
Soups
Green Curried Coconut Shrimp

Cup Bowl
5.99 7.99
5.99 7.99

Appetizers 

15.99 buffalo Wings
Crispy fried fresh jumbo chicken wings tossed in buffalo sauce. Served
with celery sticks and Bleu cheese dressing.

Creamy Cajun Chicken, sausage, and Corn Chowder

Pan fried fresh Carolina Mountain rainbow Trout stuffed with crab
imperial, served over a white wine Parmesan cheese cream sauce.

38.99

Vegetable of the Day -  Country style greenbeans

DINNER FEATURES  
May 22, 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. 

Virginia Seafood Platter
Fried fresh virginia catfish, fried Virginia oysters, and steamed spiced shrimp
served with a choice of side and coleslaw.

28.99

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

crab stuffed trout

fresh californian sablefish (black cod) sauteed in a white wine butter sauce
with capers, lemon, and garlic.

28.99 sablefish piccata

chargrilled duck breast thinly sliced over wild mushroom ravioli tossed in
a marsala wine sauce with mushrooms, onions, roasted garlic, and basil.

38.99 Chargrilled Duck with Wild Mushroom Ravioli

josh cellars cabernet sauvignon8.99/20.99
blackberry, black cherry, and plum, accented by warm hints of toasted hazelnut,
cinnamon, clove, and subtle oak.

Blue Mountain Raspberries On Acid
Soured Imperial Witbier fruited with raspberry puree.

9.99

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

jägerschnitzel

scallops norfolk
fresh new england sea scallops topped with panko breadcrumbs baked in
white wine, butter, lemon, old bay and garlic.

pan fried breaded veal cutlet served with a red wine sauce with mushrooms,
garlic, onions, and basil.

27.99

42.99

steamed mussels
fresh maine mussels sauteed in a white wine, lemon butter sauce with
garlic.

15.99
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