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

STARTERS

SOUPS & SALADS

BRUNCH

SMOKED TROUT DIP 18
Smoked trout, creme fraiche, chives, black pepper, everything bagel cracker

PICKLE FRIES 15
Chipotle ranch

FRENCH FRY BASKET 8
Add bacon and cheese | 6
Add bison chili and cheese | 8

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

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

CRISPY DONUT BITES 6 pieces 6
Cinnamon sugar donut holes with strawberry yogurt

WALNUT PESTO HUMMUS 15
Fresh herbs, garlic flatbread, seasonal vegetables

SMOKED WINGS 22
12 wings served with carrots and celery
Choice of Crossroads BBQ Sauce, naked, spicy chili, or buffalo

12 pieces 10

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

PARFAIT 8
Greek yogurt, sorghum, granola, berry compote

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

BISCUIT SKILLET 14
Buttermilk biscuits, country gravy, chocolate gravy, fairy butter and  
seasonal preserves

DOGWOOD SALAD Small 10
Mixed greens, feta, cucumber, spiced pecans, blackberry, vinaigrette Large 13

GOLDEN CRISPY BELGIAN WAFFLE 10
Add berry compote and whipped cream | 2
Top with crispy chicken | 7

HARVEST SALAD Small 10
Mixed greens, shredded carrots, onions, tomatoes,  
cucumber, choice of dressing

Large 13

ENGLISH MUFFIN 8
Bacon or sausage, egg and American cheese

Dressings:

Add protein to any salad:

Grilled chicken | 8

Crispy chicken | 8

Ranch

Balsamic

Honey Mustard

Blackberry Vinaigrette



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

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

SANDWICHES & 
BURGERS

CRAFTED  
SEASONALS

DESSERTS

Served with choice of: 

Subtitute gluten free bread for 
any sandwich | 3

Kettle chips

French fries

Mac and cheese

Succotash,

Slaw

Veggie sticks & ranch

Seasonal fruit | add 2

THE CLUB 18
Roasted turkey, pit ham, bacon, provolone, tomato, lettuce,  
green goddess aioli, Texas toast

LOCAL MUSHOOM FLATBREAD 18
Spiced Persimmon Hill Farm shiitakes, walnut pesto hummus,  
cucumber yogurt, pickled onions and mint

BLUEBERRY VINEGAR PIE 9
Persimmon Hill Farm sourced blueberries, baked in house made crust

SMOKED PULLED PORK 18
Sumac, fennel, preserved red pepper glaze, pickles, onions, toasted brioche bun

MILLER'S GRAIN BOWL 22
Grilled chicken, quinoa, sorghum, cucumber, onion,  
tomato chow chow, red peper aioli

SASSAFRAS PANNA COTTA 12
Caramelized sugar, gelee, almond cookie

SLICED SMOKED BRISKET 21
Juniper & Clove rubbed beef brisket, pickled red onions, Crossroads BBQ sauce, 
potato staws, all stacked on Texas toast

NAVAJO TACO 19
Fry bread, bison chili, white cheddar, shredded lettuce, pickled red onion,  
crema, chili oil, pickled tomatoes

BISON SLIDERS (2) 23
Bison patty, smoked tomato bacon jam, lettuce, gruyere cheese, potato straws on 
a brioche bun
Additional sliders | 9

CORNMEAL CRUSTED CHICKEN 18
Pickles, herb mayo, toasted brioche bun 
Make it Devil's Pool Hot | 2

CHICKEN FRY BASKET 16
6 crispy chicken strips served with french fries and slaw 
Additional strips | 3

BISCUIT & CHOCOLATE GRAVY 9
Buttermilk biscuit, cane sugar and chocolate gravy

CANYON BURGER  Single 17
Beef smash patty, American cheese, lettuce, diced onions,  
signature sauce, toasted brioche bun

DOGWOOD CANYON CORNMEAL CRUSTED TROUT 25
Crispy trout, pickled beet slaw, green goddess aioli served with french fries

GOOEY BUTTER CAKE 9
Vanilla, whipped cream, seasonal f ruit

Double 21


