Dinners include Soup or Dinner Salad and choice of our Homemade Potato Puffs, ‘
Baked Potato, Fries, Hash Browns, Mixed Vegetables, Broccoli or Seasoned White Rice.”

AVAILABLE NIGHTLY! PRIME RIB AVAILABLE NIGHTLY!

Our Signature Entree is slow-cooked, sealing in flaor, served with homemade au jus.
One bite and you'll know why the Red Mill is your “PRIME” Destination!

Petite (8 0z) $15.95

QUEEN (14 0z) $19.95

KING (200z) $22.95

Wine Suggestion: Cabernet Sauvignon

PRIME RIB & LOBSTER

8 0z. Prime Rib with two 4 ounce Lobster tails. $27.95
Wine Suggestion: Pinot Noir

TENDERLOIN

An 8 ounce cut of the most tender,
juicy steak you'll ever have, topped with
our homemade onion rings. $21.95

Wine Suggestion: Malbec

JACK DANIELS RIBEYE

A 10 ounce Ribeye hand-cut & soaked in our
special Jack Daniels marinade,
then grilled to perfection. $18.95

Wine Suggestion: Cabernet Sauvignon

ORIENTAL STIR FRY

A blend of Oriental Vegetables and Zesty Sauce
on a bed of white seasoned rice with your choice
of marinated beef tenderloin or grilled chicken.
(Excludes potato choice). $15.95

Wine Suggestion: Chianti

Complement your meal with ... 1.

Saut!ed Mushrooms $2.95
Sautled Onions $2.45
Saut!led Mushrooms & Onions $3.3$F

BLACK & BLUE NEW YORK STRIP

A 10 ounce center cut strip that has been
massaged with cracked peppercorns and
topped with your choice of Parmesan Peppercorn
sauce or melted Blue Cheese. $20.95

Wine Suggestion: Zinfandel

BBQ HICKORY SMOKED
PORK CHOP

Winner of 2009 Chef Showdown
Dominic's favorite. An 8 ounce Porterhouse
Pork Chop marinated in a secret blend of spices
and drizzled with our famous BBQ Sauce. $15.95

Wine Suggestion: Shiraz

BABY-BACK BBQ RIBS

This Half-Rack of tender pork ribs is smothered in
our tangy homemade BBQ Sauce, for a taste you
will not forget! $15.95

Wine SuggestionTempranillo

Add Montreal or
Cajun Seasonings
to your steak
for only 50¢

18% Gratuity may be added to parties of 8 or more.



