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MILFORD HOUSE
rustic - rural - relaxing
DINNER MENU

Saturday June 27, 2009
Appetizers

Seafood Chowder

Fresh halibut, haddock and Atlantic Salmon served as a light cream chowder

Country Style Mushroom Soup
A hearty Fresh mushroom cream soup with a touch of cream to finish 
Caesar Salad
The traditional zesty salad with our own homemade dressing

Greek Salad
Romaine, mixed fresh peppers, cucumber and tomatoes

Garden Salad
Fresh lettuce with cucumbers, radishes, carrots and tomatoes

Entrees

Milford House Country Baked Ham
Served with our own oven - baked beans and molasses bread fresh from our bake shop 

Seafood Linguini 
Fresh, local seafood baked with a light zesty cheese sauce sprinkled with sharp parmesan cheese


Vegetable Stir-Fry
A medley of fresh vegetables presented to you on a bed of basmati and wild rice
All of our entrees are accompanied by a bread basket featuring Milford House’s new multi-grained rolls and various sweet breads
Vegetables of the Day
Fresh steamed green beans lightly sautéed in butter with a touch of garlic and finished with a sprinkling of slivered almonds,
Scalloped potatoes 
or 
Basmati / wild rice
