
Soups
Maryland Crab Chowder

Cup Bowl
7.99 9.99
7.99 9.99

Appetizers 

Creamy Crab and Aspargus

Vegetable of the Day -  Lima Beans

DINNER FEATURES  
July 3, 2026

MILL  STREET GRILL

Features

25.99 Lasagna
Fresh ground beef, ricotta, mozzarella, Parmesan, and cottage cheese
lasagna baked in MArinara sauce. Served with sundried tomato toast and a
house salad.

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

32.99

Tuscan Chicken and shrimp Linguini27.99
Lemon & Herb marinated charbroiled chicken and shrimp sauteed with white
wine, sundried tomatoes, spinach, onions, mushrooms and roasted garlic.
Tossed with Linguini and topped with Parmesan cheese.

Raspberry Chipotle Wings
fresh jumbo chicken wings tossed in a raspberry chipotle sauce. served
with bleu cheese dressing and celery sticks.

15.99

38.99 Crab Stuffed Rainbow Trout
Fresh Carolina mountian trout stuffed with crab imperial served over a
white wine parmesan cheese cream sauce.

Fried Calimari15.99
Served with a side of marinara.

Chargrilled duck with Wild Mushroom Ravioli40.99
Chargrilled duck breast sliced thin served over a wild mushroom ravioli
tossed in a marsala wine sauce with mushroom, onions, roasted garlic, and
fresh basil.

42.99 Scallops Norfolk
Sea scallops sauteed in a white wine, lemon and butter sauce with old bay,
garlic, and fresh parsley lightly breaded and broiled until golden brown.

32.99 Blackened Wahoo with Lemon-Dill Butter
Cajun spiced fresh Wahoo topped with a lemon-dill butter with chives and
roasted garlic.

15.99 Steamed Mussels
fresh mussels steamed in a white wine sauce with lemon, butter, garlic,
and fresh parsley. served with toasted sundried tomato bread.

7.99 Chateau Ste. Michelle Pinot Gris
from Washington State's Columbia Valley. It is a crisp, dry white wine with a
balanced profile, striking a medium-bodied balance between the lightness of
Italian Pinot Grigio and the richness of Alsatian Pinot Gris.

6.99 Brothers Brewing Great Outdoors
Crafted with Summit and Cascade hops, we pick up a classic American hop
aroma offering bright citrus notes of orange, grapefruit, and tangerine

25.99 Wild Virginia Catfish
Cornmeal breadred deep fried fresh Rappahannock River Catfish served with
Remoulade sauce, choice of side, and a house salad.

Beer & Wine
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