
Dinner Features 
May 7, 2025

4.99
7.99

6.99
9.99

Cup BowlSoups
Chicken and Sausage Gumbo
Crab Bisque

Colombia Crest Chardonnay
Fresh fruit aromas of apples and melons, with signature characters of crème Brûlée,
caramel and graham crackers.

9.99

Mill Street Grill

drink Specials

Rotating Tap: Blue Mountain Rockfish Wheat
An 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

Appetizers 

Vegetable of the Day 
Country Style Green Beans

Buffalo Wings
Fresh fried Jumbo chicken wings tossed in Buffalo sauce and served with celery and
Bleu cheese.
Conch Fritters
served with a sweet and tangy island dipping sauce.

15.99

16.99

Features 

Grilled Ribeye with Cremini Mushrooms
Grilled 14oz Ribeye topped with a red wine and cremini mushroom sauce with onion,
garlic and fresh basil

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.

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.

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

Duck Marsala with Wild Mushroom Ravioli

40.99

40.99

38.99

25.99

38.99

30.99

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

Steamed Mussels
Fresh mussels steamed in white wine with lemon, butter, garlic, and parsley. Served
with toasted sun-dried tomato bread.

16.99

Terry’s Sangria

Seafood Fra Diavolo 

Potato Crusted Walleye Pike

Blackened Yellowfin Tuna

Sea Scallops, shrimp, mussels, and clams sauteed in a spicy Marinara sauce and tossed
with linguini. Topped with fresh Parmesan cheese.

Fresh Potato crusted walleye pike over a white wine parmesan cream sauce.

Cajun spiced yellowfin tuna topped with a fresh avocado salsa over a bed of fresh
arugula.

34.99

26.99

24.99

Chilled red wine and a blend of juice and brandies topped with sprite.
9.99


