
Lowcountry Poutine 
Spiced Cheese Curd, Gravy, French Fries 

8 

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

7 

Avocado Toast 
Wheat Berry Bread, Pea Tendrils, Radish, Pickled Peppers 

8 

She Crab Soup 
Garnished with Lump Crab Salad and Chives 

7 
 

5 

Corned Beef Hash 
House Made Corned Beef, Fried Eggs 

15 

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 

*Steak & Eggs 
Hanger Steak, Two Farm Eggs, Biscuit 

17 

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 
Short-Rib Benedict 

Braised Short-Rib, Brioche, Cheerwine Hollandaise 

13 

*Mills House Breakfast 
Two Farm Eggs Cooked Any Style, 

Whole Wheat Toast, Griddled Tomatoes 
and Choice of Bacon or Tennessee Sage Sausage 

11 

Buttermilk Pancakes 
Berry Compote 

12 
Challah Bread French Toast 

Sliced Strawberries and Bananas with Powdered Sugar 
12 

Malted Waffle 
Bourbon Anglaise, Berries and Fruit 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 

Spring Onion and Watercress Salad 
Watercress, Arugula, Charred Spring Onion Vinaigrette, Orange, 

Marcona Almonds, Parmesan 
9 

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 

Fish & Chips-Spicy Slaw, Aioli, Shoestring Fries  15 

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

Lowcountry Pork Schnitzel-Fried Pork Chop, Sawmill Gravy, Roasted Potato, Collard Greens 12 

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

Farmer’s Salad 
Johns Island Greens, Local Seasonal Vegetables, Lemon 

Thyme 
Vinaigrette 

9 



Specialty Cocktails Sparkling 

White 

Red 

Torres Verdeo Verdejo, Rueda, Spain ‘13 
Alverdi Pinot Grigio, Molise, Italy ‘14  
Decibel Sauvignon Blanc, Hawke’s Bay, New 
Zealand ‘12 
St. Urbans-Hof Riesling, Mosel, Germany ‘14 
Split Creek Farms Chardonnay, Sonoma County, 
California 
Walnut Block Sauvignon Blanc, Marlborough, New 
Zealand 
Château Sancerre Sauvignon Blanc, Loire Valley, 
France ‘14 
Sonoma-Cutrer Chardonnay, Sonoma Coast, 
California ‘13 
Dunstan, Chardonnay, Mendocino, California ’13 
Matthiasson “Napa Valley White” Sauvignon Blanc 
Blend ‘13 

MacMurray Pinot Noir, Central Coast, California ‘13  
Peirano “Six Clone” Merlot, Lodi, California ’13 
Viña Cobos “Felino” Cabernet Sauvignon ,Mendoza ‘13  
Grapesmith and Crusher Cabernet Sauvignon, Washington 
‘13 
Marietta Old Vine “Lot#63”, Zinfandel Blend, California  
Mira Syrah, Napa, California ‘10 
Arcadian “Sleepy Hollow” Pinot Noir , Sta.Rita Hills, 
California‘13 
Leviathan, Blend, Sonoma, California 

La Marca Prosecco, Veneto, Italy 
Maschio Prosecco, Veneto, Italy 
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 

10 
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8 
12 
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10 

 

29 
31 
46 
35 
38 
35 
62 
43 
56 
90 

11 
10 

12 
11 

42 
38 
46 
46 
42 
70 
80 
58 

glass bottl

e 

Local & Craft 

Domestic & Import 

Budweiser 
Bud Light 
Miller Lite 
Sam Adams 
Sam Adams 
Seasonal 

5 
5 
5 
6.5 
6.5 

Michelob Ultra 
Stella Artois 
Corona 
O’Douls 
Yuengling 

5 
6.5 
6.5 
5 
5 

Goldenrod 
Grey Goose La Poire ( Pear) Vodka, St-Germain 

Elderflower Liqueur 
Lemon Juice, La Marca Prosecco 

12 

Applejack Sazerac
Bulleit Rye, Laird’s Applejack Brandy, Herbsaint 

Absinthe, 
Sugar, Bitters 

12 

Pomegranate Bourbon Smash 
Maker’s Mark Bourbon, Pomegranate, Lime Juice, Mint 

Cranberry Juice, Angostura Bitters 
12 

Gin and Ginger Martini 
Hendricks Gin, Cucumber Simple Syrup, Lemon Juice, 

Fresh Ginger 
12 

Sailor’s Punch 
Sailor Jerry’s Rum, Tawny Port Wine, Pineapple, Lime, 

Angostura Bitters 
12 

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 
Left Hand, Milk Stout, Colorado 

6.5 
6.5 
7.5 
7.5 
7 
7.5 
7.5 
7 
7 
7 
7 
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