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Milam & Greene Bourbon Pairing Dinner

Thursday, January 22, 2026, 6:30 PM
Presented by David Bishop, Brand Ambassador for Provision Spirits
$110 per person, plus tax & tip Limited to 30 guests
Reservations Required: 845-562-5031

First Course:

Pan Seared Wild Caught Jumbo Sea Scallops

Pan Seared Scallops over Kentucky bourbon-infused Butternut Squash Puree
w/ Toasted Pistachio Dust, Twice Cooked Guanciale Crumble & Blue Oyster Mushrooms

Paired w/ Milam & Greene Triple Cask Bourbon

Second Course:
Long Island Duck Confit

w/ blood orange glaze, cherry stuffing, and a bourbon reduction

Paired w/ Milam & Greene Single Barrel Bourbon

Main Course:

Grass Fed Filet Mignon

Pan Seared Filet over Grilled Asparagus, Charred Cipollini Onions w/ Madeira Sauce
& Roasted Mustard Encrusted Fingerling Potatoes

Paired w/ Milam & Greene Port Cask Finished Rye

Dessert Course:

Belgian Dark Chocolate Mousse
Paired w/ Milam & Greene Very Small Batch Bourbon

Parting Taste:

Milam & Greene’s “The Answer”
Straight Bourbon from Texas side by side w/ Straight Bourbon from Kentucky
Try them side by side, or blend them at your table
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