
Soups
White Chicken Chili

Cup Bowl
5.99 7.99
5.99 7.99

Appetizers 
15.99 Asian Sticky Wings

tossed in a sweet and spicy ginger soy sauce, topped with scallions and
toasted sesame seeds. Served with wasabi ranch and celery sticks.

Creamy Vegetable with Cheddar

Vegetable of the Day - Country Style Green Beans 

DINNER FEATURES  
June 7, 2026

MILL  STREET GRILL

Drink Specials

Features

42.99 Lamb Burgundy
Grilled rack of lamb Served over a Burgundy wine sauce with mushrooms,
onions, fresh basil and roasted garlic,
Potato Crusted Rockfish
Crispy potato crusted fresh north Carolina rockfish over a white wine
parmesan cream sauce. 

32.99

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

Chateau St. Michelle Chardonnay8.99/20.99
Bright flavors of apple, sweet citrus, and pear, balanced with subtle oak

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

8.99

Three fried Chesapeake Bay soft shell crabs  served with coleslaw, choice of
side, and remoulade sauce.

33.99

Scallops Norfolk42.99

28.99 Blackended Red Snapper
pan-seared Cajun spiced red snapper, served with a choice of side and a house
salad.

Fresh Sea Scallops sautéed in a white wine, lemon butter sauce with garlic,
and parsley. lightly topped with panko bread crumbs and broiled golden
brown. served with side and house salad.
Duck Marsala with Wild Mushroom Ravioli40.99
Chargrilled duck breast thinly sliced over wild mushroom ravioli tossed in
a marsala wine sauce with mushrooms, onions, roasted garlic, and fresh basil.

27.99 Chicken and Shrimp Florentine Linguini
Grilled chicken breast, shrimp, applewood smoked bacon, spinach, mushrooms,
and onions sauteed in a creamy white wine sauce with Parmesan cheese.
Tossed with linguini.

Fried Virginia Softshells

Fried Calamari
served with marinara sauce.

15.99

27.99 Parmesan-Herb Crusted Atlantic Cod
Panko, dill, basil, and rosemary crusted Cod filet over a white wine-lemon
cream sauce.
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