


VEGETARIAN MENU

**These items may contain nuts (walnuts, peanuts,
almonds, pecans). Please inquire about these menu items

if you have a nut allergy.

20% GRATUITY ADDED TO PARTIES OF SIX OR MORE

SALADS

Ceasar Salad                                                   12.99          
Fresh, crisp Romaine lettuce tossed with our house
made Caesar dressing, topped with tomatoes, freshly
grated Parmesan, & herb croutons.

Mill Street Salad**.                                                     8.99           
Our house salad with mixed greens, onions,
tomatoes, red bell peppers, apples, Alfalfa Sprouts &
toasted almonds. 

Greek Salad                                                                    13.99           
Crispy Romaine lettuce topped with Kalamata &
green olives, artichoke hearts, pepperoncini peppers,
Feta cheese crumbles, & tomatoes. Served with
balsamic vinaigrette. 

Iceberg Salad                                                     8.99        
A QUarter head of Iceberg lettuce topped with a
blend of Monterey Jack & Cheddar cheese,
applewood smoked bacon, boiled egg wedges,
Bermuda onion, cucumber, & tomatoes. 

Chicken Avocado Bacon Salad                         16.99          
Leaf and romaine lettuce, red cabbage, carrots, cucumber,
cherry tomato, blended cheese, onion, egg, red pepper,
bacon, avocado slices,  & chicken breast.

 Dressings:
Thousand Island,  Rasberry Vinaigrette, French,

Balsamic Vinaigrette, Hot Honey Mustard Bacon,
Ranch, Bleu Cheese,  

Orange Poppy Seed Vinaigrette

APPETIZERS

Fresh basil & tomato layered between slices of
mozzarella with pesto, olive oil & balsamic
vinagrette. Served with sun-dried tomato herb toast.

Oysters Rockefeller                                                       16.99
Five fresh oysters on a bed of spinach, served on the half

shell. Topped with  Pernod cream sauce, bacon, parmesan &

breadcumbs, then baked until golden brown

Stuffed Artichoke Hearts.                                       12.99                                    
Artichoke hearts filled with Boursin cheese,
dipped in beer batter & fried. Served with our
homemade honey mustard

Steamed Spiced Shrimp                                           8.99/14.50                                 
Tender steamed shrimp spiced with Old Bay
seasoning, served with cocktail sauce. Available in
portions of 1/4 lb. or 1/2 lb. 

Potato Skins                                                                         11.99
Five crunchy potato skins filled with bacon,
Monterey Jack, & cheddar cheese. Served with a side
of sour cream. 

Baked Goat Cheese.                                                         14.99                                                              
Creamy Goat cheese topped with tomatoes,
Kalamata olives, roasted red peppers, roasted
garlic, fresh basil, & olive oil. Served with sun-
dried tomato bread. 

Pepper Jack Cheese Sticks                                           11.99                                                       
Hand-breaded pepper jack cheese sticks, deep fried
until crispy. Served with a raspberry dipping sauce. 

Crab Dip                                                                   16.99               
creamy crab, Boursin cheese, Parmesan, scallions.
Topped lightly with bread crumbs.  served with crispy
pita chips.

Ask your Server about Gluten Free Options!

Add ONS:
 Grilled Chicken Breast 4.99

Grilled fresh 8oz salmon filet 10.99
Blackened shrimp Skewer 6.99 

Crab Cake Market Price 
FRIED Oysters. Market Price

Fresh Mozzerella & Tomato Salad  **                  16.99                                                           

Includes your choice of one side: 
Fries, Baked Potato, Roasted Garlic Mashed Potatoes,

Rice, Fried Green Tomatoes, Coleslaw, 
Vegetable of the Day

Chicken & Shrimp Marinara                              21.99
Sautéed chicken & shrimp with mushrooms in a tangy
Marinara sauce. Served over angel hair pasta & topped
with Parmesan cheese. 

Tilapia Angelica                                                        20.99
Flaky Tilapia lightly seasoned with garlic, onion, and
paprika, grilled and served over Angel Hair pasta &
tossed in a sun-dried tomato herb butter with roasted
red peppers, tomato, scallions, & fresh Parmesan cheese.

Cajun Chicken Fettuccine                                     20.99
Chicken breast coated with Cajun seasoning & seared
on a hot skillet, fanned & served over Fettuccine.
Topped with a sun-dried tomato sauce with
mushrooms, onions, basil, & garlic. 

Prosciutto & Provolone Chicken                     22.99
Chicken layered with prosciutto ham & provolone
cheese, sautéed in a Marsala wine sauce with onions,
mushrooms, & garlic. Served over Angel Hair pasta &
topped with fresh Parmesan cheese.  

Cajun Vegetable Pasta                                                15.99
Zucchini, onions, mushrooms, carrots, red bell peppers, &
broccoli sautéed with Cajun spices in homemade Marinara
sauce. Served over angel hair pasta.  VG

Vegetable Primavera Alfredo                                       16.99 
Zucchini, onions, mushrooms, carrots, red bell peppers, &
broccoli sautéed in a Parmesan cheese cream sauce. Topped
with parmesan cheese

Vegetable Platter                                                                 12.99
Zucchini, onions, mushrooms, carrots, red bell
peppers, & broccoli sautéed with angelica butter.
Topped with MeltY Monterey Jack & Cheddar cheese.

PASTA

CHILDRENS MENU

Spaghetti                                           7.99
Chicken Fingers                              9.99
Cheeseburger                                    9.99

Please let us know of your dietary preferences. We
will modify many of our recipes to accommodate

you, ensuring that your dining experience is a
pleasurable one.



White Star Rib Platter                                            27.99                  
Enjoy a half-rack of our famous barbecue baby back ribs
& a half-rack of our St. Louis ribs.  

Chicken & Rib Platter                                              24.99
Grilled barbecue boneless chicken breast & a half-rack
of barbecue baby back ribs

Rib & Shrimp Platter                                                      25.99
A half-rack of our St. Louis ribs and a 1/4 lb of our spiced
steamed shrimp. Served with a side of coleslaw.

Mill Street Platter                                                         38.99  
A half-rack of baby back ribs & a half-rack of beef ribs
Served with your choice of side & coleslaw.

St Louis Combo                                                                  39.99
A half-rack of St. Louis ribs & a half-rack of beef ribs, and
served with your choice of side & coleslaw.

Flintstones Platter                                                        48.99
A half-rack of St. Louis ribs, a half-rack of baby back ribs,
& a half-rack of beef ribs, Served with your choice of
side & coleslaw.

Patrons from all over rave about our ribs. A Kansas City native
even proclaimed that Mill Street’s ribs are finer than any he’s
had in the “Rib Capital of America.” You, too, will think of Mill

Street when you crave outstanding ribs. 

SPECIALTY RIBS, PORK, & BEEF

Includes your choice of one side:
Fries, Baked Potato, Roasted Garlic Mashed

Potatoes, Rice, Fried Green Tomatoes, Coleslaw,
Vegetable of the Day

Barbecued Baby Back Ribs 
Half-Rack 20.99    Full-Rack 27.99

Slow cooked, lean tender pork

St. Louis Ribs 
Half-Rack 20.99     Full-Rack 27.99

Slow Cooked, A bit more Marbling, rich
tender pork

PRIME RIB                                                      Market Price           
10 oz, 12 oz, 16 oz
Tender & juicy, slow-cooked aged beef. 

STeak & Crab Cake                                                    40.99
10oz New York Strip grilled to order & a pan-fried
Maryland-style crab cake.

New York Strip 10oz                                                 30.99
Hand-cut & trimmed, then grilled to your liking. 

.Charbroiled Boneless Pork Chops                  19.99
Two 5oz center cut boneless pork chops. 

Add ONS:
Mill Street Salad 7.25

Blackened shrimp Skewer 6.99
Crab Cake            Market Price
FRIED Oysters  Market Price

All Ribs are marinated, seasoned, & served with our
Carmelized house made barbeque sauce.  

Add ONS:

Sauteed in Peppercorn Cream Sauce                       3.99

Sauteed in a port wine sun-Dried tomato
mushroom sauce with  garlic & onion                 3.99

grilled with cajun spices                                                 1.50
   

CHICKEN & SEAFOOD

Greek Mahi Mahi                                                                 26.99
Pan seared in olive oil with roasted red peppers, Roma
tomatoes, Kalamata Olives, onions, mushrooms, artichoke
hearts, basil, & oregano. Finished with white wine, Feta, &
Parmesan cheese. 

Crab Cake Dinner                                           Market Price
Lump crab meat pan-fried with egg, spices, lemon, garlic, &
bread crumbs. Served with cocktail sauce & coleslaw.

Fried Oysters.                                                      Market Price
Lightly breaded plump oysters fried until crispy. Served
with coleslaw. 

Grilled Barbecue Chicken Breast                              17.99
Charbroiled chicken breast with our barbecue sauce.
Served with your choice of side. 

Chicken and Shrimp Brascia                                        22.99
Chicken and shrimp sauteed in chicken stock with White
wine, Cajun Spices, Assorted Vegetables and Spinach.
Served over rice. 

Chicken Fingers                                                                  16.99
Five crispy deep-fried chicken tenders  & honey mustard
sauce.

 

Artichoke Chicken                                                            22.99
Chicken breast sautéed in a white wine sauce with
artichoke hearts, Kalamata olives, Roma tomatoes,
onions, roasted red peppers, oregano, basil, mushrooms,
olive oil, & Feta. 

Chianti Chicken                                                                 22.99
Sautéed with Italian sausage, fresh basil, roasted garlic,
onions, tomatoes, roasted red peppers, & Chianti wine.
Topped with melted fresh Mozzarella & Parmesan cheese. 

Cajun Shrimp with Fried 
Green Tomatoes                                                                  20.99
Cornmeal crusted green tomatoes, fried crispy and
topped with Cajun shrimp over a Havarti cheese cream
sauce. 

1/2 lb. Steamed Spiced 
Shrimp Dinner                                                                     20.99
A half pound of steamed spiced shrimp(Peel & Eat) served
with our homemade cocktail sauce, coleslaw & your
choice of side. 

Charbroiled Salmon Filet                                             25.99
Fresh charbroiled salmon filet topped with a garlic basil
herb butter. OR Our House Blackening Seasoning.  

Mahi Mahi                                                                               24.99
Chargrilled with sun-dried tomato basil butter OR
grilled with blackening seasoning. 



A BRIEF HISTORY

In March of 1992, Ron Bishop and
Terry Holmes founded what would
become the fourth restaurant to

occupy this significant building: Mill
Street Grill. The name reflects the

building’s historic significance,

 emphasizing its importance
throughout the evolution of our

historic town. Read on to learn the
story behind our beloved restaurant’s

namesake.

Built in 1892, one-hundred years before
the founding of Mill Street Grill, the

building was designed by renowned
architect T.J. Collins. 

Arriving in Staunton in 1890 and
working until his retirement in 1911,
Collins designed or remodeled over
two-hundred buildings in the area,

including the Augusta County
Courthouse, St. Francis Catholic

Church, Fishburne Military Academy,
Thornrose Cemetery, and Staunton’s

C&O Railroad Station. 

The White Star Mill, designed in a
distinctive trapezoidal shape, became a

landmark in historic downtown
Staunton.

After seventy-one successful years in
business, The White Star Mill came to an

end in 1963 when it was bought by
Washington Mills, which remains one of

the world’s largest abrasive grain
manufacturers. 

In the 1970s, a local real estate
company acquired the building,

restored it over the course of a decade,
and converted it into a restaurant

named White Star Mill in 1980. 

Over the course of the following
eleven years, the restaurant changed

ownership three times before Ron
Bishop and Terry Holmes took over. As

of 2024, 

Terry has retired, and now Ron Bishop,
along with other dedicated members of

the Staunton community are now the
proud owners, 

proudly continuing the Mill Street
Grill tradition.

Excerpt by Kennedy Burke

Make any sandwich a wrap. Gluten-free 
roll available for $1.50.

All sandwiches are served with fries. 

The Middlebrook                                                             Market Price
A  pan-firied lump meat crab cake with lettuce & tomato on a
toasted bun. Served with cilantro-citrus mayonnaise.

The New Street                                                                                            16.99
7oz of thinly sliced Prime Rib served with sautéed onions &
melted Provolone cheese, on a crisp French roll with plenty of
Au Jus for dunking. 

The Coalter                                                                                                  14.99
A seasoned grilled pork chop sandwich with lettuce and
tomato on a toasted bun, served with a side of mayonnaise. 

The Goshen                                                                                                   17.99
Fried oysters lightly breaded & fried crispy on a toasted
French roll with tomato & our homemade tartar sauce. Served
with a side of coleslaw.

The Packard                                                                                                 16.99
7oz of thinly sliced Prime Rib topped with crisp bacon & melted
Cheddar cheese on a toasted French roll. Served with a side of
creamy Horseradish sauce.

The Beverley                                                                                                 15.99
Grilled chicken breast on a toasted bun with lettuce &
tomato. Served with a side cilantro-citrus mayonnaise. 

Bean Burger                                                                                         11.99
A spicy mixture of black beans, mushrooms, onions, & red bell
peppers and grilled. Served with melted Havarti cheese, grilled
onions, guacamole, lettuce, tomato, & a side of cilantro- citrus
mayonnaise. Served on a toasted bun

Mill Street Burger                                                                     14.99
Over 1/3 lb. of our own fresh ground sirloin & filet mignon,
charbroiled to order. Served on a toasted BUN with lettuce,
tomato, & onion. 

Add extra toppings for 1.50 each. 

Toppings
Avocado
Barbecue
Bacon
Mushrooms
Buffalo style
BlaCkened

Cheese
Monterey Jack & Cheddar
  Swiss
  Cheddar
  American
  Provolone
  Havarti

SANDWICHES

Scan this QR Code to buy a gift
card, or get more information on
private events, or to read our full

history!  


