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MILFORD HOUSE
rustic - rural - relaxing
DINNER MENU

Wednesday June 24, 2009
Appetizers

Seafood Chowder

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

or

Caesar Salad
The traditional zesty salad with our own homemade dressing

or

Greek Salad
Romaine, mixed fresh peppers, cucumber and tomatoes

or

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

Entrees

Steak Dianne

With sautéed onions, mushrooms and a touch of garlic completed with a touch of red wine before serving 

Fresh Digby Sea Scallops

Pan seared in butter with lemon juice  
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,

Garlic smashed potatoes 
or 
rice
