
Appetizers 
 

Gristmill Onion Soup Au Gratin     $6.95 
Caramelized Onions, White Wine and Beef Broth with Melted Swiss Cheese 
 

Soup du Jour         $4.95 
Fine Creations Each Day 
 

Sautéed Mushrooms        $7.95 
Mixed Seasonal Mushrooms sautéed in White Wine, Garlic and Cream with Toast Points 
 

Smoked Alleghany Mountain Trout     $7.95 
Local Trout House Smoked served with Horseradish Sauce, Red Onions and Crackers 
 

House Made Mozzarella       $9.95 
Served Over Prosciutto with Marinated Roasted Red Peppers 
 

Shrimp Cocktail        $9.95 
Jumbo Shrimp Served with Traditional Cocktail Sauce 
 

Light Fare 
 

House Salad         $4.95 
Artisan Lettuce topped with Carrots, Radishes and Cucumbers 
 
Grilled Petite Fillet        $16.95 
4oz Beef Tenderloin with Blue Cheese Butter accompanied with a House Salad 
 

Gristmill Entrée Salad       $9.95 
Artisan Lettuce topped with Carrots, Radishes and Cucumbers  

          Add Smoked Chicken, Seared Salmon or Chilled Shrimp    $15.95 
 

Pasta Pollo           (half) $7.95        (full) $15.95 
Smoked Chicken and Fresh Mushrooms with House Alfredo Sauce over Fettuccine 
 
Pasta Primavera               (half) $7.95         (full) $15.95 
Seasonal Vegetables Sautéed with Garlic and Olive Oil tossed with Fettuccine 

Add Shrimp $19.95 



Entrees 
 
 

Pan-Seared Salmon        $25.95 
Wrapped with Prosciutto Served over Citrus Risotto with a Lemon Truffle Vinaigrette 
 
Alleghany Mountain Trout      $24.95 
Broiled with Herb Butter  
Or 
Pan-fried with Black Walnuts 
 
Grilled Ribeye         $27.95  
House Cut Ribeye Steak with Bleu Cheese Butter Served over Caramelized Onion Risotto  
 
Pan-Roasted Chicken       $25.95 
Chicken Breast over Savory Apples with Edward’s Country Ham and Sage Risotto 
 
Rack of Lamb         $26.95 
Grilled Rosemary Marinated Lamb  
 
Oven Roasted Pork Loin       $24.95 
With a Maytag Bleu Cheese Crust and Savory Apples 
  

Tournedos Au Poivre        $30.95 
Twin Beef Filets with a Brandy, Black Peppercorn, Demi Sauce 
 
Pan-Roasted Duck Breast       $25.95 
With Pink Peppercorns and a Blackberry Sauce 
 

 
San Pelligrino Sparkling Water-$5.50/litre 

Aqua di Panna Still Water-$5.50/litre 
 
 
 
 

20% gratuity will be added to parties of 6 or more 
 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness 


	Add Smoked Chicken, Seared Salmon or Chilled Shrimp    $15.95

