
Dinner Features  June 15, 2025

6.99
7.99

8.99
9.99

Cup Bowl
Beef Stew
 she crab

Soups

Appetizers 
15.99

16.99

Buffalo Wings
fresh jumbo chicken wings, tossed in buffalo sauce, served with bleu
cheese dressing and celery sticks

Fried calamari
served with a side of marinara sauce

Vegetable of the Day - honey-herbed baby carrots

drink Specials
Full Nelson - Take the Glass!
Brewed in collaboration with Thomas Jefferson’s monticello to celebrate the history
of brewing in Virginia, this special ale features flavorful hints of honey from
Monticello’s own beehives. Lightly hopped with a brilliant copper hue. Served in a mill
street grill logo pint glass which is yours to keep

Allegrini Valpolicella
Chilled Red wine that is Ruby red in color with purplish hues, it expresses a fragrant
fruity note dominated by cherry, echoed by fresher nuances of aromatic herbs.

8.99

8.99

Features 
28.99

40.99

24.99

16.99

40.99

38.99

26.99

34.99

34.99

28.99

Barbequed Beef Ribs
A half rack of our barbequed beef ribs served with your choice of side and coleslaw

Hawaiian Ribeye
Hand cut chargrilled 13 oz Ribeye marinated with pineapple juice, roasted
garlic, cracked black pepper, brown sugar, soy sauce, and fresh ginger. Topped
with a grillled pineapple ring 

Blackened Wild Virginia Catfish and Fried Green Tomatoes

Chicken salad with walnuts, lettuce, tomato, applewood smoked bacon,
alfalfa sprouts and Havarti cheese wrapped in a cheddar flour tortilla with
french fries and a pickle.

Patsy’s Wrap

Scallops Norfolk
Fresh sea scallops lightly topped with panko bread crumbs baked in white
wine with butter, old bay, garlic, and lemon.

Grilled chicken and shrimp sauteed in olive oil tossed in a creamy walnut-
basil pesto sauce with, linguini, and parmesan cheese.
Grilled Moroccan Lamb Chops
full rack of madeira wine, rosemary, and zahtar marinated lamb chops  over
israeli cous cous with spinach, mushrooms, onions, and sundried tomatoes.

Chicken and shrimp pesto Linguini

Duck Marsala with Wild Mushroom Ravioli
char grilled duck breast thinly sliced served over a wild mushroom and
cheese ravioli tossed in a marsala wine sauce, with mushrooms, onion, roasted
garlic, and fresh basil.

Served over a Cajun cream sauce.

Crab Stuffed Rainbow Trout
served over a white wine-parmesan cheese cream sauce

Sesame Crusted Outer Banks Yellowfin Tuna
Served over a Cucumber-Avocado salad with capers.

Steamed Mussels 16.99
Fresh New England Mussels steamed in white wine with butter, garlic,
lemon and parsley. Served with toasted sundried tomato bread.


