


APPETIZERS

SALADS
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FRESH MOZZARELLA & TOMATO SALAD** 16.99
FRESH BASIL & SLICED TOMATO LAYERED BETWEEN SLICES OF
MOZZARELLA OVER PESTO & BALSAMIC VINAIGRETTE. SERVED
WITH TOASTED SUN-DRIED TOMATO BREAD.

OYSTERS ROCKEFELLAR 16.99
FIVE FRESH OYSTERS ON A BED OF SPINACH TOPPED WITH
PERNOD CREAM SAUCE, APPLEWOOD SMOKED BACON,
PARMESAN CHEESE, AND BREAD CRUMB BAKED GOLDEN
BROWN.

STUFFED ARTICHOKE HEARTS 14.99
BEER BATTERED AND FRIED ARTICHOKE HEARTS STUFFED
WITH A CREAMY BOURSIN CHEESE. SERVED WITH OUR
HOMEMADE HONEY MUSTARD.

STEAMED SPICED SHRIMP 9.99/15.50
TENDER STEAMED SHRIMP DUSTED WITH OLD BAY
SEASONING AND SERVED WITH COCKTAIL SAUCE. AVAILABLE
IN PORTIONS OF % LB OR Y2 LB.

POTATO SKINS 13.99
FIVE CRISPY POTATO SKINS FILLED WITH BACON AND TOPPED
WITH MELTED MONTEREY JACK & CHEDDAR CHEESE. SERVED
WITH A SIDE OF SOUR CREAM.

BAKED GOAT CHEESE 15.99

CREAMY GOAT CHEESE BAKED WITH TOMATOES, KALAMATA
OLIVES, ROASTED RED PEPPERS, ROASTED GARLIC, FRESH BASIL
& OLIVE OIL. SERVED WITH TOASTED SUN-DRIED TOMATO
BREAD.

PEPPER JACK CHEESE STICKS 12.99
HAND-BREADED PEPPER JACK CHEESE STICKS DEEP FRIED
UNTIL CRISPY & SERVED WITH RASPBERRY DIPPING SAUCE.

CRABDIP 17.99

LUMP CRAB MEAT FOLDED IN SEASONED CREAM CHEESE WITH
PARMESAN & SCALLIONS. TOPPED LIGHTLY WITH BREAD
CRUMBS & SERVED WITH CRISPY PITA CHIPS.

VEGETARIAN MENU
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CAESAR SALAD 7.95/12.99
FRESH, CRISP ROMAINE LETTUCE TOSSED WITH OUR HOUSE
MADE CAESAR DRESSING, TOPPED WITH TOMATOES,
FRESHLY GRATED PARMESAN, & HERB CROUTONS.

MILL STREET SALAD** 9.99/14.99
OUR HOUSE SALAD WITH MIXED GREENS, ONIONS,
CUCUMBERS, TOMATOES, APPLES, A RED BELL PEPPER RING,
ALFALFA SPROUTS & TOASTED ALMONDS.

GREEK SALAD 9.00/17.99

CRISPY ROMAINE LETTUCE TOPPED WITH KALAMATA &
GREEN OLIVES, ARTICHOKE HEARTS, PEPPERONCINI
PEPPERS, CUCUMBERS, ONIONS, FETA CHEESE CRUMBLES &
TOMATOES.TOPPED WITH A RED BELL PEPPER RING AND
SERVED WITH BALSAMIC VINAIGRETTE.

TCEBERG SALAD 9.99

A QUARTER HEAD OF ICEBERG LETTUCE TOPPED WITH A
BLEND OF MONTEREY JACK AND CHEDDAR CHEESE,
APPLEWOOD SMOKED BACON, BOILED EGG WEDGES,
BERMUDA ONION, CUCUMBER, & TOMATOES.

ADD ONS:

GRILLED CHICKEN BREAST - 4.99
GRILLED FRESH 80Z SALMON FILET - 1599
BLACKENED SHRIMP SKEWER - 6.99
CRAB CAKE - MARKET PRICE
FRIED OYSTERS - MARKET PRICE

CHICKEN AVOCADO BACON SALAD 17.99
CHARGRILLED CHICKEN BREAST ON A BED OF MIXED
GREENS WITH RED CABBAGE, CARROTS, CUCUMBER,
APPLES, CHERRY TOMATOES, BLENDED CHEESE, ONION,
EGG, RED PEPPER, APPLEWOOD SMOKED BACON, AND
SLICED AVOCADO.

DRESSINGS:

THOUSAND ISLAND, RASPBERRY VINAIGRETTE, FRENCH,
BALSAMIC VINAIGRETTE, HOT HONEY MUSTARD BACON,
RANCH, BLEU CHEESE, ORANGE POPPYSEED
VINAIGRETTE, CAESAR
**THESE ITEMS MAY CONTAIN NUTS (WALNUTS, PEANUTS,

ALMONDS, PECANS). PLEASE INQUIRE ABOUT THESE MENU ITEMS IF
YOU HAVE A NUT ALLERGY

PASTA
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CAJUN VEGETABLE PASTA 16.99

ZUCCHINI, ONIONS, MUSHROOMS, CARROTS, RED BELL PEPPERS &
BROCCOLI SAUTEED WITH CAJUN SPICES IN A HOMEMADE
MARINARA SAUCE. SERVED OVER ANGEL HAIR PASTA.

VEGETABLE PRIMAVERA ALFREDO 16.99

SAUTEED ZUCCHINI, ONIONS, MUSHROOMS, CARROTS, RED BELL
PEPPERS & BROCCOLI TOSSED WITH FETTUCCINE IN A PARMESAN
CHEESE CREAM SAUCE AND TOPPED WITH PARMESAN CHEESE.

VEGETABLE PLATTER 13.99
ZUCCHINI, ONIONS, MUSHROOMS, CARROTS, RED BELL PEPPERS &
BROCCOLI SAUTEED WITH ANGELICA BUTTER AND TOPPED WITH
MELTED MONTEREY JACK & CHEDDAR CHEESE. SERVED WITH
YOUR CHOICE OF SIDE.

CHILDREN’S MENU
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SPAGHETTI 799
CHICKEN FINGERS 999
SERVED WITH FRENCH FRIES.

CHEESEBURGER 999

AMERICAN CHEESE, LETTUCE,
TOMATO, PICKLES, AND A SIDE OF
MAYO. SERVED WITH FRIES.
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CHICKEN AND SHRIMP MARINARA 2299

CHARGRILLED CHICKEN BREAST SAUTEED WITH SHRIMP AND
MUSHROOMS IN A TANGY MARINARA SAUCE. SERVED OVER ANGEL
HAIR PASTA & TOPPED WITH PARMESAN CHEESE.

TILAPIA ANGELICA 22.99

PAN-SEARED TILAPIA LIGHTLY SEASONED WITH GARLIC, ONION,
AND PAPRIKA OVER ANGEL HAIR PASTA TOSSED IN A SUN-DRIED
TOMATO HERB BUTTER WITH ROASTED RED PEPPERS, TOMATOES,
SCALLIONS & FRESH PARMESAN CHEESE.

CAJUN CHICKEN FETTUCCINE 22.99
PAN-SEARED CAJUN SPICED CHICKEN BREAST FANNED OVER
FETTUCINE TOPPED WITH A SUN-DRIED TOMATO SAUCE WITH
MUSHROOMS, ONIONS, BASIL & GARLIC.

PROSCIUTTO AND PROVOLONE CHICKEN 24.99
CHICKEN LAYERED WITH PROSCIUTTO HAM & PROVOLONE
CHEESE SAUTEED IN A MARSALA WINE SAUCE WITH ONIONS,
MUSHROOMS, BASIL, & GARLIC. SERVED OVER ANGEL HAIR PASTA
AND TOPPED WITH FRESH PARMESAN CHEESE.

PLEASE LET US KNOW OF YOUR DIETARY PREFERENCES. WE WILL
MODIFY MANY OF OUR RECIPES TO ACCOMMODATE YOU,
ENSURING THAT YOUR DINING EXPERIENCE IS A PLEASURABLE
ONE.

20% GRATUITY ADDED TO PARTIES OF SIX OR MORE



SPECIALTY RIBS, PORK & BEEF
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PATRONS FROM ALL OVER RAVE ABOUT OUR RIBS. A KANSAS CITY NATIVE EVEN PROCLAIMED THAT
MILL STREET'S RIBS ARE FINER THAN ANY HE'S HAD IN THE “RIB CAPITAL OF AMERICA.” YOU, TOO,
WILL THINK OF MILL STREET WHEN YOU CRAVE OUTSTANDING RIBS.

ALL RIBS ARE MARINATED, SEASONED & CARAMELIZED WITH OUR HOUSE MADE
BARBECUE SAUCE. SERVED WITH YOUR CHOICE OF SIDE AND COLE SLAW.

BARBECUED BABY BACK RIBS
HALF-RACK 2199 FULL RACK 28.99
SLOW COOKED, LEAN, TENDER PORK RIBS

ST. LOUIS RIBS

HALF-RACK 21.99 FULL RACK 28.99
SLOW COOKED, MARBLED, RICH, TENDER PORK RIBS
BARBECUED BEEF RIBS

HALF-RACK 31.99 FULL RACK 58.99
SLOW COOKED, JUICY BEEF RIBS

WHITE STAR RIB PLATTER

ENJOY A HALF-RACK OF OUR FAMOUS BARBECUE BABY BACK RIBS
& A HALF-RACK OF OUR ST. LOUIS RIBS.

CHICKEN AND RIB PLATTER

OF BARBEQUE BABY BACK RIBS.

RIB & SHRIMP PLATTER

A HALF-RACK OF OUR ST. LOUIS RIBS AND A %2 LB OF OUR
STEAMED SPICED SHRIMP. SERVED WITH COCKTAIL SAUCE.

MILL STREET BBQ PLATTER
A HALF-RACK OF BABY BACK RIBS & A HALF-RACK OF BEEF RIBS.

ST. IOUIS COMBO
A HALF-RACK OF ST. LOUIS RIBS & A HALF-RACK OF BEEF RIBS.

FLINTSTONE PLATTER 51.99

A HALF-RACK OF ST. LOUIS RIBS, A HALF-RACK OF BABY BACK RIBS
& A HALF-RACK OF BEEF RIBS.

29.99

25.99
GRILLED BARBECUED BONELESS CHICKEN BREAST & A HALF-RACK

26.99

40.99

40.99

PRIME RIB

10 0Z,12 OZ,16 OZ
TENDER & JUICY, SLOW-COOKED AGED BEEF

STEAK & CRAB CAKE 40.99
10 OZ NEW YORK STRIP GRILLED TO ORDER & A PAN-FRIED
MARYLAND-STYLE CRAB CAKE. SERVED WITH COCKTAIL SAUCE.

NEW YORK STRIP 10 OZ 31.99
HAND-CUT & TRIMMED, THEN GRILLED TO YOUR LIKING.

CHARBROILED BONELESS PORK CHOPS 22.99
TWO 5 OZ CENTER CUT BONELESS PORK CHOPS.

MARKET PRICE

ADD ONS:
-SAUTEED IN PEPPERCORN CREAM SAUCE 3.99
-SAUTEED IN A PORT WINE SUN-DRIED TOMATO
MUSHROOM SAUCE WITH GARLIC & ONION 399
-GRILLED WITH CAJUN SPICES 1.50

TNCLUDES YOUR CHOICE OF ONE SIDE:
FRIES, BAKED POTATO, ROASTED GARLIC MASHED
POTATOES, RICE, FRIED GREEN TOMATOES, COLESLAW,
STEAMED BROCCOLI, OR VEGETABLE OF THE DAY

CHICKEN & SEAFOOD
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ARTICHOKE CHICKEN

CHICKEN BREAST SAUTEED IN A WHITE WINE SAUCE WITH
ARTICHOKE HEARTS, KALAMATA OLIVES, ROMA TOMATOES,
ONIONS, ROASTED RED PEPPERS, GARLIC, OREGANO, BASIL,
MUSHROOMS, OLIVE OIL, & FETA.

CHIANTI CHICKEN 23.99
CHICKEN BREAST SAUTEED IN RED WINE WITH ITALIAN SAUSAGE,
FRESH BASIL, ROASTED GARLIC, ONIONS, TOMATOES, AND
ROASTED RED PEPPERS. TOPPED WITH MELTED FRESH
MOZZARELLA & PARMESAN CHEESE.

CAJUN SHRIMP WITH

FRIED GREEN TOMATOES

CORNMEAL CRUSTED GREEN TOMATOES FRIED CRISPY AND
TOPPED WITH CAJUN SPICED SHRIMP OVER A HAVARTI CHEESE
CREAM SAUCE.

Y2 LB. STEAMED SPICED SHRIMP DINNER  24.99

A HALF POUND OF STEAMED SPICED SHRIMP (PEEL & EAT) SERVED
WITH OUR HOMEMADE COCKTAIL SAUCE, COLESLAW & YOUR
CHOICE OF SIDE.

CHARBROILED SALMON FILET 26.99
FRESH CHARBROILED SALMON FILET TOPPED WITH A GARLIC
BASIL HERB BUTTER OR GRILLED WITH CAJUN SPICES.

MAHI MAHI 25.99
CHARGRILLED WITH SUN-DRIED TOMATO BASIL BUTTER OR
GRILLED WITH CAJUN SPICES.

23.99

22.99

TINCLUDES YOUR CHOICE OF ONE SIDE:
FRIES, BAKED POTATO, ROASTED GARLIC MASHED
POTATOES, RICE, FRIED GREEN TOMATOES, COLESLAW,
STEAMED BROCCOLI, OR VEGETABLE OF THE DAY

GREEK MAHI MAHI 29.99
PAN SEARED IN OLIVE OIL WITH ROASTED RED PEPPERS, ROMA
TOMATOES, KALAMATA OLIVES, ONIONS, GARLIC, MUSHROOMS,
ARTICHOKE HEARTS, BASIL & OREGANO. FINISHED WITH WHITE
WINE, FETA & PARMESAN CHEESE.

CRAB CAKE DINNER MARKET PRICE
LUMP CRAB MEAT WITH EGG, BELL PEPPER, SPICES, LEMON, GARLIC
& BREADCRUMBS, PAN-FRIED AND SERVED WITH COCKTAIL SAUCE
& COLESLAW.

FRIED OYSTER DINNER 31.99

LIGHTLY BREADED PLUMP OYSTERS FRIED UNTIL CRISPY. SERVED
WITH COCKTAIL SAUCE AND COLESLAW.

GRILLED BARBECUE CHICKEN BREAST
CHARBROILED CHICKEN BREAST CARAMELIZED WITH OUR
BARBECUE SAUCE.

CHICKEN AND SHRIMP BRASICA 23.99
CHICKEN AND SHRIMP SAUTEED IN CHICKEN STOCK WITH WHITE
WINE, CAJUN SPICES, ASSORTED VEGETABLES, AND SPINACH.
AUTOMATICALLY SERVED OVER RICE.

CHICKEN FINGERS 16.99

FIVE CRISPY DEEP-FRIED CHICKEN TENDERS SERVED WITH A SIDE
OF HONEY MUSTARD SAUCE AND FRENCH FRIES.

18.99

ADD ONS:
MILL STREET SALAD 7.99
BLACKENED SHRIMP SKEWER 6.99
CHARGRILLED SALMON FILET 1599
CRAB CAKE MARKET PRICE
FRIED OYSTERS MARKET PRICE



SANDWICHES
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THE MIDDLEBRM®K MARKET PRICE

A PANFRIED CRAB CAKE WITH LETTUCE & TOMATO ON A TOASTED
BUN. SERVED WITH CILANTRO-CITRUS MAYONNAISE.

THE NEW STREET 17.99
THINLY SLICED PRIME RIB WITH SAUTEED ONIONS & MELTED
PROVOLONE CHEESE ON A CRISP FRENCH ROLL WITH PLENTY OF
AU JUS FOR DIPPING.

THE COALTER 15.95
A SEASONED GRILLED PORK CHOP SANDWICH WITH LETTUCE
AND TOMATO ON A TOASTED BUN. SERVED WITH A SIDE OF
MAYONNAISE.

THE GOSHEN 18.99
LIGHTLY BREADED FRIED OYSTERS ON A TOASTED FRENCH ROLL
WITH TOMATO. SERVED WITH A SIDE OF COLESLAW AND OUR
HOMEMADE TARTAR SAUCE.

THE PACKARD 17.99
THINLY SLICED PRIME RIB TOPPED WITH CRISP BACON & MELTED
CHEDDAR CHEESE ON A TOASTED FRENCH ROLL. SERVED WITH A
SIDE OF CREAMY HORSERADISH SAUCE.

THE BEVERLEY 15.99
GRILLED CHICKEN BREAST ON A TOASTED BUN WITH LETTUCE &
TOMATO. SERVED WITH A SIDE OF CILANTRO-CITRUS
MAYONNAISE.

BEAN BURGER 13.95
A SPICY MIXTURE OF BLACK BEANS, MUSHROOMS, ONIONS, RED
BELL PEPPERS, CARROTS, PARMESAN, AND BREADCRUMB GRILLED
AND SERVED ON A TOASTED BUN WITH MELTED HAVARTI CHEESE,
GRILLED ONIONS, GUACAMOLE, LETTUCE, TOMATO & A SIDE OF
CILANTRO CITRUS MAYO.

MILL STREET BURGER 16.95
OVER % LB. OF FRESHLY GROUND N.Y. STRIP, SIRLOIN, AND FILET
MIGNON CHARBROILED TO ORDER AND SERVED ON A TOASTED
BUN WITH LETTUCE, TOMATO & ONION.

ADD EXTRA TOPPINGS FOR 1.50 EACH

TOPPINGS CHEESE
AVOCADO MONTEREY JACK & CHEDDAR
BARBECUE SAUCE SWISS
BACON CHEDDAR
SAUTEED MUSHROOMS AMERICAN
SAUTEED ONIONS PROVOLONE
BUFFALO SAUCE HAVARTI

CAJUN SPICES
ALL SANDWICHES ARE SERVED WITH FRIES & PICKLE CHIPS

MAKE ANY SANDWICH A WRAP FOR NO ADDITIONAL
CHARGE. SUBSTITUTE A GLUTEN FREE ROLL FOR $1.50.

A BRIEF HISTORY
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ON JULY I, 1890, THE FIRM OF WHITE STAR MILLS WAS
CREATED AND COMPRISED OF MICHAEL KIVLIGHAN,
ISAAC WITZ, CHARLES HOLT, AND ANDREW BOWLING.
IN 1897, BOWLING WITHDREW FROM THE FIRM AND
HIS INTEREST IN THE MILL WAS ACQUIRED BY HIS
ASSOCIATES. THE FAMILIES OF THE REMAINING
ASSOCIATES CONTINUED TO SECURE OWNERSHIP
THROUGHOUT THE YEARS UNTIL ITS SALE IN 1963 TO
THE WILKINS-ROGERS MILLING COMPANY OF
WASHINGTON D.C.

THE ASSOCIATION’S PURPOSE WAS TO CONSTRUCT
BUILDINGS AND INSTALL MODERN MACHINERY FOR
MANUFACTURING FLOUR. THE PRINCIPAL BRAND OF

FLOUR, MANUFACTURED UNDER THE NAME OF
MELROSE, WAS A STAPLE IN SOUTHERN KITCHENS FOR
THE ENTIRE LIFE OF THE MILL.

A BRIEF HISTORY
(CONTINUED)
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THE EDWARD P. ALLIS COMPANY OF MILWAUKEE,
WISCONSIN, THE LARGEST AND MOST
SUCCESSFUL MILL BUILDER IN THE WORLD,
RECEIVED THE CONTRACT AND THEY INSTALLED
MACHINERY THAT PRODUCED FLOUR THAT
ENABLED THE MILL TO OPERATE REGULARLY FOR
MANY YEARS.

WITH THE PASSING OF MICHAEL KIVLIGHAN IN
1942, HIS SON, J. HAROLD KIVLIGHAN, OBTAINED
OWNERSHIP AND BECAME MANAGER.

HAROLD IMMEDIATELY LAUNCHED PLANS TO
UPDATE AND MODERNIZE THE MILL,
CONVERTING FROM STEAM POWER TO FULL
ELECTRIC OPERATION. KIVLIGHAN INSTIGATED
THE CONSTRUCTION OF FIVE CONCRETE SILOS,
INCREASING WHEAT STORAGE CAPACITY TO
225,000 BUSHELS. HE INSTALLED IMPROVED
MILLING MACHINERY, EFFECTIVELY INCREASING
OUTPUT FROM 600 TO 1,000 BARRELS EVERY 24
HOURS.

THE MILL OPERATED SUCCESSFULLY EVERY YEAR
UNTIL 1963 WHEN IT WAS ACQUIRED BY THE
WASHINGTON MILLING COMPANY. THE MILL WAS
PURCHASED FOR ITS BRAND NAMES; THE
BUILDING AND EQUIPMENT WAS OUT OF DATE BY
THEN SO THEY CLOSED IT DOWN. THE BUILDING
SAT DERELICT UNTIL IT WAS BOUGHT BY HHK_
PROPERTIES IN THE 1970S. HHK PROPERTIES ARE
OWNED BY THE FAMIIIIES OF J.B. (BROWNIE)
HANGER, CECT HANGER, AND JACK KTGER, THEY
STARTED THE RESTORATTON OF THE BUILDING,
BUT IT WAS A SLOW PROCESS. TT WAS USED FOR
STORAGE UNTIL 1980 WHEN THE FIRST
RESTAURANT WAS OPENED THERE UNDER THE
NAME OF WHITE STARMILL; IT HAD THREE
DIFFERENT OWNERS UNTIL 1991 WHEN IT CLOSED
FOR A SHORT PERIOD.

TN MARCH OF 1992 RON BISHOP AND TERRY
HOLMES BECAME THE 4™ OWNERS. THIS STARTED
THE PROCESS OF RE-OPENING THE RESTAURANT

UNDER THE NAME MILL STREET GRILL, WHICH
CAME FROM THE FORMER MILL’S ADDRESS. TERRY
HAS SINCE RETIRED AFTER OVER 30 YEARS OF
SERVING UP THE COMMUNITY; RON BISHOP
ALONG WITH OTHER DEDICATED MEMBERS OF
THE STAUNTON COMMUNITY REMAIN.

AT MILL STREET GRILL WE TRY TO BALANCE
GOOD QUALITY FOOD WITH FAST FUN EFFICIENT
SERVICE, ALL IN THE COZY CONFINES OF A TURN
OF THE CENTURY FLOURMILL. SINCE OPENING IN

1992, OUR GOAL HAS BEEN TO BE THE MOST

CONSISTENT RESTAURANT IN THE AREA. OUR
LARGE NUMBER OF REGULAR CUSTOMERS WILL
ATTEST TO THAT FACT. AT THE MILL, NO ONE IS A
STRANGER. WE TREAT YOU BETTER THAN FAMILY,
AND WE DON'T ASK YOU TO DO THE DISHES.



	Salads
	Caesar Salad                                        7.95/12.99 Fresh, crisp romaine lettuce tossed with our house made Caesar dressing, topped with tomatoes, freshly grated Parmesan, & Herb croutons.
	Oysters Rockefellar                                   16.99 Five fresh oysters on a bed of spinach topped with Pernod cream sauce, Applewood smoked bacon, Parmesan cheese, and bread crumb baked golden brown.
	Stuffed Artichoke Hearts                       14.99 Beer battered and fried artichoke hearts stuffed with a creamy boursin cheese. Served with our homemade honey mustard.
	Steamed Spiced Shrimp                      9.99/15.50 Tender steamed shrimp dusted with Old Bay seasoning and served with cocktail sauce. Available in portions of ¼ lb or ½ lb.
	Potato Skins                                                       13.99 Five crispy potato skins filled with bacon and topped with melted Monterey jack & cheddar cheese. Served with a side of sour cream.
	Baked Goat Cheese                                         15.99 Creamy goat cheese baked with tomatoes, kalamata olives, roasted red peppers, roasted garlic, fresh basil & olive oil. Served with toasted sun-dried tomato bread.
	Pepper Jack Cheese Sticks                         12.99 Hand-breaded pepper jack cheese sticks deep fried until crispy & served with raspberry dipping sauce.
	Crab Dip                                                                  17.99 Lump crab meat folded in seasoned cream cheese with parmesan & scallions. Topped lightly with bread crumbs & served with crispy pita chips.

	Vegetarian menu
	Cajun Vegetable Pasta                                16.99 Zucchini, onions, mushrooms, carrots, red bell peppers & broccoli sauteed with Cajun spices in a homemade marinara sauce. Served over angel hair pasta.
	Vegetable Primavera Alfredo               16.99 Sauteed zucchini, onions, mushrooms, carrots, red bell peppers & broccoli tossed with fettuccine in a parmesan cheese cream sauce and topped with parmesan cheese.
	Vegetable Platter                                           13.99 Zucchini, onions, mushrooms, carrots, red bell peppers & broccoli sauteed with angelica butter and topped with melted monterey jack & cheddar cheese. Served with your choice of side.
	Mill Street Salad**                         9.99/14.99 Our house salad with mixed greens, onions, cucumbers, tomatoes, apples, a red bell pepper ring, alfalfa sprouts & toasted almonds.
	Greek Salad                                         9.00/17.99 Crispy romaine lettuce topped with kalamata & green olives, artichoke hearts, pepperoncini peppers, cucumbers, onions, feta cheese crumbles & tomatoes.Topped with a red bell pepper ring and served with balsamic vinaigrette.
	Iceberg salad                                                9.99 A quarter head of iceberg lettuce topped with a blend of monterey jack and cheddar cheese, applewood smoked bacon, boiled egg wedges, bermuda onion, cucumber, & tomatoes.
	Add Ons: Grilled Chicken Breast - 4.99 Grilled fresh 8oz Salmon Filet - 15.99 Blackened Shrimp skewer - 6.99 Crab cake - market price Fried Oysters - market price
	Chicken avocado bacon salad      17.99 Chargrilled chicken breast on a bed of mixed greens with red cabbage, carrots, cucumber, apples, cherry tomatoes, blended cheese, onion, egg, red pepper, Applewood smoked bacon, and sliced avocado.

	dressings: Thousand Island, Raspberry Vinaigrette, French, Balsamic Vinaigrette, Hot Honey Mustard Bacon, Ranch, Bleu Cheese, Orange Poppyseed Vinaigrette, Caesar

	Pasta
	Chicken and Shrimp Marinara                  22.99 Chargrilled chicken breast sauteed with shrimp and mushrooms in a tangy marinara sauce. served over angel hair pasta & topped with parmesan cheese.
	Tilapia Angelica                                                   22.99 Pan-seared tilapia lightly seasoned with garlic, onion, and paprika over angel hair pasta tossed in a sun-dried tomato herb butter with roasted red peppers, tomatoes, scallions & fresh parmesan cheese.
	Cajun Chicken Fettuccine                           22.99 Pan-seared Cajun spiced chicken breast fanned over fettucine topped with a sun-dried tomato sauce with mushrooms, onions, basil & garlic.
	Prosciutto and Provolone Chicken  24.99 Chicken layered with prosciutto ham & provolone cheese sauteed in a marsala wine sauce with onions, mushrooms, basil, & garlic. Served over angel hair pasta and topped with fresh parmesan cheese.

	Children’s menu
	7.99
	Spaghetti                                             Chicken Fingers                             Served with french fries.   Cheeseburger                                   American cheese, lettuce, tomato, pickles, and a side of mayo. Served with fries.

	9.99
	9.99

	specialty ribs, Pork & beef
	Patrons from all over rave about our ribs. A Kansas City native even proclaimed that Mill Street’s ribs are finer than any he’s had in the “Rib Capital of America.” You, too, will think of Mill Street when you crave outstanding ribs.
	all ribs are marinated, seasoned & caramelized with our house made barbecue sauce. Served with your choice of side and cole slaw.
	Barbecued Beef Ribs half-rack 31.99   full rack 58.99 Slow cooked, juicy beef ribs
	charbroiled boneless pork chops    22.99 two 5 oz center cut boneless pork chops.

	add ons: -sauteed in peppercorn cream sauce           3.99 -sauteed in a port wine sun-dried tomato mushroom sauce with garlic & onion        3.99 -grilled with cajun spices                                  1.50
	Includes your choice of one side: fries, baked potato, roasted garlic mashed potatoes, rice, fried green tomatoes, coleslaw, steamed broccoli, or vegetable of the day


	Chicken & seafOOd
	Includes your choice of one side: fries, baked potato, roasted garlic mashed potatoes, rice, fried green tomatoes, coleslaw, steamed broccoli, or vegetable of the day
	add ons: Mill Street Salad 7.99 Blackened Shrimp Skewer 6.99 Chargrilled Salmon Filet  15.99  Crab Cake   market price Fried Oysters  market price

	sandwiches
	add extra toppings for 1.50 each
	all sandwiches are served with fries & pickle chips
	make any sandwich a wrap for no additional charge. Substitute a Gluten Free roll for $1.50.

	a brief history
	On July 1, 1890, the firm of White Star Mills was created and comprised of Michael Kivlighan, Isaac Witz, Charles Holt, and Andrew Bowling. In 1897, Bowling withdrew from the firm and his interest in the mill was acquired by his associates. The families of the remaining associates continued to secure ownership throughout the years until its sale in 1963 to the Wilkins-Rogers Milling company of Washington D.c.
	The association’s purpose was to construct buildings and install modern machinery for manufacturing flour. The principal brand of flour, manufactured under the name of Melrose, was a staple in southern kitchens for the entire life of the mill.

	a brief history (continued)
	The Edward P. Allis Company of Milwaukee, Wisconsin, the largest and most successful mill builder in the world, received the contract and they installed machinery that produced flour that enabled the mill to operate regularly for many years.
	With the passing of Michael Kivlighan in 1942, his son, J. Harold Kivlighan, obtained ownership and became manager.
	Harold immediately launched plans to update and modernize the mill, converting from steam power to full electric operation. Kivlighan instigated the construction of five concrete silos, increasing wheat storage capacity to 225,000 bushels. He installed improved milling machinery, effectively increasing output from 600 to 1,000 barrels every 24 hours.
	The mill operated successfully every year until 1963 when it was acquired by the Washington milling company. The mill was purchased for its brand names; the building and equipment was out of date by then so they closed it down. The building sat derelict until it was bought by HHK properties in the 1970S. hhk pROPERTIES ARE OWNED BY THE FAMILILES OF j.b. (bROWNIE) hANGER, cECIL hANGER, AND jACK kIGER. tHEY STARTED THE RESTORATION of the building, but it was a slow process. It was used for storage until 1980 when the first restaurant was opened there under the name of White Star Mill; it had three different owners until 1991 when it closed for a short period.
	In March of 1992 Ron Bishop and Terry Holmes became the 4th owners. This started the process of re-opening the restaurant under the name Mill Street Grill, which came from the former mill’s address. Terry has since retired after over 30 years of serving up the community; Ron Bishop along with other dedicated members of the Staunton community remain.
	At Mill Street Grill we try to balance good quality food with fast fun efficient service, all in the cozy confines of a turn of the century flourmill. Since opening in 1992, our goal has been to be the most consistent restaurant in the area. Our large number of regular customers will attest to that fact. At the Mill, no one is a stranger. We treat you better than family, and we don’t ask you to do the dishes.


