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*Dishes below are served with a cup of chef’s soup or salad bar*

 Land

THE BUTCHER SHOP 
Quality cuts, chef’s selected sides, joyous taste buds MKT

*Dishes below are served with a cup of chef’s soup or salad bar*

CONSUMING RAW OR UNDERCOOKED MEATS,  SEAFOOD, POULTRY OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS,  ESPECIALLY IF YOU HAVE MEDICAL CONDITIONS.  BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF YOU OR A 
PERSON IN YOUR PARTY HAS A FOOD ALLERGY.  FRYOLATER CONTAMINANTS INCLUDE SHELLFISH,  DAIRY,  POULTRY,  EGG,  GLUTEN, SOY AND OTHER ALLERGENS. ASK YOUR SERVER IF YOU HAVE ANY QUESTIONS OR CONCERNS.

GF ITEMS CAN BE MADE GLUTEN FREE UPON REQUEST.       ITEM RECIPE IS PLANT BASED. CANNOT GUARANTEE CROSS CONTAMINATION.      ITEM IS HOUSE FAVORITE.  ITEM PRICES ARE SUBJECT TO CHANGE.

PRIME RIB 
Slow roasted prime rib, au jus, mashed potatoes, green beans 

10 OZ: 32 | 16 OZ: 39 | 22 OZ: 49 | 44 OZ: 90

HARVEST MAC N’ CHEESE                                                                               
Slow roasted pulled pork, butternut squash, cavatappi, 5 cheese sauce,  30

apple butter, crushed ritz

MILL’S MEATLOAF                                                                               
House meatloaf, gravy, mashed potatoes, green beans  28

TAVERN CHICKEN PASTA                                                                             
Grilled chicken, smoked gouda, mozzarella & provolone cheese, roasted tomatoes,  29 

mushrooms, fresh herbs, parmesan cream sauce, linguine

THANKSGIVING DINNER                                                                             
Oven roasted turkey with stuffing, mashed potatoes, butternut squash,  28

gravy, cranberry sauce

MARKET FISH 
Freshly caught, chef inspired, delicious MKT

MILLER’S THANKSGIVING SANDWICH                                                                             
Oven roasted turkey, stuffing, cranberry sauce, soft roll, gravy   20

CHICKEN BLT

Ciabatta roll, grilled chicken, smoked gouda, applewood bacon,  17

tomato, mayo, lettuce

PRIME RIB DIP

Soft roll, shaved prime rib, sautéed mushrooms & onions,   21 

swiss, horseradish aioli, au jus

MAPLE DIJON PULLED PORK 
Ciabatta roll, slow braised pulled pork, sauteed onions,  17 

cheddar cheese, maple dijon

GRIST MILL BURGER

Grilled bun, prime patty, cheddar, lettuce, tomato, red onion  17

add: bacon $3 | sautéed onions $2 | sautéed mushrooms $2

BACON WRAPPED SHRIMP  GF                                                                             
Jumbo bacon wrapped shrimp, cranberry apple chutney,  34

cheddar parmesan grits, lemon

SHRIMP & CLAM FRA DIAVOLO                                                                     
Chopped clams, jumbo shrimp onions, fennel, roasted tomatoes, linguine,  36 

robust marinara, parmesan cheese, chili crisps

SEAFOOD PAELLA RISOTTO  GF                                                                         
Lobster, shrimp, scallops, calamari, chourico, arborio rice, sautéed onions, 

garlic, saffron & spices, asparagus, roasted tomatoes, scallions

FOR One: 42  |  FOR twO: 72  |  fOr FOur: 122

CRAB CAKE DINNER 
Three jumbo lump crab cakes, cowboy butter, maple dijon, greeen apple  39

& red onion dressed arugula, cheddar parmesan grits 

SIMPLE CUTSSIMPLE CUTS  GF                    Served with mashed potatoes & asparagus

8 OZ FILET MIGNON 48

16 OZ ribeye 41

braised lamb shank 39

BEEF TIPS, gravy & ONIONS 37

ADD: 

BACON WRAPPED SHRIMP (3): 13   |   BAKED STUFFED SHRIMP (3): 17

CRAB CAKE WITH COWBOY BUTTER: 12   |   BACON & BLEU: 7

MUSHROOMS: 5   |   ONIONS: 5   |   SAUTÉED LOBSTER: 24

 sANDWICHES
*Sandwiches below served with house chips* ROLLS

Lobster
Brioche roll stuffed 

with lobster salad, 

lettuce and lemon

30

NEW ENGLAND CONNECTICUT
Brioche roll stuffed 

with sautéed lobster, 

lettuce and lemon

30

SIMPLE SEAFOODSIMPLE SEAFOOD

8 OZ GRILLED SALMON  GF 30

8 OZ GRILLED SWORDFISH  GF 34

BOSTON SCALLOPS 39

BAKED stuffed shrimp 33

BOSTON SEAFOOD PLATTER                  

(cod, shrimp, & scallops)
39                     

BOSTON COD 28

Served with mashed potatoes & green beans

*traditional “boston” seafood dishes baked with butter, white wine and crushed ritz.

FISH & CHIPS

Crisp day boat cod, crisp fries, coleslaw, scallions, lemon, ketchup & tartar  28

CIDER SALMON  GF                                                                             
Grilled cider glazed salmon, apple cranberry chutney  33

mashed potatoes, asparagus

MILL’S SMOTHERED MEATLOAF MELT
Soft roll, house meatloaf, smoked gouda, mozzarella & provolone cheese,  20 

sauteed mushrooms

LOBSTER SAUTE                                                           
butter poached lobster, mashed potato, green beans  48

HARD SHELLHARD SHELL STEAMED STUFFED

1.25 LB 30 40

1.25 LB TWINS 55 70

1.25 lb triplets 70 90

2.25 LB 50 60

2.25 LB TWINS 85 100

2.25 Lb triplets 115 135

All hard shell lobsters served with melted butter, lemon and green beans. 

Stuffed lobsters served with a scallop, cornbread and ritz stuffing. 

 LOBSTERS




