
 

 

 
 

                        
    O START         Honest Prices 

THE MILL’S MUSSELS                                                                                  8.75 

A secret recipe stolen from our sister pub in Saco, The Run of the Mill. It’s Mussels sautéed in butter, Garlic,  
Onions, White Wine, Cream, & a touch of Dijon served with a baguette for mopping up every delicious drop  
SPINACH ARTICHOKE DIP                          7.75 
Chunks of Artichoke hearts and Spinach baked in Parmesan & cream cheese served in our home-made  
bread bowl with our home fried tortilla chips 
LIBERAL CUP KABOBS                                       8.50 
Oh my!  Skewers of Scallops & Shrimp wrapped in Bacon, crispy fried served on a bed of  
greens with Chili-honey lime sauce on the side 
VEGGIE QUESADILLA                           7.25 
Grilled Sun-dried Tomato tortilla stuffed with our Homemade Black Bean Salsa, corn, tomatoes,  
Red onion, garlic, Cilantro, roasted red peppers &Pepper-jack cheese all topped with Cilantro-lime sour  
cream served with Remoulade for dipping 
CHICKEN QUESADILLA            8.50 
Grilled Sun-dried Tomato tortilla amply filled with Chicken, Spinach and Feta Cheese  
topped with Cilantro-lime sour cream served with Remoulade for dipping 
FRIED CALAMARI                            7.25 
Marinated and dusted with seasoned flour, deep fried & served with lemon dill aioli on the side 
CHICKEN WINGS  7.00      BEER-BATTERED CHICKEN TENDERS 8.00 
Choice of traditional Buffalo style or our Garlic Parmesan specialty 
CREOLE QUESADILLA                    8.50 
Grilled Sun-dried Tomato tortilla stuffed with Andoulli and Chorizo sausages along with  
Pepper-jack cheese.  Topped with Cilantro-lime sour cream & Remoulade for dipping 
SIDE OF HAND-CUT FRIES   Sm 2.50 Lg 4.00      SWEET POTATO FRIES   Sm 4.50 
                  Lg 6.50 
 

   

   N THE LIGHTER SIDE 

SOUP O’ THE DAY Ask your server      Cup 3.00 Bowl 4.75 
BAKED FRENCH ONION SOUP So popular we had to put it on the menu   Crock 5.50 
CHOWDER & STEW         Cup 3.50 Bowl   5.75 
BEER CHEESE SOUP  Different brews w/different cheeses every day  Cup 3.50 Bowl   5.75 
HOUSE SALAD* Mesclun greens w/mushrooms, tomatoes, cukes & croutons   Sm  4.75   Lg    7.25 
BOB COBB SALAD*                    Sm  8.50   Lg      10.75 
Mesclun greens topped with Avocado (when available), Applewood smoked bacon, tomato,  
Bleu Cheese crumbles, diced egg & grilled Chicken 
CAESAR SALAD The Classic, fit for an Emperor                               Sm  5.50   Lg 7.75 

With grilled Chicken or Cajun Chicken         Add 2.75 
With grilled Salmon, Scallops or Gulf Shrimp       Add 4.75 

MY BIG FAT GREEK SALAD       Sm  6.75   Lg 9.00 
Spinach tossed with Calamata olives, Feta cheese, Red onion, roasted Pine Nuts, tomatoes, 
olive oil & balsamic vinaigrette 
CHICKEN SALAD  SALAD*    You’ll love our version…                  8.50 
Fresh Chicken mixed with Walnuts, cilantro, & Mango chutney served over a bed of greens     OR  
CHICKEN SALAD WRAP with our garlic Smashed potatoes, Hand-cut Fries or cole slaw  8.50 

*HOME-MADE DRESSINGS 
All Dressings Served on the Side 

Bleu Cheese, Balsamic Dijon Vinaigrette, Asian Vinaigrette, Parmesan Peppercorn & Caesar 

 

SOUP & HALF WRAP O’ THE DAY   **** LUNCH ONLY****                 6.75 

Ask your server about today’s Wrap  

WRAP O’ THE DAY                                     ****LUNCH ONLY****    6.25 

A quick & easy choice if you’re in a hurry; served with our home fried Potato Crisps   
While our Goal is to fill you up with our Liberal-Sized portions, we also strive to make our Home-prepared food as  

Healthy as possible.  After all, we eat here everyday ourselves. Plus, we want you to be around as our customers for a long long time.  To 
that end,  since 2003 we have been the first Restaurant in the area to use Zero Trans Fat Fry Oil. 

 

 


