
Soups
Beef Vegetable

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 - Country Style Green Beans 

DINNER FEATURES  
June 19, 2026

MILL  STREET GRILL

Drink Specials

Features
42.99 Rack Lamb Chops with Port Wine sauce

Chargrilled full rack of New Zealand Spring Lamb marinated in red wine
with rosemary and mint over a Port wine sauce with mushrooms, onions,
basil, and roasted garlic.

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 
Cajun spiced pan seared fresh Atlantic Swordfish topped with a sundried tomato-
Basil butter.

30.99

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

9.99

48.99 Filet Mignon with Asparagus
Chargrilled center cut beef tenderloin served with sauteed asparagus,
choice of side, and a house salad.
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.

15.99 Tuna Poke
Fresh sesame-soy marinated chopped raw  Atlantic Tuna stuffed in a
fresh avocado over seeweed salad, drizzled with spicy mayo, garnished
with wasabi and sesame seeds. 

28.99 Chicken, Shrimp, and Smoked Gouda Cavatappi Pasta
Grilled chicken, shrimp, mushrooms, and onions sauteed in a creamy white
wine- smoked Gouda sauce with roasted garlic and basil. Tossed with
cavatappi pasta; topped with Parmesan cheese. 

15.99 Steamed Mussels
Fresh New England mussels steamed in white wine wth butter, garlic,
lemon, and parsley. Served with sundried tomato toast.

Alexander Valley Sauvignon Blanc
Vibrant aromas of citrus, passionfruit, and white peach. right acidity, dry
finish.

8.99/20.99
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