
*Consuming raw or undercooked meat and eggs may increase your risk of food borne illness.

Add protein to any salad

Served with choice of:

Grilled Chicken  |  8

Crispy Chicken  |  8

House Chips

French Fries

STARTERS

SOUPS & SALADS

BURGERS

SMOKED TROUT HUSHPUPPIES 16
Dogwood Mill cornmeal, arugula salad, remoulade sauce

PICKLE FRIES 14
Chipotle ranch

SPINACH DIP 16
Artichokes, spinach, parmesan, roasted garlic flatbread

SMOKED TROUT DIP 16
Creme fraiche, chives, black pepper, crostini

GRILLED PEACH & PROSCIUTTO 16
Burrata cheese, arugula, marcona almonds, crostini

ELK SAUSAGE,  POTATO, & KALE SOUP Bowl 13  |   Cup 8
Elk, potato, kale, pecorino cheese

CAESAR SALAD Large 12  |   Small  9   
Romaine, parmesan, croutons, ceasar dressing

CLUB 17
Roasted turkey, ham, bacon, provolone, lettuce, tomato,  
green goddess aioli, texas toast

FRIED CHICKEN 18
Korean chile aioli, kimchi slaw, cilantro, brioche bun

DOGWOOD BISON BURGER 24
Bison patty, smoked tomato bacon jam, lettuce, gruyere cheese, brioche bun

HEIRLOOM TOMATO & HUMMUS 17
Sunflower pesto, heirloom tomato, local sprouts, hummus,  
whole grain toast

CATFISH PO-BOY 19
Dogwood Mill cornmeal-crusted catfish, buttermilk coleslaw,  
tomatoes, spicy aioli, hoagie

MILL & GRILL RESTAURANT
2 0 3 8  S T A T E  H W Y  8 6  L A M P E ,  M O

DOGWOOD CANYON CHILI Bowl 13  |   Cup 8
Dogwood-raised bison, beans, green onion salad, white cheddar

DOGWOOD SALAD Large 12  |   Small  9   
Mixed greens, cucumber, feta, spiced pecans, blackberry vinaigrette

CANYON BURGER Single 17  |   Double 20
Beef smash patty, american cheese, lettuce, sauteed onions,  
signature sauce, brioche bun



*Consuming raw or undercooked meat and eggs may increase your risk of food borne illness.

KIDS MENU 10

COCKTAILS 12

BEVERAGES

DESSERTS 10

SOFT DRINKS

DRAFT BEER 7

PACKAGED BEERWINE

GRILLED CHEESE
Texas toast, american cheese with fries

BOB’S BLOODY MARY
House-made bloody mary mix and vodka

LAVENDER CREME BRULEE
Carmelized sugar, raspberries, almond cookie

COLD DRINKS 3.5
Coca-Cola, Diet Coke, Coke Zero, Dr. Pepper, Sprite, 
root beer, lemonade, unsweet tea, sweet tea

DOGWOOD CANYON LAGER
Piney River Brewing - Bucyrus, MO

DOMESTIC 7
Coors Light 
Blue Moon

REDS
Big Cedar Cabernet 7 | 21
Big Cedar Merlot 7 | 21
Harvey & Harriet Blend 12 | 36
Justin Cabernet 12 | 36

WHITES
Big Cedar Chardonnay 7 | 21
Big Cedar White Zinfandel 7 | 21
Justin Sauvignon Blanc 12 | 36
La Crema Chardonnay 9 | 30
Ruffino Moscato 7 | 21

CHICKEN TENDERS
Two tenders with fries

DOGWOOD MARGARITA
House-smoked tequila, honey, orange zest, house-made 
sweet & sour, splash of ornage juice, cinnamon & sugar

BUTTERSCOTCH BUDINO
Crispy chocolate wafer, butterscotch pudding, espresso 
salted caramel, creme fraiche

HOT DRINKS 3.5–4.5
Coffee, tea, cocoa, cider

INCARNATION IPA
4Hands Brewing - St. Louis, MO

LOCAL 8
IZZY LAGER 
Mother’s Brewing Co. - Springfield, MO

BLACK WALNUT WHEAT
Piney River Brewing - Bucyrus, MO

HOUSEMADE PIE A LA MODE
Fresh pie of the moment, vanilla ice cream

CHEESEBURGER
Beef burger, american cheese with fries

WHITE WINE SANGRIA
Raspberry vodka, raspberry liquor, moscato, strawberries, 
blackberries, splash of soda water

AMARETTO CRANBERRY SOUR
Amaretto, house-made sweet & sour, with cranberry juice

INDIAN CLIFF SUNSET
Coconut rum, passionfruit puree, grenadine, pineapple 
juice, topped with dark rum

SMOKED BOURBON PEACH TEA
House-smoked bourbon, peach schnapps, topped with 
fresh sweet tea

MILL & GRILL RESTAURANT
2 0 3 8  S T A T E  H W Y  8 6  L A M P E ,  M O

OKTOBERFEST 
Ozark Brewing - Rogers, AR

CITY WIDE STOUT 
4Hands Brewing - St. Louis, MO


