All sandwiches, wraps, and burgers served with your choice of soup, salad, coleslaw, or french fries. Upgrade to a premium
side of onion rings, mozzarella planks, breaded mushrooms, fried pickles, or a specialty salad for $2.5

SANDWICHES & WRAPS

BURGERS

CHEESE STEAK SANDWICH $11.50
House-marinated beef sirloin, peppers, onions, and
provolone on a hoagie bun

choose from chicken breast, black bean, or 7oz beef patty
all beef burgers are cooked to order**

TENDERLOIN $10
hand-breaded and fried or grilled on open flame
served with pickle & onion
PULLED PORK $9.75
your choice of Kansas City bbq or chipotle Carolina
mustard style sauce
served with pickles & coleslaw
CHICKEN SANDWICH $10
grilled chicken breast, bacon, mozzarella, aioli on a
bun
BLACKENED CHICKEN SANDWICH $10
Cajun blackened chicken breast, sautéed onions &
peppers, mozzarella, aioli, on a bun
MEATBALL SUB $10
the Mill’s classic spicy meatballs, marinara, and
mozzarella on a hoagie bun
LEON’S FISH SANDWICH $10
beer-battered cod, lettuce, tomato, tasty tartar sauce
on a hoagie bun
BLT $9.25
bacon, lettuce, tomato, aioli on wheat

PORTABELLA SWISS $11
sautéed portabella mushrooms, bacon, swiss
THE MOZZTER $11
pepperoni, fried mozzarella plank, house-made
marinara sauce
TRADITIONAL BLUE $10.50
crispy bacon, blue cheese crumbles
THE CARAGOU $11
caramelized onions, smoked gouda, spicy balsamic
VEGETARIAN BLACK BEAN $9
Mill crafted black bean patty, guacamole
CLASSIC $9.25
add bacon, cheese, egg, portabella or guacamole $1.5
add extra burger patty $3
CHEESE
feta, provolone, blue, smoked gouda, pepper jack, swiss,
cheddar, mozzarella, asiago, American

no substitutions on listed items please

SOUPS & SALADS
SOUP OF THE DAY
CUP $3
BOWL $5

CURRIED CHICKEN SALAD SANDWICH $11
house-made curried chicken salad
with tomato, spring greens, aioli on wheat
served with apples, walnuts, blue cheese & honey

COBB SALAD $10.50
spring greens, chunks of chicken, boiled egg, crispy
bacon bits, sliced ham, fresh tomato, black olive,
cheddar, blue cheese crumble

ULTIMATE GRILLED CHEESE $10
cheddar, pepper jack, mozzarella, sliced tomato, and
bacon on thick-cut garlic bread

SPINACH APPLE SALAD $9.50
spinach greens, granny smith apple,
bits of walnut, blue cheese crumble

PATTY MELT $10
beef patty, swiss cheese, and caramelized onions
served on rye

CHICKEN BREAST SALAD $10
spring greens, grilled chicken breast, red onion,
cheddar, sliced mushroom, fresh tomato

REUBEN $10.50
old-style corned beef, sauerkraut, swiss, and
thousand island served on rye

SPINACH FETA SALAD $9
spinach greens, black olive, fresh tomato, red onion,
cucumber, feta crumble (get the Greek dressing!)

SHRIMP PO’ BOY $12
Cajun blackened shrimp, jalapeños,
pepper jack, creamy creole sauce

HOUSE SALAD $6
spring greens, fresh tomato, cucumber

THE MILL’S FAMOUS EGG SPECIAL $7
two fried eggs, sautéed onions & mushrooms,
mozzarella, aioli, and imagination served on wheat,
sourdough or rye

honey lime cilantro, honey mustard, ranch, tomatillo
ranch, balsamic, blue cheese, spicy ranch, 1000 island,
French, Greek vinaigrette

GRILLED CHEESE $7
your choice of cheese with sliced tomato
on wheat, sourdough or rye
CAPRESE MELT $7.50
mozzarella, sliced tomato, caramelized onions, pesto
on sourdough
BUFFALO CHICKEN WRAP $9.50
grilled chicken tossed in chipotle wing sauce,
tomato, red onions, lettuce in a flour tortilla
served with blue cheese or ranch
PORTABELLA PESTO WRAP $9.50
portabella mushrooms, caramelized onions, tomato,
spinach, pesto in a flour tortilla
SOUTHWESTERN CHICKEN WRAP $9.50
Crispy chicken tossed in tomatillo ranch, red onion,
corn salsa, cheddar cheese, in a flour tortilla

Ask to see our Kid’s Menu!

DRESSINGS

ENTRÉES
served with buttered garlic toast

MILL SPAGHETTI $10.50
The Mill’s original marinara-coated spaghetti
add Italian sausage, beef, meatballs, or mushrooms
$1.5
reorder a bowl for $4

MILL MAC & CHEESE $10
shells coated in a thick & creamy five cheese sauce
topped with crispy bacon bits, tomato, bread crumbs
MILL LASAGNA $11
The Mill’s original marinara, Italian sausage,
ground beef, seasoned ricotta spread, & mozzarella
VEGETARIAN LASAGNA $11
The Mill’s original marinara, seasonal vegetables,
garlic cream sauce, seasoned ricotta spread, &
mozzarella
FISH & CHIPS $11
two pieces of breaded cod and fries
served with tasty tartar sauce, fries & coleslaw only

Our goals are simple: to be a home for creative artists and
individuals to meet and discuss music, art and culture; to
be a place where excellent people serve excellent food &
drinks at a fair price.
please inform us when we live up to your expectations!

STARTERS
BASKET OF FRIES $5
GUACAMOLE $6 or SALSA $4
fresh-made, with house-fried corn tortilla chips
WINGS $9.25
eight plump wings with habanero, chipotle, buffalo,
HOT! Jamaican jerk, honey hot or bbq sauce
served with celery & ranch or blue cheese
MILL NACHOS $7 half size / $9.5 full size
layers of mozzarella, cheddar, black beans, black
olives, pickled jalapeños, lettuce and tomatoes
served with salsa & sour cream
add chicken, beef, or chorizo $2 half / $2.5 full
add side of guacamole $1.5 small / $3.5 large

CHEESE BREAD half size (4) $6 / full size (7) $9
mozzarella & asiago melted over tomatoes
toasted on thick cut garlic bread
add marinara $1
QUESADILLA $7.5
black beans, tomatoes, mozzarella & cheddar
served with salsa & sour cream
add chicken, beef, or chorizo $2

HOUSE SEASONED & HAND BREADED
FRIED MOZZARELLA $8
five planks of hand-breaded mozzarella
served with delicious marinara
CHICKEN TENDERS $8.5
four hand-breaded, fried strips of chicken breast
served with ranch, bbq, or spicy honey mustard
add french fries & coleslaw $2.5
tossed in any wing sauce $1
ONION RINGS $7.5
hand-breaded, crispy, onion rings
served with ranch

SPECIALTY PIZZAS
9” - $12.5

12” - $16

16” - $20

CLASSIC
Italian sausage, pepperoni, mushroom,
white onion, and mozzarella on red pizza sauce
DIRTY BIRD
grilled chicken, bacon, green pepper,
red onion, and mozzarella on bbq sauce
GREEN THUMB
tomato, green pepper, onion,
garlic, mozzarella, and asiago on pesto sauce
HICKORY HILL
bacon, ground beef, tomato, white onion, mozzarella,
cheddar, and pickles on mustardy red pizza sauce
IOWA WALTZ
bacon, tart apple, walnuts, asiago, mozzarella, blue
cheese, and honey on an olive oil thin crust
MEXICAN
chorizo, tomato, white onion,
jalapeño, and mozzarella on olive oil
BUFFALO CHICKEN
grilled chicken, red onion, cheddar, blue cheese, and
mozzarella on buffalo sauce with crunchy celery
SANTORINI
spinach, white onion, tomato, black olive,
mozzarella, and feta on olive oil
THE WISCONSIN
mozzarella, asiago, feta, cheddar, and
house dressing on red pizza sauce

CALZONES

BREADED MUSHROOMS $7
hand-breaded, buttery button mushrooms
served with ranch

CLASSIC $10.5
Italian sausage, pepperoni, mushrooms,
white onions with a house-made ricotta spread

CHEESE FRIES $7
melted mozzarella, cheddar & pepper jack
cheeses on a heaping bed of crisp and awesome fries
served with ranch

SPINACH $10.5
spinach, mushrooms, tomatoes, white onions,
and garlic, with house-made ricotta spread

add bacon $1.5

FRIED PICKLES $6.5
hand-breaded, crunchy, seasoned pickle chips
served with spicy ranch
CHICHARONNES $5
The Mill’s own crispy, seasoned pork rinds
served with house-made, hot verde sauce

BEVERAGES
SAN PELLEGRINO SPARKLING WATERS $3
seasonal variety available

BUILD YOUR OWN PIZZAS OR CALZONES
CALZONE

mozzarella
toppings

$7.5
$1

9”

$8.5
$1

12”

16”

$10.5
$1.5

$13.5
$2

PIZZA & CALZONE INGREDIENTS
Italian sausage, pepperoni, bacon, chicken breast,
beef, meatball, Canadian bacon
mushroom, tomato, green pepper, white or red
onion, black or green olive, spinach, jalapeño,
black beans, pineapple, garlic

BOTTLED ROOTBEER OR GINGER BEER $2.75

mozzarella, blue, asiago, cheddar, feta

FRESH LEMONADE, CAFÉ DEL SOL COFFEE,
TEA, CHAI OR HOT CHOCOLATE $2.50

SAUCES: classic tomato, bbq, olive oil, pesto

FOUNTAIN DRINKS $2.50 ~ free refills
pepsi, diet pepsi, sierra mist, mountain dew,
dr. pepper, unsweetened iced tea

Desserts
DELICIOUS SEASONAL DESSERTS! $5
From the fabulous Knead It Now Baked Goods

-consuming raw or undercooked protein may lead to foodborne illness**
-kitchen closes at 11pm daily
-free delivery
-we cannot accept checks
-20% gratuity & single ticket for parties 8+
-$10 minimum on credit charge

