
Soups
beef and sausage gumbo

Cup Bowl
5.99 7.99
8.99 10.99

Appetizers 

15.99 Buffalo Wings
Tossed in buffalo sauce, served with a side of bleu cheese and celery
sticks.

Crab Bisque

Vegetable of the Day - Country Style Green Beans 

DINNER FEATURES  
June 15, 2026

MILL  STREET GRILL

Drink Specials

Features

42.99 Meditterannean Lamb Chops with Risotto and Asparagus 
Grilled red wine, rosemary, and mint marinated full rack of Lamb  served
over Parmesan-Saffron risotto with asparagus.
Chicken, Shrimp, Asparagus, and Smoked Gouda Linguini
chargrilled chicken breast, shrimp, asparagus, mushrooms, onions, roasted
garlic, and fresh basil sauteed in a creamy Madeira wine sauce with smoked
Gouda cheese; tossed with linguini and topped with Parmesan cheese. 

28.99

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

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

8.99

Fried Calamari
Served with marinara sauce.

15.99

San Antonio Chicken
chargrilled chicken breast topped with  barbecue sauce, applewood smoked
bacon, cheddar cheese, scallions, and tomaotes.

27.99

Terry’s famous Sangria
a blend of red wine and brandy garnished with fresh fruit and topped with
a splash of sprite

9.99

36.99 Rainbow Trout stuffed with Crab
Pan fried Idaho Trout stuffed with crab Imperial ocer a white wine-Parmesan
cheese cream sauce.

fried virginia softshells
two deep fried fresh virginia softshell crabs served wtih remoulade, choice
of side and a house salad.

32.99

Smoked Trout & Crab Cake
Smoked Rainbow Trout and lump crab folded with egg, Dijon mustard,
scallions, and breadcrumbs. Served over greens tossed in Orange Poppy
Seed Vinaigrette and topped with a red chili aioli.

16.99

seafood linguini a la vodka
fresh new england sea scallops, wild caught texas shrimp, and maine mussels
sauteed in a creamy vodka tomato sauce with mushrooms, onions, basil, and
roasted garlic tossed with linguini and topped with parmesan cheese.

40.99

periano estate chardonnay

santa julia malbec
light to medium bodied. Peppercorn and blackberry flavors. Soft tannins
with a  moderate acidity frame.

grilled pineapple, mango and lychee instantly fill your senses and are
complimented by hints of rich, creamy butterscotch. 

7.99/20.99

7.99/20.99
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