
Soups
Crab Bisque

Cup Bowl
7.99 9.99
5.99 7.99

Appetizers 
15.99 Blackberry Chipotle Wings

Crispy fried fresh jumbo chicken wings tossed in blackberry honey chipotle
sauce. Served with celery sticks and Bleu cheese dressing.

Thai Curried Beef

Drink Specials
Vegetable of the Day - Fordhook lima Beans

Terry’s Sangria
Chilled red wine and a blend of brandies with fruit and spice topped with Sprite.

9.99

avia Riesling
Bright aromas of melon, apple and citrus. Beautifully balanced with a nice depth
of grape flavors that enhance the varietal characteristics.

7.99/ 20.99

DINNER FEATURES  
April 29  2026th

MILL  STREET GRILL

Features
23.99

Served over stir-fried vegetables in a ginger-soy sauce.
Sesame Crusted Yellowfin Tuna

26.99 Bacon Wrapped Monkfish Provencal
Pan-fried fresh Atlantic monkfish wrapped in applewood smoked bacon topped with
a white wine lemon sauce with roma tomatoes, capers, onions, garlic, fresh basil &
finished with real butter.

43.99 Hawaiian Ribeye
Chargrilled 14 ounce Black Angus Ribeye marinated in sherry, pineapple juice, soy,
ginger, black pepper, and brown sugar. topped with a grilled pinapple ring.

35.99 Duck Marsala with Fettucine
Chargrilled duck breast over Fettucine tossed in a Marsala sauce with mushrooms,
onions, roasted garlic, and fresh basil.

28.99 Chicken & Shrimp Tortelloni
Grilled lemon and herb marinated chicken breast, shrimp, mushrooms, spinach, grape
tomatoes, onions, and basil sauteed in a creamy white wine-Havarti sauce, tossed
with cheese tortelloni. Topped with fresh Parmesan. 

36.99 Pan Roasted Quail with Ramp Risotto
Two pan roasted quail served over Ramp Risotto (local foraged Ramps, Arborio rice,
white wine & chicken stock) garnished with a roasted red Bell pepper Coulis.

Jägerschnitzel
Breaded veal cutlet sauteed in a red wine mushroom sauce with garlic and fresh
basil.

26.99

Seafood Pasta
Sea scallops, mussels, and shrimp sauteed in a white wine sauce with mushrooms,
onions, roasted red peppers, garlic, and fresh basil. Finished With whole butter and
served over angel hair.

32.99

Blackened Halibut with Mango Pico de Gallo
Pan-seared Cajun spiced fresh Atlantic halibut topped with a pico of diced mango,
red bell pepper, bermuda onion, cilantro, seranno pepper, and lime juice.

31.99

15.99 Fried Calamari
Served with a side of Marinara sauce.

30.99 Grilled Sirloin with A Fresh Local Ramp Butter
chargrilled 10 ounce hand cut sirloin topped with a house made local ramp butter.
choice of side and house salad.
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