP PEANUT BUTTER CHEESECAKE      8                    

graham cracker crust, chocolate ganache  top 


