
l u n c h   m e n u  

 

 

a p p e t i z e r s 

Fried Green Tomatoes / Fresh green tomatoes fried 

with a cornmeal breading and topped with crispy 

bacon and pimento aioli. Served with Mocks Mill  

Slaw  10 

Smoked Trout Dip / Served with Celery, Carrots and 

fried pita chips  12 

Whitetop Wings / Six deep fried chicken wings with 

your choice of Bourbon BBQ, House Dry Rub, 

Buffalo, Garlic Parmesan, Sweet Chili, Chipotle Ranch 

or Sweet Teriyaki. Served with veggies and your 

choice of dressing  11 

 

 

 

s a l a d s 

Our fresh mixed greens salad blend with seasonal red 

oak and green leaf lettuce with your choice of dressing.  
 

Dressings: Ranch, Honey Mustard,  
Bleu Cheese, Balsamic,  

Thousand Island, or Oil & Vinegar 
 

Gristmill Salad / Cucumber, diced roma tomato, pickled 

pink onion, boiled egg, shredded cheddar cheese blend 

and garlic crouton 7 

Wedge Salad / A lettuce wedge, red onion, bacon, cherry 

tomatoes, blue cheese balsamic vinaigrette  9 

Old Mill Caesar Salad / House salad blend, shaved 

parmesan, pickled pink onion, toasted parmesan chips 

and garlic croutons tossed our house made Caesar 

dressing  8 

Side Salad / Lettuce, tomato, onions, carrots and 

cucumbers  5 

Add Grilled Chicken to any salad / 7 

 
 

 

 

 

 

s p e c i a l t y   g r i l l e d  c h e e s e 
 

Made with our house blend of cheeses on your choice of bread: grilled brioche, berry wheat, marbled rye or pita. 

Served with your choice of side: Old Mill House Chips, Sweet Potato Chips, Mocks Mill Slaw or French Fries. 

 

The Triple / Melted cheese blend, Parmesan and American  10 

 *ADD ($1 each) tomato, caramelized onions, sauteed mushrooms, blackberry bourbon jam 

 *ADD ($2 each) turkey, ham, bacon, avocado 

 

The Dagwood / Signature foyr cheese blends, smoked ham, oven roasted turkey, crispy bacon and house made blackberry 

bourbon jam  11 
 

Soup of the Day  / cup 5 / bowl 7 
 

 

Revised 7.29.22 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 

 

 



l u n c h   m e n u 
 

 

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 

 

 

 

s i g n a t u r e   b u r g e r s 
 

Our burgers are made with premium Black Angus Beef and cooked medium.  

All burgers are served on a seeded bun and topped with crisp lettuce, vine ripened tomato and onion. 

 

Served with your choice of side: Old Mill House Chips, Sweet Potato Chips, Mocks Mill Slaw or French Fries. 

 

The Old Mill Burger / A classic with mayo, lettuce, tomato, onion and American cheese  13 

 

Build Your Own Burger / Add $1: sauteed mushrooms, caramelized onions, extra cheese (Swiss, cheddar or American) 

                                     Add $2: avocado, bacon, blackberry bourbon jam, fried egg, blue cheese 

 
 

 
 

 

 

b a s k e t s 
 

All sandwiches are served on your choice of bread: Grilled Brioche, Berry Wheat, Pita or Marbled Rye. 

Served with your choice of side: Old Mill House Chips, Mocks Mill Slaw or French Fries. 

 

Fried Green BLT / Fried green tomato, smoked bacon, crisp lettuce and pimento aioli  12 
 

Chicken Tenders / Straight up or tossed in Buffalo, Bourbon BBQ, House dry rub, Garlic Parmesan, Sweet Chili, 

Chipotle Ranch or Sweet Teriyaki  14 
 

Reuben or Rachel / Grilled corned beef or smoked peppered turkey with Thousand Island dressing, house made 

sauerkraut and melted Swiss cheese  13 
 

Fish and Chips / Fried Catfish fillets with fries, slaw and remoulade  16 
 

Pulled Portobello / Slaw, portobello, caramelized onion and BBQ sauce  10 

 

 

 
 

 
 

 

Revised 7.29.22 



d i n n e r   m e n u  

 

 

 

 

 

a p p e t i z e r s 

 

Fried Green Tomatoes / Thick cut green tomatoes 

dipped in buttermilk and dredged in our house 

blended corn meal breading. Fried until crispy, served 

over mocks mill slaw and topped with roasted red 

pepper aioli, pimento cheese and bacon  12 

 

Smoked Trout Spread / Cold smoked trout blended 

with savory herbs and spices mixed with our signature 

four cheese blend served with celery, carrots and fried 

pita chips  13 

 

Whitetop Wings / Six wings served with celery and 

carrot, choice of blue cheese or ranch dressing and 

tossed in buffalo, bourbon bbq, house dry rub or 

habanera mango teriyaki  11 

 

Chips and Salsa / Fresh corn tortilla chips, fried to 

order, served with zesty tomato salsa  6  add white 

cheese dip with jalapenos  2 

 

Pickle Chips / Crinkle cut buttermilk dipped dill 

pickle chips served with a smokey ranch dressing  8 

 

Chef’s Choice Appetizer Platter / choice of three  24 

 

 
 

 

s a l a d s 

 

Our fresh mixed greens salad blend with seasonal red 

oak and green leaf lettuce with your choice of dressing.  
 

Dressings: Ranch, Honey Mustard,  
Bleu Cheese, Balsamic,  

Thousand Island or Oil & Vinegar 
 

Gristmill Salad / Cucumber, diced roma tomato, pickled 

pink onion, boiled egg, shredded cheddar cheese blend 

and garlic crouton 8 

 

Wedge Salad / A lettuce wedge, red onion, bacon, cherry 

tomatoes, blue cheese balsamic vinaigrette  9 

 

Old Mill Caesar Salad / House salad blend, shaved 

parmesan, pickled pink onion, toasted parmesan chips 

and garlic croutons tossed our house made Caesar 

dressing  8 

 

Side Salad / Lettuce, tomato, onions, carrots and 

cucumbers  5 

 
Add Grilled Chicken to any salad / 7 

 

 

 

 

Revised 7.29.22 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 

 

 



d i n n e r   m e n u 
 

 

 

b a s k e t s 

Each comes with your choice of side: Old Mill House Chips, Sweet Potato Chips,  

Fruit and Yogurt Salad, Slaw or Fried Green Tomatoes. 
 

 

The Old Mill Burger / A classic with mayo, tomato, lettuce, onion and American cheese  13 
 

Build Your Own Burger / Add $1: sauteed mushrooms, caramelized onions, extra cheese (Swiss, cheddar or 

American)  Add $2: avocado, bacon, blackberry bourbon jam, fried eggs, blue cheese 
 

Catfish / Two Fried Catfish fillets in a seasoned cornmeal crust served with Cajun tarter sauce  16 
 

Chicken Tenders / Served with celery and carrots (choice of blue cheese or ranch). Straight up or tossed in 

bourbon BBQ, house dry rub or habanera mango teriyaki  14 

 

Revised 7.29.22 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 

 

 

e n t r e e s 
 

Comes with sauteed veggies and choice of rice pilaf or stacked potatoes or substitute our side for: 

Old Mill House Chips, Sweet Potato Chips, Mocks Mill Slaw, Beer Battered French Fries or Fruit and Yogurt Salad. 

 

Filet Mignon / Hand cut 8 oz. filet char-grilled with natural jus.  Served with sautéed vegetables and your choice of 

stacked potatoes, rice pilaf or beer battered French fries  42 

 

Rib-eye / 12-14 oz. hand cut choice rib-eye rubbed with black molasses, Cajun herbs and spices char-grilled and topped 

with bacon jam and natural jus  38 

 

Chopped Steak / Pan seared ground chuck simmered in a brown pan gravy seasoned with savory herbs, roasted 

vegetables, mashed potatoes, veal jus and stout beer  16 

 

Chicken Pesto Florentine / Sautéed chicken and cheese tortellini tossed in pesto cream with sauteed spinach  13  add 

chicken  20 

 



s p e c i a l s     

 

Chicken Fried Chicken / Chicken breast pounded out thin and breaded with a crispy, friend crust topped with 

Sawmill gravy. Served with sauteed vegetables and whipped potatoes  16 

(Served Daily) 

 

Chicken Fried Steak / Tender steak pounded out thin and breaded with a crispy, fried crust topped with Sawmill 

gravy. Served with sauteed vegetables and whipped potatoes  16 

(Served Daily) 

 

Homemade Meat Loaf / A generous pan seared slice of the old mills meatloaf topped with broiled tomato BBQ 

sauce served with sauteed Vegetables and macaroni-n-cheese  14   

(Wednesday & Sunday only) 

 

Ahi Tuna / Pan seared in sesame oil and topped with a teriyaki glaze sliced think and served with sauteed spinach 

and rice  23 

(Friday & Saturday only) 

 

Turkey and Dressing / Oven roasted turkey topped with gravy served with dressing and sauteed vegetables or 

green beans  14 

(Thursday only) 

 

Blackened Trout / Blackened trout topped with fresh lemon served with rice pilaf and sauteed spinach  MKT 

(Sunday & Monday only) 

 

Shrimp and Grits / Blackened shrimp with roasted red peppers and andouille sausage in a spicy pan gravy over 

stone ground grits  28 

(Friday and Saturday only) 
 

 

 

 

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 
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