House Made Soups
served Sunday-Thursday ‘til 9:00 pm; Friday-Saturday ‘til 9:30 pm

French Onion Soup Gratinée

crock 7.00

New England Clam Chowder

cup 4.00 - bowl 5.50

Appetizers
served Sunday-Thursday ‘til 9:00 pm; Friday-Saturday ‘til 9:30 pm

Grilled Brie Grilled then oven roasted ‘til warm and gooey. Served over raspberry purée with
sliced apples, roasted almonds and a warm sliced loaf of French bread.

11.00

Bangin’ Cauliflower - Panko breaded and lightly fried then tossed in our own bang-bang sauce.

10.00

Portabella Mushrooms - Three large mushrooms stuffed with our awesome shrimp, scallop and
crabmeat stuffing and topped with béarnaise sauce.

10.00

Nachos - Crisp tortillas are layered with mild chilies, roasted corn, black beans and melted cheddar,
then garnished with diced tomatoes and sliced jalapeños. Served with sour cream and salsa.
12.00
add grilled chicken 3.00
add guacamole 3.00

Calamari Rings - Lightly breaded and fried. Served with a chipotle aioli.

10.00

Quesadillas - Two stuffed with chicken, applewood bacon, scallions and cheddar cheese. Served with
sour cream and salsa.

10.00

Irish Nachos - House made potato chips are layered with applewood bacon and melted cheddar
cheese. Served with a ranch dipping sauce.

12.00

Potato Skins - Stuffed with applewood bacon and cheddar cheese. Served with sour cream.
2 potato skins 5.00
4 potato skins 9.00

Chicken Wings - Fried crispy then tossed in your choice of sauce – hot, mild, honey mustard,
honey barbeque or Kentucky bourbon molasses. Served with carrot sticks and
bleu cheese.

5 wings 8.00
10 wings 14.00

Buffalo Bits - Freshly breaded and fried chicken tenderloins, tossed in your choice of sauce –
hot, mild, honey mustard, honey barbeque or Kentucky bourbon molasses.
Served with carrot sticks and bleu cheese.
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6 bits 8.00
12 bits 14.00
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Large Entrée Salads
served Sunday-Thursday ‘til 9:00 pm; Friday-Saturday ‘til 9:30 pm

Adams Salad Carrots, cucumbers, grape tomatoes and croutons on a mixture of baby greens.

10.00

Caesar Salad Romaine lettuce tossed with croutons in our own Caesar dressing then sprinkled
with shredded parmesan cheese.

10.00

Waldorf Salad Diced gala apples, candied walnuts, dried cranberries and cheddar cheese on
a mixture of baby greens.

12.00

Fiesta Salad Roasted corn, black beans, grape tomatoes, cucumbers and cheddar cheese top
romaine and baby greens, garnished with crispy tortilla strips and sliced red onion.

12.00

Cobb Salad Fresh applewood bacon, grape tomatoes, gorgonzola cheese and hardboiled egg
top romaine and baby greens.

12.00

Spinach Salad Fresh baby spinach leaves are topped with sliced mushrooms, hardboiled egg,
applewood bacon, sliced red onion and crumbled goat cheese.

12.00

Salad Toppers Add one or more of these to complement your salad!
Herb Grilled Chicken
Pork tenderloin
Petit filet mignon

4.00
5.00
6.00

Fried Calamari
Buffalo Chicken
Pan-seared Salmon

5.00
4.00
6.00

Dressings:
Our Famous Poppy Seed
White Balsamic Vinaigrette

Awesome Bleu Cheese
Hidden Valley® Ranch

Honey Mustard
Classic Italian

Gluten Free and Vegetarian menus are available upon request.
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Lighter Fare
served Sunday-Thursday ‘til 9:00 pm; Friday-Saturday ‘til 9:30 pm

Fish & Chips Anthony's favorite – fresh cut cod filet is hand breaded and lightly fried.
Served with vegieslaw and French fries.

15.00

Bay Scallops Bay scallops sautéed with white wine, lemon, butter and parsley - simple yet
delicious. Served with vegieslaw and rice pilaf blend.

15.00

Fried Scallops Tender Bay scallops, hand-breaded and lightly fried. Served with vegieslaw
and French fries.

15.00

Ranch House Filet Mignons Twin 3-ounce filet mignons are seasoned and grilled to your
liking then drizzled with our house ranch sauce and a sprinkle of scallions. Served
with mashed potatoes.

16.50

Classic Reuben Thinly sliced corned beef, thousand island dressing, fresh sauerkraut and
Swiss cheese are all grilled on rustic rye bread. Served with house cooked potato chips.

11.00

Waldorf Chicken Wrap Fresh sliced chicken, gala apples, dried cranberries and cheddar
cheese are rolled up in a warm tortilla with baby greens, tomatoes and a drizzle of
apple cider vinaigrette. Served with house cooked potato chips.

11.00

Buffalo Chicken Wrap Fresh buffalo chicken with baby greens, tomatoes, applewood bacon,
and bleu cheese dressing in a warm flour tortilla. Served with house cooked potato chips.

11.00

Brie & Veggie Wrap Fresh spinach, grape tomatoes, brie cheese and roasted fresh vegetables
with a drizzle of ranch dressing are all rolled up in a warm flour tortilla. Served with house
cooked potato chips.

11.00

Steak House Melt New York sirloin is roasted and thinly sliced then topped with sautéed
onions and mushrooms, melted Swiss cheese, a drizzle of horseradish sauce and sliced
scallions. Served on a garlic French roll with house cooked potato chips.

12.00

Chicken & Brie Grilled herb chicken breast is topped with sliced apples, creamy brie cheese
and a sprinkle of toasted almonds. Served on a toasted potato roll with lettuce, tomato
and raspberry mayonnaise. Served with house cooked potato chips.

12.00

Add an Adams Garden Side Salad for $4
Substitute French Fries for potato chips for $1
Substitute Sweet Potato Fries for potato chips for $2
Substitute a Gluten Free Roll on any sandwich for $2
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Build Your Favorite!
served Sunday-Thursday ‘til 9:00 pm; Friday-Saturday ‘til 9:30 pm

Grilled Chicken Sandwich Presented on a toasted potato roll with herbed mayo, lettuce
and tomato, and served with house cooked potato chips.

12.00

Crispy Chicken Sandwich Breaded and lightly fried. Presented on a toasted potato roll
with herbed mayo, lettuce and tomato, and served with house cooked potato chips.

12.00

The Mill Burger Double ground chuck is hand formed and grilled to your liking. Presented
on a toasted potato roll with lettuce and tomato. Served with house cooked potato chips.

Additional Toppings

12.00

each 1.00

American Cheese
Swiss Cheese
Cheddar Cheese
Creamy Brie Cheese
Applewood Bacon
Sautéed Mushrooms
Sautéed Onions
Red Onion
Blackened
Guacamole
Jalapeños
Fried Egg (over medium)

Add an Adams Garden Side Salad for $4
Substitute French Fries for potato chips for $1
Substitute Sweet Potato Fries for potato chips for $2
Substitute a Gluten Free Roll on any sandwich for $2
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Entrées
served Sunday-Thursday ‘til 9:00 pm; Friday-Saturday ‘til 9:30 pm

Baked Stuffed Shrimp Four large shrimp with our awesome shrimp, scallop and crabmeat
stuffing. Served with fresh vegetables and rice pilaf blend.

22.00

Honey Rum Roasted Salmon Fresh Canadian salmon filet is lightly seasoned and pan-seared
then oven roasted and drizzled with honey rum glace. Served over baby spinach leaves
with fresh vegetables and rice pilaf blend.

23.00

Shrimp & Scallops a la Mill Shrimp and bay scallops are sautéed with applewood bacon and
broccoli florets, then tossed with penne pasta, finished with a parmesan cream sauce
and crowned with toasted panko crumbs.

22.00

Rosemary Chicken Marinated boneless chicken breast is pan seared and oven roasted then
crowned with a pan roasted gravy. Served with mashed potatoes and fresh vegetables.

20.00

Chicken Francese Fresh chicken cutlets are battered and pan seared then finished with a
light lemon white wine and butter sauce. Served with fresh vegetables and rice pilaf blend.

20.00

Pork On Pork A trio of pork tenderloins is bacon wrapped then grilled to perfection and
presented over caramelized onions and mushrooms in a Kentucky bourbon BBQ glace.
Served with mashed potatoes and fresh vegetables.

20.00

Malbec Braised Short Rib Boneless short ribs are oven roasted ‘til tender then presented over
mashed potatoes and topped with a mushroom demi-glace and crispy fried onions.
Served with fresh vegetables.

24.00

Add an Adams Garden Side Salad for $4

Adams Mill always uses locally sourced and sustainable food products
whenever availability and quality allow.
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Entrées
served Sunday-Thursday ‘til 9:00 pm; Friday-Saturday ‘til 9:30 pm

Tender Trio You don’t want to miss this one! Three 3-ounce filet mignons are seasoned and
grilled to your liking, and then each one is topped with a different sauce - béarnaise,
gorgonzola, and roasted pepper and garlic. Served with fresh vegetables and
mashed potatoes.

25.00

Prime Rib Simply the best! Choice Sterling Silver aged prime rib is slow roasted and topped with
au jus. Served with fresh vegetables, a baked potato and a side of horseradish sauce.
10 oz
12 oz
14 oz

22.00
25.00
28.00

House Combination Choose your favorite two! Served with fresh vegetables and your choice
of rice pilaf blend, baked potato or mashed potatoes.

30.00

Portabella Mushrooms Two mushrooms stuffed with our awesome seafood stuffing.
Topped with béarnaise sauce.

Baked Stuffed Shrimp

Two large shrimp with our awesome seafood stuffing.

Filet Mignons

Two 3-ounce filets topped with béarnaise sauce.

Herb Grilled Chicken

Eight-ounce grilled with pan-roasted chicken gravy.

Pan-seared Salmon

Four-ounce filet drizzled with honey rum glace.

Pork tenderloins

Two bacon wrapped, topped with Kentucky bourbon BBQ glace.

Prime Rib

An eight-ounce cut slow roasted, topped with au jus.

Add an Adams Garden Side Salad for $4

Sides
Caesar Side Salad
Adams Garden Side Salad
Sweet Potato Fries
French Fries

Baked Potato
Rice Pilaf Blend
Fresh Vegetables
Mashed Potatoes

4.00
4.00
5.00
4.00

4.00
4.00
4.00
4.00

Thoroughly cooking meats, poultry, seafood, shellfish or eggs reduces the risk of food borne illness.
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