
Sunday Brunch Features
Mill Street Grill

Soups
5.99
Cup Bowl

Creamy Chicken and Corn Chowder
5.99

Appetizers 
15.99 Honey-Chipotle Wings

Fresh jumbo wings fried crispy tossed in honey-chipotle sauce. Served with a
side of Bleu cheese dressing and celery sticks.

Features
Softshell Crab Benedict23.99
Fried Chesapeake Bay softshell crab over a toasted English muffin with two
poached eggs. Topped with Hollandaise and served with home fries.

Sausage Gravy and Eggs
Two buttermilk biscuits topped with sausage gravy with two eggs any style and
home fries.

14.99

Mill Street Skillet
Crispy home fries topped with two eggs poached or scrambled,  Applewood
smoked bacon, melted Monterey Jack and cheddar cheese, scallions, tomatoes,
and a dallop of sour cream.

14.99

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

14.99

18.99 Wild Mushroom and Brie Frittata
Portobello mushrooms, shitake mushrooms, and onions baked in an egg pie with
Brie, topped with scallions and tomatoes. Served with home fries.

7.99
7.99Hatteras Clam Chowder

Topped with Hollandaise and served with home fries.
14.99 Broccoli Cheddar Quiche

Potato Cakes, Bacon, and Eggs
Pan-seared potato cakes, applewood smoked bacon, and two eggs any style
served with a biscuit.

14.99

Vegetable of the Day - Country Style Green Beans
$6 Bloody Mary and Mimosas

15.99

37.99

Served with a side of Marinara sauce.
Fried Calamari

15.99 Country Ham Breakfast
Country Ham , two eggs any style, a biscuit, and home fries. 

Rack Of Lamb With Port Wine Sauce

Monte Cristo
sliced black forest ham, turkey, and Swiss sandwiched between two slices of
French toast topped with powdered sugar and served with a side of raspberry
sauce.

16.99

Bacon Wrapped Monkfish
Pan-fried in olive oil served over a white wine butter sauce.

25.99

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

19.99 Shepherd’s Pie
Fresh ground beef sirloin, carrots, peas, and pearl onions baked in a brown
gravy sauce topped with mashed potatoes.

Andouille Sausage and Grit Skillet
Creamy stoneground cheddar grits topped with Andouille sausage, two poached
eggs, melted Monterey Jack and cheddar cheese, scallions, and tomatoes.

14.99

15.99
Deep fried fresh New England clams with a side of Tartar sauce.
Fried Clams
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