
Soups
New England Clam Chowder

Cup Bowl
5.99 7.99
6.99 8.99

Appetizers 
15.99 Raspberry Chipotle Wings

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

Maryland Crab Chowder

Chargrilled fresh Steelhead Trout topped with a compound butter of lemon, dill,
chives, and garlic. Served with a house salad and choice of side.

27.99

Vegetable of the Day -  Collard Greens

DINNER FEATURES  
May 15, 2026

MILL  STREET GRILL

Drink Specials
Terry’s Sangria
Chilled red wine mixed with a blend of brandies, juices, and spices. Topped with a
splash of Sprite.

9.99

Features
42.99 Rack Of Lamb with Port Wine Sauce

Grilled rack of lamb Served over a port wine sauce with mushrooms, onions,
sundried tomatoes, roasted garlic, fresh basil, and oregano. 

Rajin cajun seafood linguini 
fresh sea scallops. shrimp, mussels, and andouille sausage tossed with linguini in a
cajun cream sauce sauce with roasted bell peppers, onions, and mushrooms. Topped
with parmesan cheese. 

30.99

30.99 Grilled Sirloin 
Chargrilled 10 ounce hand cut sirloin with choice of side and house salad.

Monkfish with a Lemon Dill Cream Sauce
Fresh Atlantic monkfish sauteed in a creamy white wine sauce with lemon, dill,
chives, and garlic. 

28.99

Tuscan Pork with Wild Mushroom Ravioli26.99

Steelhead Trout with Lemon Dill and Chive Butter

Cajun spiced yellowfin tuna topped with a fresh chopped avocado salsa with
tomatoes, red onion, cilantro, Serrano peppers, lime juice, and garlic.

28.99 Blackened Yellowfin Tuna with Avocado & Tomato Salsa

Pan-seared duck breast thinly sliced over a blackberry brandy sauce with
mushrooms, whole blackberries, garlic, and basil.

38.99 Blackberry Duck

Pimento Cheese and Fried Green Tomatoes
two cajun breaded green tomatoes fried golden brown served over a white
wine parmesan cream sauce topped with pimento cheese and alfalfa sprouts.

15.99

7 Deadly Zins

Steamed Mussels15.99
Fresh canadian mussels steamed in a white wine butter sauce with lemon, garlic,
and parsley. Served with toasted sundried tomato bread. 

8.99/20.99
A vibrant, sweet bouquet of raspberry jam, molasses and cinnamon toast with silky
tannins and excellent oak.

Chargrilled rosemary, mint, and oregano marinated boneless pork loin chop over
wild mushroom ravioli tossed in a Madeira wine sauce with spinach, mushrooms,
sundried tomatoes, shallots, roasted garlic, and basil. Topped with fresh parmesan
cheese.

Fried Calamari
Lightly breaded and fried golden brown. served with house made marinara.

15.99
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