
Soups
Beef and Sausage Gumbo

Cup Bowl
5.99 7.99
5.99 7.99

Appetizers 

15.99 Raspberry Honey Wings
Tossed in a spicy raspberry honey sauce, served with a side of bleu cheese
and celery sticks.

Creamy Tuscan Chicken

Vegetable of the Day - Collard Greens 

DINNER FEATURES  
June 18, 2026

MILL  STREET GRILL

Drink Specials

Features

42.99 Herb Crusted Rack Lamb Chops with Mint Yogurt Sauce 
roasted herb crusted full rack of Lamb with a mint infused Greek Yogurt
sauce and served with herb roasted carrots and potatoes.

32.99 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

Blackened Swordfish with Avocado Salsa
Pan seared fresh Atlantic Swordfish over a fresh avocado-grape tomato
salsa with serrano, cilantro, and lime.

32.99

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 over a white wine-Parmesan
cheese cream sauce.

Fish and Chips
Vienna lager battered deep fried fresh North Atlantic fresh Cod served with
French fries, Cole slaw, and Tartar sauce.

25.99

Duck with Asiago Stuffed Gnocchi
Chargrilled duck breast sliced thin served over Italian asiago stuffed
gnocchi tossed in a marsala wine sauce with mushrooms, onions, roasted
garlic, and fresh basil .

38.99

Jagerschnitzel27.99
Tender panko breaded veal cutlet topped with a red wine mushoom gravy.

Scallops Norfolk42.99
Sea scallops topped with panko breadcrumbs baked in white wine, butter,
lemon, old bay and garlic.


	MILL  STREET GRILL
	DINNER FEATURES
	Soups
	June 18, 2026
	Beef and Sausage Gumbo
	Creamy Tuscan Chicken
	Cup
	5.99

	Bowl
	7.99
	5.99
	7.99

	Appetizers
	15.99
	Raspberry Honey Wings
	15.99

	Fried Calamari

	Features
	42.99
	Herb Crusted Rack Lamb Chops with Mint Yogurt Sauce
	32.99

	Grilled Sirloin
	38.99
	32.99

	Duck with Asiago Stuffed Gnocchi
	Blackened Swordfish with Avocado Salsa
	36.99

	Rainbow Trout Stuffed with Crab
	25.99

	Fish and Chips
	27.99

	Jagerschnitzel
	42.99

	Scallops Norfolk
	Vegetable of the Day - Collard Greens

	Drink Specials
	9.99
	Terry’s famous Sangria
	8.99

	Blue Mountain Raspberries On Acid




