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THE MILL  
SEAFOOD BAR & GRILL 

 
1837 Osborne Street, St. Marys, Georgia 31558  (912) 882-5659 
Monday – Saturday, 11:00 am - 9:00pm, Sunday Noon – 8:00 pm 

 
MILL LUNCH BOX  GREAT VALUE FOR $7.99 
Available Monday thru Saturday, 11:00 am – 5:00 pm 
Served with hushpuppies, a beverage and choice of French Fries or 
coleslaw.  (Available to Seniors anytime). 
 

  Popcorn Shrimp Basket 
  Fried Clam Strips 
  Fish Po Boy (fried, grilled or blackened) 
  Fried Gator Tail 
  Fish (fried, grilled or blackened) 
  Shrimp Po Boy (fried, grilled or blackened) 
  Patty Melt 
  Smokestack Burger, 8 oz., topped with cheddar cheese, fried pickles 
 & onion rings.  Served with our special sauce. 
  Chicken Tenders 
  Soup & Salad, a side salad served with your choice of a cup of soup 

     or chili.  (No fries or slaw).   
  Lunch Mill Salad, a mixed garden salad with your choice of fish, chicken      
 or shrimp (No fries or slaw). 
  Chicken or Beef Philly, served with grilled onions, peppers & cheese  
  Oyster Basket or Po-Boy (add $3) 
 

FOR THE WEE FOLKS (12 and under please) 
Served with French Fries and a pickle 

 Chicken Bites or Cheeseburger, $4.99 
 Popcorn Shrimp, $5.99 
 Hamburger, $4.49 
 Grilled Cheese, $3.99 



MILL BUCKET SPECIALS 
All specials (except Monday) served with a choice of 2 everyday sides and 
southern style hushpuppies.  Please add $4.00 for sharing your special – 2 
extra sides will be included.  Sharing Tuesday thru Thursday only! 
 

 Monday – Lunch Boxes All Day! 
 Tuesday – Bucket of Oysters, $15.99   

                       Kids Night. Kids eat free with paying adult.  
 Wednesday – Fried Flounder Dinner, $8.99 
 Thursday – Bucket of Shrimp, $11.99  Peel & Eat, Fried, Grilled or 

Blackened) 
 Friday – Prime Rib Au Jus, 8 oz./$12.99, 12 oz./$15.99, 16 oz./$18.99 
 Saturday – Fresh Catch, $14.99  Ask your server for the catch of the 

day. 
 Sunday – Turkey Dinner, $8.99  Sweet Potato Souffle, Dressing, 

Mashed Potatoes, Gravy, Cranberry Sauce & Home Made Banana 
Pudding 

 
DESSERTS 
 

 Pecan Pie, Peanut Butter Pie or Key Lime Pie, $3.99 
 Banana Pudding, $1.99 
 New York Cheesecake, $4.99 

 
GREAT BEGINNINGS 
 

 Yummy Fried Pickles     $3.99          Crispy Fired Oka              $3.99 
 Fried Florida Gator Tail  $7.99          Crab Stuffed Mushrooms $6.99 
 Battered Mozzarella       $5.99          Tender Fried Calamari     $5.99 

Cheese Sticks                                   Hand Breaded Jumbo      $3.99 
  Peel & Eat Shrimp                                Onion Rings 

                           ½ pound        $7.99          Boneless Fried Buffalo    $4.99 
                           1 pound         $11.99           Chicken Bites 
      Hand Breaded Golden    $3.99 
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Our Newest Specialty of the House
If you want the BEST Maryland Crab Cake 

you have EVER eaten, try this Original 
Recipe, “made to order” with 100% 

Genuine Select Blue Crab Lump Meat 
6    1 oz Mini Genuine Maryland Crab rolls, 
served with our very special Tartar Sauce  

$11.99 

         Fried Yellow Squash 
      Oysters On The ½ Shell 
         Ask your server for our seasonal 
         pricing on Oysters due to availability!! 



BETWEEN THE BREAD 
All of our sandwiches are served with lettuce, tomato, onion and pickle, 
where applicable.  Special sauces and spices TOO!! 
 

  Club Sandwich, A double decker with turkey, lettuce, tomato, bacon &       
     cheese.  Stacked to perfection.  $6.99 

  Genuine Maryland Crab Cake Sandwich.  Hand made to order with   
     100% Genuine Select Lump Crab Meat.  Served on a delicious    
      Homemade Roll.  $11.99   TO DIE FOR !!! 

  Genuine Philly Beef.  Shaved from USDA Choice or Better oven cooked  
     Ribeye, and served on our delicious “Mill” Homemade Roll, seasoned to  
     perfection.  $8.99 

  Grilled Chicken Patty Melt.  Served on grilled rye bread with onions &  
     Swiss Cheese  $5.99 

  Chicken Philly.  Shave to a Philly consistency, seasoned with our secret  
     spices and herbs, served on our delicious “Mill” Homemade roll.  $7.99 
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ANGUS BURGER BAR  
 

 House Special Angus Burger.  8 oz. hand made Angus  
         Ground Chuck beef patty  $6.99 
      Angus Ground Chuck Beef Patty Melt.  8 oz “The Old  
         Fashioned Way”  $6.99 

 Smoke Stack Burger.  8 oz. Angus Ground Chuck beef patty, 
prepared with Cheddar cheese, fried pickles & Onion rights.   

     Topped with our own Steak Sauce.  $7.99 
 Build Your Own Angus Burger.  Start with our 8 oz.  

     Angus Burger for $6.99 
     Add:  Mushrooms, American, Cheddar or Swiss Cheese 
     (49¢ each topping) 
     Add:  Bleu Cheese, Bacon, Grilled Onions & Peppers or Fried     
     Pickles  (79¢ each topping) 
     Your basic Angus Burgers served with lettuce, tomato, onion & 
     pickle, with choice of condiments.   



SOUPS & SALADS 
Soups and salads are served with crackers or hushpuppies.  Ask your 
server for our choice of salad dressings. 
 

  Oyster Stew                       Cup/$5.99        Bowl/$6.99 
  Seafood Gumbo                 Cup/$4.99        Bowl/$5.99 
  Crab or Shrimp Bisque       Cup/$5.99        Bowl/$6.99 
  Dawg Bite Chili.                  Cup/$4.99        Bowl/$5.99                                  

     (Award winning Chili Camden 2008 & 2009) 
  The Mill Salad.  Served with shrimp, chicken or fish                             

     (blackened, grilled or fried)  Lunch/$6.99    “Huge” Dinner/$8.99 
  Chicken Caesar.   $8.99 
  House Salad.  $2.99 

 
N’AWLINGS PO-BOYS 
Po-Boys served on a fresh grilled hoagie roll with all the fixins’ 
 

  Shrimp Po Boy (fried or grilled)             $6.99 
  Oyster Po Boy (fried)                             $8.99 
  Fish Po Bo (fried, grilled or blackened)  $8.99 
  Gator Tail Po Boy (fried)                        $6.99 
  Combo Po Boy (choose from any two)  $9.99 

 
NON ALCHOLIC BEVERAGES 
Coca Cola, Fountain Drinks, Lemonade, Sweet or Unsweet Iced Tea, $1.89 
Coffee, Hot Tea, Hot Chocolate, $1.49 
Milk or Chocolate Milk,  ½ pint/$1.49,  pint/$1.99 
 
FROM THE DOCKS 
Served with your choice of two sides, and our delicious “Southern Style” 
homemade Hushpuppies.  Served grilled, fried or blackened. 
 

  Mahi Mahi       $11.99                        Catfish Filets   $8.99 
  Tilapia Filet      $8.99                         Cod Filet          $8.99 
  Flounder Filet  $10.99                        Gator Tail        $10.99 
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Our Newest Specialty of the House 
If you want the BEST Maryland Crab Cake you have EVER eaten,  try this Original Recipe, “made to order”

with 100% Genuine Select Blue Crab Lump Meat, 2   4oz  Jumbo Genuine Maryland Crab rolls, 
served with our very special Tartar Sauce,  your choice of 2 sides and hushpuppies.  $18.99 
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  Shrimp (Our #1 Item)               ½ pound/$9.99        1 pound/$13.99 
  Peel & Eat Shrimp                   ½ pound/$9.99         1 pound/$13.99 
  Oysters                                    ½ pound/$13.99       1 pound/$18.99 
  Scallops                                   ½ pound/$13.99       1 pound/$18.99 
  Clamp Strips (hand breaded)   Regular/$7.99          Large/$9.99 
  The Boilermaker.  Shrimp, scallops, clams, oysters, fish                               
 (sub Mahi-Mahi add $3.00)       Pick 2/$3.99             Pick 3/$15.99 

           Pick4/$17.99 
  The Chairman, Platter for Two.                                  $29.99 

     1 fish filet, 12 oysters, 12 shrimp, 6 crab rolls, 4 sides 
 
SOUTHERN STOCKYARDS (& OTHER DELICIOUS DINNER TREATS!) 
Served with your choice of 2 sides, and our delicious “Southern Style” home 
mad hushpuppies. 
 

  Hamburger Steak with Onion Gravy.  Our 8 oz. hand made Black Angus   
     Burger, all dressed up                                                     $7.99 

  Hand Breaded Chicken Tenders (grilled or fried)                 $7.99 
  Chicken Livers.  A Southern Favorite, grilled or deep fried  $7.99 
  Grilled Atlantic Salmon Filet.  Topped with a special blend of herbs and  

     spices, grilled to perfection.  Served on top of our sun dried tomato basil  
     cream sauce.      $7.99 
 
AND NOW. . . . FOR YOU BEEF EATERS!!!! 
Always USDA Choice or Better Aged Beef 
 

  Beef Ribeye Steaks:       12 oz/$15.99          16 oz/$18.99 
  Beef Tenderloin Steak     8 oz/$18.99 
  Surf & Turf  (Add 6 Shrimp or Oysters $4.99) 
  Substitute a Fresh House Salad for 1 side and add $1.59.  Ask your       

     server for our vast selection of dressings. 
 
EVERYDAY SIDES   
Choose from our selection of delicious side dishes, as an a la carte addition 
to any meal for only $1.59 each 
 

  Baked Tater        French Fries           Red Skin Mashed Potatoes 
  Fried Okra        Fried Squash          Baked Sweet Potatoes 
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  Fried Pickles         Pickled Beets          Creamy Southern Grits 
  Home Made                Southern Style                                                             

     Cole Slaw                       Green Beans 
 
Note:  Consuming raw or under cooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of food borne illness, especially if you have  
certain medical conditions. 
 
 
In 1941, “The Mill” became a St. Marys Landmark.  Owned and operated by 
the respected Gilman family, the St. Marys Kraft Division employed more 
than 1600 people at its height.  These individuals played important roles in 
“Mill” operations and in the prosperity of the city of St. Marys.  In 2020 “The 
Mill” sadly ceased operations. 
 
The people who worked at “The Mill” still make up the fabric of our great 
community.  Each of them represents a generation where people took pride 
in their jobs, worked hard and served the community in which they resided.  
Many of them were war heroes that come home for a job at “The Mill” or 
dreamed of working there their entire life.  In a number of cases, two and 
three generations worked at “The Mill” together. 
 
This eating establishment salutes the people of “The Mill” and thanks them 
all for all they have done for our wonderful little city.  It also embraces the 
idea that “Made in America” is a concept that we should embrace and 
demand to the greatest possible extent.  Much of the memorabilia in this 
restaurant was donated by former “Mill” employees or the descendents. 
 
 
 
 
 
 
 
 
 
 


