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Pediscover Romance... Ylentine s Day 2021
The et Food Ml

petizers

Crusted Pecan Brie ~12
Brie cheese round, crusted with pecan and panko bread crumbs, served with crostini,
Cumberland sauce and fresh fruit.

Mill Stuffed Mushrooms ~12
Button mushrooms stuffed with Wisconsin Swiss, cheddar, parmesan, and blue cheeses

Lemon Bruschetta ~12
An in house favorite with a mixture of fresh chopped spinach, artichokes, and pecans rolled into
shredded parmesan cheese with lemon zest, and baked on a
toasted house made baguette.

Cntrecs
All entrees are served with our fresh baked bread and choice of soup or salad
Chicken Florentine ~27
Chicken breast stuffed with fresh baby spinach, artichokes and provolone cheese. Served with a
Chardonnay cream sauce, rice pilaf and vegetable medley.

Pecan Crusted Salmon ~27

Delectable 8 oz. Atlantic salmon fillet rolled in pecans and sautéed golden brown. Served with an Amaretto

Butternut squash sauce with rice pilaf and vegetable medley.

Mushroom Strudel ~25
Portabella and button mushrooms, onions, goat cheese, roasted red pepper and Arborio rice
wrapped in phyllo dough and served with porcini mushroom béchamel and vegetable medley.

Bourbon Smoked Pork Loin ~25
Bourbon marinated and smoked pork loin, pan seared and topped with an onion marmalade.
Served with garlic mashed potatoes and vegetable medley.

Tenderloin filet ~35
Two USDA choice 4 oz filets grilled to order, and served with choice of potato and vegetable medley.

Crab Stuffed Shrimp ~33

Five large shrimp stuffed with crabmeat, onions, peppers, garlic, herbs and parmesan cheese atop lemon beurre

blanc sauce. Served with rice pilaf and vegetable medley

Surf and Turf ~38
Tenderloin Filet and Lobster Tails
4 oz Tenderloin Filet and a broiled Lobster Tail. Served with choice of potato and vegetable medley.

Steak Oscar ~30
Broiled Sirloin Steak topped with a buttery crab meat, asparagus and Hollandaise sauce.
Served with choice of potato.

A Taste of The Mill’s Comfort Food

The Mill’s Pot Roast ~23 Chicken Pot Pie ~20

Oeiserts

Bread Pudding ~6
The Old Feed Mill’s famous bread pudding, topped with caramel sauce, and whipped cream.

Chocolate Turtle Torte ~6
White Chocolate Key Lime Pie ~6
Carrot Cake~6
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