draft beer reaturinG
REGIONAL CRAFT BREWERIES.

specially cocktails

SEE BARTENDER FOR CLASSIC
DRINKS AND OTHER OPTIONS.
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WHILE SUPPLIES LAST.
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WE KEEP IT SIMPLE.
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agave), raspberry,

, dairy, or oat

(located inside THE MILL) 825 CHATTANOOGA AVE
DALTON, GA 30720 | 706-529-8129

>ineapple, grapefruit, apple, cranb Yy



please note:

*BUT NUTS ARE EVERYWHERE. WATCH OUT! SORRY.
NUTS AND NUT FLOURS ARE USED IN THE PASTRIES,
CASHEWS IN THE RANCH SAUCES AND PEANUT OIL FOR
FRYING.

THERE’S NO HIDDEN DAIRY. THE GOAT CHEESE IS FROM
A GOAT. THE OTHER “CHEESES” ARE PLANT-BASED, AS
IS THE BUTTER.

MANY DISHES START VEGAN (V). WE DON’T COOK WITH
MEAT (OR DAIRY), BUT YOU SHOULD ADD IT AT THE END
IF YOU LIKE.

THE MEAT IS REAL. THE BEEF PASTURE-RAISED
LOCALLY, THE CHICKEN HORMONE & ANTIBIOTIC FREE,
THE EGGS CAGE FREE, AND THE BACON FROM A PIG
AND PRETTY UNHEALTHY, BUT STILL SO TASTY.

WE USE HONEY. ALSO MAPLE SYRUP AND AGAVE. BUT
CANE SUGAR IS IN THE COFFEE SYRUPS AND SOME OF
THE PASTRIES AND GRAG & GO ITEMS.

black bean breakfast

miscellaneous

TORTILLA CHIPS, GUAC & SALSA (v) 7

sweet potato tortilla chips, house made guac &
salsa

FRIED POTATO APP (v) 9

a combo of our house chips, french fries, and
breakfast potatoes deep fried in peanut oil &
served w/ dill & chili ranch sauce

CLASSIC BREAKFAST 8

two scrambled eggs, two pieces of bacon, buttered
toast & fig jam

BLACK BEAN BREAKFAST 10

two scrambled eggs, two pieces of bacon, seasoned
black beans, avocado, salsa

AVO TOAST (v) =]

two slices of toast w/ avocado spread, garnish of
greens & fresh veggies (add bacon +$3)

OATMEAL DELUXE (v, except honey) =]

oats, fresh apple, mix of nuts, seeds & dried
fruit, honey and fig Jjam

PB & BANANA JAMWICH (v, except honey) o

open-face toast w/ peanut butter, bananas,
cinnamon, honey, fig jam, mix of nuts, seeds &
dried fruit

PB SWEET POTATO (v, except honey) =)

sweet potato w/ peanut butter, bananas, berries,
cinnamon, honey, mix of nuts, seeds & dried fruit

enlrees

HEARTY PLATEFUL (v)

fried breakfast potatoes, seasoned black beans,
sauteed seasoned veggies & house almond bread

(add 2 eggs & bacon +$5 or grilled chicken +$4)

DIRTY SOUTH SWEET POTATO (v)

sweet potato, kale, veggie chili, guac, fresh
jalapenos, & chili ranch dressing*

(add 2 eggs & bacon +$5 or shredded chicken +$4)

Y’ALL NACHOS (v)

house potato chips*, covered in veggie chili &
cashew cheese sauce*, topped with guac & fresh
jalapenos (add shredded chicken +$4)

CHEESE BURGER FRIES (v)

house french fries* covered in cashew cheese
sauce*, topped with lettuce, tomato, onion &
pickle (add ground beef +$4)

CHEESY VEGGIE SMASH (v)

stewed red potatoes, sauteed veggies, seasoned
black beans, cashew cheese sauce* & house
bread (add shredded chicken +$4)

LOADED BROCCOLI POTATOES (w)

fried breakfast potatoes, quinoa, cashew
cheese sauce, steamed broccoli, salsa

(add ground beef or shredded chicken +$4)

VEGGIE CHILI QUINOA BOWL (v)

quinoa, veggie chili, sauteed veggies, kale &
house bread

(add 2 eggs & bacon +$5 or grilled chicken +$4)

BLACK BEAN QUINOA BOWL (v)

black beans, guinoa, kale, avocado & salsa
with cashew cilantro ranch* sauce

(add shredded chicken +$4)

SUPERPOWER BOWL (v, except honey digjon)
avocado, sweet potato, kale, quinoa, walnuts w/
honey dijon vinaigrette (add boiled egg +$2)

protein
(GOOD KID OPTION)

grilled, sliced chicken (default for salads) q
pasture-raised ground beef

roasted, shredded chicken (default for entrees)
scoop cumcumber dill chicken salad

two eggs (scrambled) =
two pileces of bacon

1/2 avocado 2
hard-boiled egg

salads

BEST COBB SALAD 12

mixed greens, tomato, cucumber, boiled egg,
bacon, avocado w/ cilantro cashew ranch dressing*

FIG & GOAT CHEESE SALAD Il

mixed greens, seasonal fruit, walnuts, goat
cheese, fig jam w/ balsamic vin. & olive oil

APPLE WALNUT SALAD 10
mixed greens, apple, walnuts, goat cheese, boiled
egg, red onion w/ honey dijon vinaigrette

AVO BURGER SALAD (v) |

mixed greens, avocado, tomato, onion, pickle w/
dill cashew ranch dressing* (add ground beef +$4)

BLACK BEAN SALAD (v) 11
mixed greens, quinoa, black beans, avocado, red
onion & salsa w/ chili cashew ranch dressing*

LEMON QUINOA SALAD (v) o)

mixed greens, quinoa, cucumber, tomato, avocado,
and lemon wedge w/ red wine vinaigrette

dressings & sauces

dill cashew ranch*
chili cashew ranch*
cilantro cashew ranch*
cashew cheese sauce*

balsamic vinegar & olive oil
red wine vinegar & olive oil
honey dijon vinaigrette

(*CASHEWS!
EXTRAS |

SideS orR MAYBE THE MAIN
ATTRACTION.

House Potato Chips*
Breakfast Potatoes*
French Fries*

Sauteed Vegetables
Seasoned Black Beans
Veggie Chili & Quinoa

Simple Side Salad

Stewed Red Potatoes

Honey Walnut Sweet Potato
Fresh Fruit Medley
Collard Greens

Steamed Broccoli 3

sandwiches

BACON, EGG & AVO SANDWICH 7

bacon, fried egg, avocado & chili cashew ranch*

MCJUAM BISCUIT 7

bacon, fried egg, fig jam, plant-based butter &
maple syrup

CHEESY JALAPENO BLT 8

bacon, lettuce, tomato, cashew cheese sauce &
jalapenos SUB grilled gucchini for bacon (v)

JAM BURGER 9

pasture-raised beef, grilled onions, goat cheese &
fig jam (add bacon +$2)

CLASSIC BURGER =4

pasture-raised beef, lettuce, tomato, red onion,
pickles & mustard (add bacon +$2)

BLACK BEAN VEGGIE BURGER (v) o

house-made bean & quinoa veggie patty, lettuce,
tomato, red onion, pickle & mustard

SPICY CHICKEN & GOAT CHEESE s

seasoned grilled chicken breast, grilled onions,
goat cheese, jalapenos

HONEY DIJON AVO CHICKEN 8

seasoned grilled chicken breast, avocado, tomato,
red onion & honey dijon (add bacon +$2)

CUCUMBER DILL CHICKEN SALAD 8

cucumber dill chicken salad, lettuce, tomato &
pickle (add bacon +$2)

order online:



