
Antipasti  

 

 
1/2 dozen fresh oysters* Gluten Free   

 

Fresh Premium ...Chesapeake Pearl Oysters ...11         
 

 

 fresh CHARGRILLED oysters  Gluten Free   
.. 

5 Fresh Premium ...Chesapeake Pearl Oysters, Chargrilled… 12   

 

fresh oysters ROCKEFELLER Gluten Free   
 

5 Fresh Premium ...Chesapeake Pearl Oysters… 
 

Fresh Spinach & House Crafted Sauce Bearnaise...13 

 

 Ahi tuna martini* Gluten Free   
 

Seared Ahi Tuna Chilled in a Martini Glass ...13 

 

  Jumbo Shrimp Cocktail Gluten Free     

Fresh made, Chilled Jumbo Shrimp, Home Crafted Cocktail Sauce..12 
 

Mini  Beef  Wellingtons 

Tenderloin Bites in French Puff Pastry. Scrumptious..12 
 
 

Crab-Stuffed Mushrooms 

Mushrooms stuffed with succulent crab and Italian seasonings.  Finished in the oven..12 
 

Shrimp Scampi Bruschetta 

Extra large Shrimp, Fresh Garlic, Lemon and Capers, served on a  Tuscan baguette..14 
 

Calamari Franco Fritti 

Tender  Calamari served with zesty marinara sauce  and  garlic aioli. Tossed with capers and banana peppers..12  

 
 

 

Tomato & Fresh Basil Bruschetta 

Ripe Plum tomatoes, Fresh  Basil, & Fresh Herbs- fused  cream cheese, served  on Tuscan  Crostinis..9 

 

 

Crispy Spinach  Pie 

Crispy  pastry stuffed with Spinach, Feta,  Ricotta, Fresh Herbs and seasonings..11 

 

Frank’s Specialties 

 

Franks Fettuccine Alfredo 

House made Alfredo sauce, with Fresh Cream, Imported Parmesan tossed with  our Imported  fettuccine. pasta..19  

Add Chicken $6,  Jumbo Grilled Shrimp $8,  Filet Mignon $8 
 

Penne rosa    

Penne Pasta tossed in a creamy House Crafted Tomato Sauce  with Fresh Grated Parmesan Cheese...19 

Add Chicken $6,  Jumbo Grilled Shrimp $8,  Filet Mignon $8 
 
 

Linguine Shrimp Scampi 

Extra Large  Shrimp,  roasted garlic , capers, diced tomato in a lemon butter white  wine sauce, over  linguini pasta..27  

 

Frank’s  Famous  Lasagne  

A house favorite,  Pasta ribbons layered with tomato sauce, ground black angus steak, ricotta and mozzarella cheeses ...24 

 

FRESH  Zucchini Parmesan 

 Fresh Zucchini, topped with a delicate tomato sauce, fresh Herbs and melted Mozzarella and Parmesan  cheeses,   

Served your choice of side dish..20 

 

Greek  Chicken  -  A Family Recipe... 

  Tender breast of House Marinaded chicken,  Greek herbs and seasonings,  lemon,  Greek rice   

w/ fresh tomato, feta, olives, pepperoncini and pita  bread..26 

 

Fresh  Fried Catfish 

 Hand dusted  to Order...Golden fried filets of Catfish … 28 
 

Crab Meat Stuffed Tilapia  

 A generous portion of Tilapia , stuffed with  crab meat stuffing, topped with our Newburg Seafood sauce, 

  Creamy Sherry Wine sauce w/ Bay Scallops , Shrimp and Button Mushrooms...27  

 
 

Franks @ The Old Mill 

 

Consuming Oysters Or Raw Or Undercooked Meats May Increase Your Risk Of Foodborne Illness.                                                                                          
 

 

 

For Your Convenience, On Parties of 5 or more, an 18% Gratuity. MAY BE ADDED.    The management 



 

               All  Dinner  Entrees are served with  our Fresh Baked Garlic-Parmesan  Breadsticks and  Your Choice Of our  Homemade 

Soups,  Crispy Caesar Salad, Italian Garden Salad or our   famous Greek Salad !  

 

 

Non-Pasta Dinners served with your choice of: Frank’s  lemon roasted  Potatoes, Baked Potato,  

Home Crafted Mashed Potato, Penne Rosa or Fresh Season vegetable. 

 
 
 

The “Old Mill’ Specialties   

 
 

                 16 oz. Jumbo Rib  Eye steak   -   Aged  &  Hand Cut* Gluten Free   
 

Tender  Black  Angus Rib Eye Steak,  aged and Hand- Cut  in our  own kitchen, cooked to perfection...36 
         Topped with Fresh  Roasted Garlic & Fresh  Rosemary...add $3 

 

               Tenderloin   Filet   -   Aged  &  Hand Cut* Gluten Free   
 

 

Black  Angus Tenderloin,  aged and Hand  Cut  in our  own kitchen,  Cooked to Perfection!  
 

6 oz. Cut..26      8 oz. Cut..31      Topped with  Blue  Cheese Sauce ...add  $4 

 

         Black Angus,   Prime Rib of Beef  -  Au Jus*  Gluten Free   

 

Roasted Fresh Daily, with Fresh Garlic, Cracked Pepper and Sea Salt, aged Prime Rib of Black Angus Beef,  

Served  with  our  secret Fresh Horseradish  Sauce and our Very  Special   Au Jus.   
Limited  Availability.  Fresh Roasted Daily. Please check  with your waiter. 

 
 

King  Cut, 16 oz..36         Petite  Cut , 10 oz..28 

 

Tenderloin  Chateaubriand  -    “The   House Specialty”*  
 

Black  Angus N.Y.  Strip Medallions ,  Served on a  Homemade  Madeira - Roasted Peppercorn Sauce,  

Frank’s Potatoes  & a Vegetable Medley ...26 
 

           Fresh Grilled Atlantic Salmon*  Gluten Free   

 

Fresh Hand Cut 7oz Filet,  Atlantic Salmon Grilled to perfection  served with your choice of side. … 26 
  

 Blackened , Dijon  or Piccata  Add … 3         
 

        Fresh Grilled Yellow Fin Tuna* Gluten Free   

8oz Filet of Fresh Caught Pacific Sushi Grade Yellow Fin Ahi Tuna Grilled to your liking, served  

with your choice of side … 27 
Blackened , Dijon  or Piccata  Add … 3         

 

Jumbo  Fried Shrimp   ( Hand  Dusted  To  Order) 

Hand dusted to order,  golden fried and delicious. Served with Our Homemade cocktail sauce and  

Your choice of side ..26 

Jumbo  Char Grilled Shrimp  Gluten Free    

Seasoned to perfection. Served with Fresh Lemon & Cocktail Sauce  and Your choice of side ..26 
 

Ms. Robyn’s  Country Fried Pork Chops  

Specially breaded boneless pork chops, deep fried to a crunchy perfection, smothered with gravy on top. ..21  

 

Veal  & Chicken 
                
 

Chicken  Piccata 

Tender Medallions of Chicken Breast,  in a  Lemon-Butter , Caper Sauce,  with fresh herbs and seasonings, served with  

your choice of  side dish..25 
 

Chicken  Marsala  

Tender Medallions of Chicken Breast, sautéed  in a  Marsala Wine Sauce with Fresh Button Mushrooms and                

Caramelized Onions  served with  your choice  of  side dish..25 
 

Chicken Parmesan 

Hand breaded  Chicken Scaloppini,  gently fried and topped with  our  Slow cooked Marinara  Sauce, baked  

Mozzarella and Parmesan cheeses, served with your choice of  side dish..25 

  
 

Veal  Piccata,  Marsala,  Parmesan…...Add $5 

 

Remember To Ask For:  

Our Pastry Chef  Made Desserts … 

 

...Our Specialty  Cocktails ...Craft Beers,  
 

 

 

 

 

Lemon Drop , Peachtinis, Appletinis, Espresso or  Chocolate martinis ! 

 

 

Consuming Oysters Or Raw Or Undercooked Meats May Increase Your Risk Of Foodborne Illness.                                                                                          
 

 

 

For Your Convenience, On Parties of 5 or more, an 18% Gratuity. MAY BE ADDED.    The management 



The OYSTER  DECK 

@  FRANK’S 

FRESH OYSTERS 

Gluten Free  RAW OYSTERS  . . .  11 

½ Dozen Fresh Oysters ...CHESAPEAKE PEARLS  

Fresh Horseradish, House Crafted Cocktail Sauce, Fresh Lemon 

Gluten Free  CHARGRILLED OYSTERS  . . .  12 

5 Fresh  Premium. Oysters...CHESAPEAKE PEARLS ... 

 

OYSTERS ROCKEFELLER  . . .  13 

5 Fresh  Premium Oysters...CHESAPEAKE PEARLS ... 

Fresh Spinach & House Made Sauce Bearnaise…. 

 

COLD APPETIZERS 
 

           Gluten Free  AHI TUNA MARTINI  . . .  13 

Seared Ahi Tuna Chilled in a Martini Glass 

 

          Gluten Free  JUMBO SHRIMP COCKTAIL  . . .  12 

House Made Cocktail Sauce  

 

 

 

HOT APPETIZERS 
 

SHRIMP SCAMPI BRUSCHETTA  . . .  14 

Jumbo Shrimp on a Toasted Baquette 

FRIED CALAMARI  . . .  12 

House Made Marinara, Garlic Aioli 

 

CRISPY SPINACH PIE BITES  . . .  11 

Red Wine Reduction Sauce 

 

MINI BEEF WELLINGTONS  . . .  12 

Filet Mignon Bites, Puff Pastry, Cabernet Reduction Sauce 

 

CRABMEAT STUFFED MUSHROOMS  . . .  12 

House Made Crab Stuffing, Newburg Sauce  

 
 

 

SEAFOOD PLATTERS 

SERVED WITH  HOUSE SALAD, FRIES, FRESH RED COLESLAW  

& HOUSE MADE HUSH PUPPIES 

 

CAPTAIN’S SILVER PLATTER  . . .  35 

            Fried Grouper, Oysters, Scallops, Clam Strips, Calamari. 

 

NEPTUNE’S SILVER PLATTER . . . 33 

Jumbo Shrimp, Clam Strips, Scallops, Calamari 

 

SEAFOOD BASKETS 
SERVED WITH  HOUSE SALAD, FRIES, FRESH RED  COLESLAW, 

& HOUSE MADE HUSH PUPPIES 

 

 GOLDEN FRIED SHRIMP BASKET . . .  23 

House Made Cocktail Sauce 

 

OYSTER BASKET  . . .  25 

House Made Cocktail Sauce 

 

CLAM STRIPS BASKET  . . .  24 

 House Made Cocktail Sauce 
 

 

TENDER HAND DUSTED CALAMARI BASKET. . .  23 

Hand Dusted to Order,  House Made Aioli & Fresh Marinara 
 

FISH N CHIPS BASKET  . . .  22 

Hand Battered to Order , House Made Tartar  Sauce 

 
 

LAND WRECKED...  

 

FRIED CHICKEN TENDERS BASKET  . . .  16 

House Made Honey Mustard Sauce 

 

 

 

 

Consuming Oysters Or Raw Or Undercooked Meats May Increase Your Risk Of Foodborne Illness 

      For Your Convenience, On Parties of 5 or more, an 18% Gratuity. MAY BE ADDED.    The management 



The OYSTER  DECK 

@  FRANK’S 

GRAND SALADS 

 

    Gluten Free  NEW... JUMBO GREEK  SALAD. . 13              

Fresh Cut Lettuce, Feta, Greek Olives, Onions,                             
Ripe Tomatoes & Fresh Greek Herbs!  

Add Grilled Chicken…$6, Jumbo Grilled Shrimp…$8 

or Steak…$8 

              Gluten Free  NEW... SALATA CAPRESE . . . 14 

  Fresh Mozzarella, Fresh Basil, Red Ripe BeefstakeTomatoes, 
Extra Virgin   Olive Oil & Balsamic Vinaigrette.                                                                

Add Steak…$8 or Ahi Tuna…$12 

 

               Gluten Free  GRILLED CHICKEN SALAD . . . 19                             
       Fresh Chicken Breast Grilled to Order 

 

         Gluten Free  GRILLED ATLANTIC SALMON  SALAD . . . 23 

Fresh Grilled Atlantic Salmon 

    GRILLED  JUMBO SHRIMP CAESAR SALAD  . . .  21 

Crunchy Romain, Fresh Grilled  Jumbo Shrimp, House Made Croutons 

                 CRISPY CHICKEN CAESAR SALAD . . . 19 

Fresh Romaine, Crispy Chicken, House Made Croutons 

FIRST MATE BASKETS 

            HOUSE MADE HUSH PUPPIES  . . .  6 
 

             ONION RINGS BASKET  . . .  8 

 

FRIED MUSHROOMS BASKET  . . .  8 

 

SWEET POTATO FRIES  . . .  6 

 

FRESH GARLIC BAQUETTE  . . .  5  

 

SOUP 
Our Award Winning… NEW ENGLAND CLAM CHOWDER   

 Ala Carte . . .  7 

ZUPPA DI GIORNO  

 Soup Of The Day, Ala Carte...5 

 

8 oz. SIGNATURE MARTINIS  

 

LEMON DROP . . .  13 

Absolut Citron, Fresh Lemon, House Made Sour Mix
 

SOUR  APPLETINI . . .  13 

Absolut Citron, Sour Apple Mix,  Schnapps
 

GEORGIA PEACH MARTINI . . .  13 

Absolut Peach, Peach Puree, Peach Schnapps 

 

CHOCOLATE MARTINI . . .  13 

Godiva Chocolate, Absolut Vanilla, Bailey’s 

 

 

SIGNATURE COCKTAILS 

 

MOSCOW  MULE . . .  11 

Vodka, Ginger Beer, Fresh Lime 

 

LONG ISLAND ICED TEA . . .  12 

Vodka, White Rum, Gin, Tequila, Triple Sec 

 

MILAGRO MEXICAN MULE . . .  14 

Milagro Tequila , Ginger Beer, Fresh Lime 

 

FRANK’S HARD LEMONADE . . . 11 

Bourbon, Lemonade, Fresh Squeezed Lemons 

 

BULLEIT KENTUCKY  MULE . . .  14 

Bulleit Bourbon, Ginger Beer, Fresh Lime 

 

DRAFT & CRAFT BREW... 

 

BUD LIGHT . . .  5 
 

YUENGLING . . .  5 

STELLA ARTOIS . . .  6 

SCOFFLAW   IPA . . .  7 

LINE CREEK FIRST CRUSH IPA . .  7 

SAMUEL  ADAMS,  SEASONAL . . .  7 

LINE CREEK BICENTENIAL (CAN) …. 4 

TWO LANE AMERICAN GOLDEN LAGER (CAN)  … 3 

      Consuming Oysters Or Raw Or Undercooked Meats May Increase Your Risk Of Foodborne Illness. 

For Your Convenience, On Parties of 5 or more, an 18% Gratuity. MAY BE ADDED.  The management        
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