
Soups

Vegetable of the Day
country style green beans

Appetizers 

New england clam chowder
Black bean 

5.99 
4.99

Cup Bowl
7.99
6.99

Sunday Brunch Features
June 22 , 2025

Mill Street Grill

buffalo wings
Jumbo chicken wings tossed in buffalo sauce served with bleu cheese dressing
and celery sticks.

15.99

Features 

Scrapple and eggs
served with two eggs any style with home fries, grits, and fresh fruit.

14.99

Caribbean pork loin
rum and herb marinated grilled pork loin over black beans and coconut
jasmine rice. topped with mango chutney and a creamy green chili drizzle.

Potato cake, bacon, and eggs
served with fresh fruit.

 Grilled Yellowfin Tuna with crab imperial
topped with hollandaise

35.99

14.99

Portobello mushroom quiche
grilled portobello mushrooms, goat cheese, caramelized onions, & roasted
garlic baked in a fluffy egg pie; topped with monterey jack, and cheddar
cheeses, and Hollandaise; served with fresh fruit.

40.99

14.99

14.99

15.99

14.99

14.99

chipped beef Gravy and eggs

Moroccan Lamb Chops

Two buttermilk biscuits topped with chipped beef gravy, two eggs any style,
home fries, and fresh fruit.

Chargrilled rosemary and zahtar marinated lamb chops over a port wine sauce
with mushrooms, onions, roasted garlic, and basil.

French Toast
Powdered sugar dusted French toast with two sausage patties, fresh fruit,
and home fries. Served with a side of raspberry sauce.

Country Ham Benedict
Pan-seared Country Ham on a toasted English Muffin topped with two
Poached eggs and Hollandaise. Served with home fries and fresh fruit.

Florentine frittata
Fluffy open faced omelet with applewood smoked bacon, spinach, swiss
cheese, and onions. Served with home fries and fresh fruit.

shrimp and grits
shrimp and andouille sausage sauteed in a cajun spiced white wine butter
sauce with scallions, tomatoes, and lemon.

23.99

17.99

30.99 blackened halibut with cucumber-avocado salad
served with a choice of side

14.99 BACON AND FRIED GREEN TOMATO CROISSANT BENNEDICT 
TOPPED WITH HALLANDAISE; SERVED WITH HOME FRIES AND FRESH FRUIT

Blue Mountain Dark Hollow - Take the Pint glass!

Artezin zinfandel
pure varietal expression of red and black fruit, with a hint of black pepper and
a concentrated finish.

12.99

8.99

A low-roast imperial stout with notes of bourbon and vanilla from extended
barrel aging in charred American oak bourbon barrels

drink Specials


