
Soups
Beef Vegetable

Cup Bowl
5.99 7.99
5.99 7.99

Appetizers 
Creamy Tuscan Chicken

Vegetable of the Day -  Collard Greens

DINNER FEATURES  
June 21, 2026

MILL  STREET GRILL

Drink Specials

Features
40.99 Lamb Milanese

Red wine-rosemary marinated chargrilled full rack of New Zealand Spring
Lamb over saffron risotto with spinach and mushrooms. Drizzled with a
creamy greek yogurt mint sauce.

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

Blackened Tuna 
Cajun spiced pan seared fresh Atlantic yellowfin tuna 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.
Mediterannean Seafood Pasta
Sea scallops, shrimp, clams, and mussels sauteed in a chianti wine marinara
sauce with roasted red peppers and onions. Served over angel hair pasta and
topped with Parmesan cheese.

38.99

Tuscan Grilled Beef Tenderloin with Gnocchi
Chargrilled rosemary, garlic, smoked paprika, and black pepper marinated filet
mignon kebab over asiago cheese stuffed gnocchi tossed in a creamy marsala
wine sauce with mushrooms, onions, roasted garlic, basil, and Parmesan cheese.  

40.99

Potato Crusted Chesapeake Bay Rockfish34.99
Crispy potato crusted fresh Maryland rockfish over a white wine parmesan
cheese cream sauce.
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 seaweed salad, drizzled with spicy mayo, garnished
with wasabi and sesame seeds. 

28.99 Cajun Chicken & Shrimp Cavatappi Pasta
Blackened chicken breast over cavatappi pasta tossed in a creamy white wine-
smoked Gouda sauce with shrimp, Andouille sausage, onions, celery, red bell
pepper, roasted garlic, and basil. topped with Parmesan cheese. 

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

8.99/20.99

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

15.99

Grilled Duck with Wild Mushroom Ravioli
Chargrilled duck breast over wild mushroom ravioli tossed in a Port wine
sauce with mushrooms, onions, roasted red peppers, garlic, and basil. 

38.99

Fried Calamari with Marinara Sauce15.99
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