


Appetizers

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 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.

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.

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

**These items may contain nuts (walnuts, peanuts,
almonds, pecans). Please inquire about these menu items if

you have a nut allergy

Vegetarian menu Pasta

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

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

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.

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

7.99
9.99

9.99



specialty ribs, Pork & beef

all ribs are marinated, seasoned & caramelized with our house made
barbecue sauce. Served with your choice of side and cole slaw.

White Star Rib Platter                                     29.99
enjoy a half-rack of our famous barbecue baby back ribs
& a half-rack of our st. louis ribs.

Chicken and Rib Platter                                25.99
grilled barbecued boneless chicken breast & a half-rack
of barbeque baby back ribs.

rib & shrimp platter                                         26.99
a half-rack of our st. louis ribs and a ½ lb of our
steamed spiced shrimp. Served with cocktail sauce.

Mill Street BBQ Platter                                 40.99
a half-rack of baby back ribs & a half-rack of beef ribs. 

St. Louis Combo                                                      40.99
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. 

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

Barbecued Baby Back Ribs
half-rack 21.99    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

prime rib                                             market price
10 oz, 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.

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   

Chicken & seafOOd

artichoke chicken                                            23.99
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                                              22.99
fried green tomatoes
Cornmeal crusted green tomatoes fried crispy and
topped with Cajun spiced shrimp over a Havarti cheese
cream sauce.

½ 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.

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           18.99
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.

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   

Barbecued Beef Ribs
half-rack 31.99   full rack 58.99
Slow cooked, juicy beef ribs

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

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.



sandwiches a brief history
(continued)

the middlebrook                                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 ⅓ 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
avocado

barbecue sauce
bacon

sauteed mushrooms
sauteed onions
buffalo sauce

cajun spices

Cheese
monterey jack & cheddar

swiss
cheddar
american

provolone
havarti

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.

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 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. 

th

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.

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


	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.


