


Appetizers

Escargot Bourguignonne Stuﬁﬂgid%moarmdiw I 5.95
SRR Cocking DS Buffalo Chicken Wings 625
Onion Rings 2.95 Nachos 3.95
Mozzarella Sticks 525 Cheese Puffs 3.95

ﬁ;@af & Satads

Soup of the Day Cup 150 Bowl 225

French Onion Gratinee  Cup 225 Bowl 350

Mill Grill Chili Cup 250 Bowl 3.75
Topped with Cheese, Sour Cream on side

Cold Salmon Platter 7.95
Served with Tomatoes, Onions, sliced Eggs and Crearmy
Dill Sauce

-

Tossed House Salad 225
Served with your cholce of dressing
Seafood Primavera 795

A combination of Shrimp, Crabmeat, assorted vegetables,
Egg Moodles wGarlic Cream Sauce
Spinach Salad 575
Gamished with Almonds, Mushrooms. Eggs, topped with
an Articholte Heart
wigrilled Chicken or Shrimp 7.95
Chef's Salad 5.95

Diced Ham, Turkey, and Vegelables serped with Cheddar
Cheese and Dressing

Served with Mill Race Inn's Special Herbed Vinaigrette, Ranch, French, Thousand Island or Poppy Seed.
Hot Bacon or Bleu Cheese .85 extra

Sandwiches

All Sandwiches are served with Mill Fries, Cole Slaw, and a choice of homebaked Kaiser Roll,
Whole Wheat, Vienna, Caraway Rye, or Pumpemickle Bread.

U.S.DA. Choice Strip Steak Sandwich 9.25

Seasoned Prime Rib Sandwich 950

Grilled Chicken Teriyaki 6.25
Served with Lettuce, Tomato, and Mayonnaise

Fish & Chips 6.95
Deep Fried Haddock, French Fries and Cole Slaw

Chicken or Tuna Salad 595
Youwr choice served on a fluffy croissant or choice of hame-
baked breads

Grilled Reuben Sandwich 6.95
Comed Beef, Sauerkraut. Swiss Cheese and 1000 Island
Dressing on Rye Bread

Grilled Cheese 5.50
With Bacon, Tomalo, and your choice of Cheddar or Swiss
Cheese

Gourmet Burger 6.50

Choice of Sauteed Mushrooms, Avocado, Bacon, Chunky
Bleu Cheese, Cheddar or Swiss

Carvery Sandwich 6.95
Along with Roast Beef and Cormed Beef we will also
feature the Chef's Special

Divner Lntrees

10 oz. Peppercorn Sirloin
A center cut top sirloin spiced with a mixture of fresh cracked black peppercorns
and our own special seasoning salt, and served with whiskey peppercorn sauce

10 oz. Strip Loin Steak
A hearty cut of Strip Loin grilled to order

Filet Mignon
Cut from the very heart of the tenderloin. Grilled to order

Carvery Dinner
The favorite of the Mill Grill served as a dinner with all the extras

Mixed Grill
Fresh salmon fillet and swordfish steak grilled and topped w/roasted pinenut
and sun dried tomato butter. '

Barbecued Back Ribs
Slow cooked with our special spicy sauce

Half Slab
Full Slab

Stuffed Prawns
Grilled prawns with a crab and shrimp stuffing served over rice with Hollandaise

Grilled Chicken
Breast of chicken topped with a honey mustard baste and accompanied by
spicy chicken sausage

Seafood Brochette
Scallop and tuna with zucchini and squash coated with spicy butter and served over

Mill Grill Salsa

Grilled Medallions
Tenderloin of beef served with grilled wild mushrooms and brandied au jus

Desserts

Please ask to see our dessert menu

Coffee, Brewed Decaffeinated Coffee, Brewed Ice Tea, Milk, Soft drinks

Pipe & Cigar Smoking Prohibited.
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