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Cup BowlSoups

Features 

Appetizers 

Vegetable of the Day 
  Collard Greens

italian margarita
a twist on a classic for cinco de mayo. This recipe includes amaretto for a
bit of sweetness. 

Barbeque Beef Ribs 

Chicken and Sausage Gumbo
Crab Bisque

A Half Rack of our barbequed beef ribs served with your choice of side and
cole slaw.

Scallops Norfolk
Pan-Seared Sea Scallops lightly topped with bread crumbs baked in a white
wine butter sauce with Old Bay seasoning, garlic, and lemon. 

Grilled duck breast over wild mushroom ravioli tossed in a marsala wine
sauce with mushrooms, onions, basil, roasted garlic, and Parmesan cheese.

Monkfish Picatta

Fresh Atlantic monkfish sauteed in white wine with lemon, garlic, and capers.
Finished with butter.

Caribbean Jerk Wings
Fresh fried Jumbo chicken wings tossed in a spicy Jerk sauce and served with
celery and Bleu cheese.

Chesapeake Bay seafood Platter
Crispy fried fresh Chesapeake Bay jumbo soft shell crab, fried oysters, and a ¼
pound of steamed spiced shrimp. Served with a house salad, tartar sauce and
cocktail sauce.

Conch Fritters
served with a sweet and tangy island dipping sauce

Crab Imperial Stuffed Trout
crab imperial stuffed carolina mountain trout served over white wine
parmesan cheese cream sauce.

Duck Marsala with Wild Mushroom Ravioli

columbia crest chardonnay
 Fresh fruit aromas of apples and melons, with signature characters of crème
Brûlée, caramel and graham crackers.

9.99
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Mill Street Grill

drink Specials

Rack of Lamb with Port Wine Sauce
Grilled rosemary red wine marinated New Zealand spring lamb chops served
over a Port wine mushroom sauce with onions, sun-dried tomatoes, basil,
oregano, and roasted garlic.

38.99

rotating tap: Blue Mountain Rockfish Wheat
OUR ODE TO BEACHES, BARBECUES, AND LAZY RIVER FLOATS. THIS ALE MELDS
CLASSIC WHEAT BEER FLAVORS WITH CITRUS UNDERTONES FOR A FLAVORFUL BUT
LIGHT SUMMER BREW.

8.99


