
MENUMENU
www.oldmillbrewpub.net

Fish & Chips
Hand-battered whitefish fried to golden brown. Comes with fries 

$&coleslaw. Served with tartar sauce on side. . . . . . . . . . . . . . . . . 13.99
Add fried shrimp with cocktail sauce for $4.

Shrimp Basket
Hand battered fried shrimp, fries & coleslaw. Served with cocktail 

$sauce. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11.99

Chicken Tender Basket
$Hand-battered chicken tenders, fries & coleslaw . . . . . . . . . . . . . 10.99

Pulled Pork Platter
Our house smoked pulled pork, pepper jack mac & cheese, garlic mashed 

$potatoes, with our veggie of the day . . . . . . . . . . . . . . . . . . . . . . . 14.99

Kids Menu
Served with a choice of a side item & drink.

$Kraft Mac & Cheese . . . . . . . . . . . . . 4.00
$Hamburger Sliders . . . . . . . . . . . . . . 4.00
$Mini Cheese Quesadilla . . . . . . . . .  4.00
$Chicken Tender Basket . . . . . . . . . . . 4.00
$Grilled Cheese Sandwich . . . . . . . . . 4.00
$Mini Pulled Pork Sliders . . . . . . . . . .. 4.00
$Mini Fried Shrimp Basket . . . . . . . . .  4.00

Beverages
$Coke. . . . . . . . . . . . . . . . . . . . . . . . . 1.95
$Diet Coke . . . . . . . . . . . . . . . . . . . . . 1.95
$Coke Zero . . . . . . . . . . . . . . . . . . . . 1.95
$Sprite . . . . . . . . . . . . . . . . . . . . . . . . 1.95
$Mr. Pibb . . . . . . . . . . . . . . . . . . . . . . 1.95
$Mello Yello. . . . . . . . . . . . . . . . . . . . 1.95
$Ginger Ale . . . . . . . . . . . . . . . . . . . . 1.95
$Sweet Tea & Unsweet Tea . . . . . . . . 1.95
$Mountain Blast Powerade . . . . . . . . 1.95
$Coffee, Decaf & Hot Tea . . . . . . . . . 1.95

Side Options
Fries. . . . . . . . . . . . . . . . . . . . . . . . . . 3.00
Cole Slaw. . . . . . . . . . . . . . . . . . . . . . 2.50
Pepper Jack Mac & Cheese . . . . . . . . 3.50
Garlic Mashed Potatoes . . . . . . . . . . 3.50
Kraft Mac & Cheese. . . . . . . . . . . . . . 2.50
Pasta Salad . . . . . . . . . . . . . . . . . . . . 3.00
Sweet Potato Fries (w/ cinnamon sugar) . 4.00
Side Salad - or- Side Caesar . . . . . . . . 4.50
Applesauce . . . . . . . . . . . . . . . . . . . . 2.00
Onion Rings . . . . . . . . . . . . . . . . . . . . 4.00
Collard Greens. . . . . . . . . . . . . . . . . . 3.50
Sauteed Broccoli . . . . . . . . . . . . . . . . . 3.50

Entrees & Baskets

History of the Old Mill
Lexington’s old cotton mill was built before the 
turn of the century. Sources vary, one that the mill 
was completed in 1891, another that it opened 
operations in 1893.

The mill was built by the local Roof family with 
financial backing from G.E. Huggins, a New York 
businessman and the new venture’s first 
president. Huggins was elected president of the 
new mill, incorporated as Lexington 
Manufacturing Co., according to one source, in 
1894 with $100,000 in capital. The mill 
manufactured cotton for mattresses and red 
cotton cloth for uniforms for the California prison 
system and other products.

In the tradition of those times, the mill’s owners 
built homes to attract textile workers. Many of the 
homes on the East Main Street mill hill still stand 
today, some used for businesses, others still used 
as residences. The mill opened as a state-of-the-
art facility in those days with its own power 
generation from the mill pond, Boiler system for 
heating and moisturizing the cotton, a private 
railroad spur, its own fire control sprinkler system 
powered by an auto engine and other amenities. 
Rent ranged from $11 to $20 a month and was 
deducted from the workers’ pay. Electricity was 
provided to workers at $2 to $3 a month.

Perhaps to remind local merchants of the value of 
the mill and its employees, the owners paid the 
workers in silver dollars. Their bags of coins was a 
common sight in Lexington’s one-block retail area. 
After the stock market crash in 1929 and the onset 
of the Great Depression, the owners closed the 
mill until 1934. Over the years, the mill went 
through a series of transitions, finally becoming a 
retail shopping center with its sale to local 
businessmen in 1983.



Fried Green Tomatoes
Hand breaded with buttermilk, and seasoned cornmeal.

$Served with a side of remoulade sauce . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 10.99

Fresh Fried Pork Skins
$Dusted with mesquite dry rub, served with our house hot sauce. . . . . . . . . . . . . . . . 5.99

Buffalo Chicken Dip
All white breast meat roasted in our house hot sauce, topped with blue 

$cheese crumbles, served with corn tortilla chips . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9.99

Creamy Collard & Bacon Dip
House braised collards and bacon in a cream cheese based dip. Topped with
shredded cheese and house hot sauce. Served with our mesquite dusted 

$pork skins . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  9.99

Spinach & Artichoke Dip
Fresh spinach hand mixed with tender artichoke hearts and our own

$blend of spices. Served with corn tortilla chips. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9.99

Nachos de Juan
Corn tortilla chips topped with  black beans, shredded cheese, black

$olives, jalapenos, tomatoes, and onions & side of sour cream & salsa. . . . . . . . . . . . 8.99
$       Add smoked brisket, shredded chicken, or sliced Cuban pork . . . . . . . . . . . . . . 12.99

Quesadilla
Flour tortilla, shredded cheddar jack cheese, tomatoes, onions, jalapenos

$side of sour cream and salsa . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.99
$        Add smoked brisket, grilled chicken, sliced Cuban pork or shrimp . . . . . . . . . . . . 10.99

Loaded Potato Fries
$Topped with shredded cheese and diced bacon served with a side of ranch dressing 6.99

        Add chili for $2 or Frank’s Red-Hot Seasoning for $1

Crab Pretzel Dip
$Our house made crab dip served with warm pretzel sticks. . . . . . . . . . . . . . . . . . . . . 9.99

Weekly Flatbread
Chef’s choice! Each week we will spotlight a flatbread of the chefs’ choosing. 
        Ask your server what’s cooking this week . . . . . . . . . . . . . . . . . . . . . . . . . . . . Market

Smoked Brewpub Wings
$Slow-smoked and fried, served with a choice of blue cheese or ranch dressing . . . . 9.99

Ranch  Honey Mustard  Blue Cheese
Balsamic Vinaigrette  1,000 Island

Italian  Poppy seed Vinaigrette  Caesar
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s
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Wing Sauces: Hickory BBQ, Bourbon BBQ, Carolina Reaper, Garlic Parmesan, Teri-Hot, 
Mango Habanero, Teriyaki, Hot  Dry Rubs:  Mesquite Dry,  Old Bay or Tennessee BBQ Style

$Add Blackened, Fried or Grilled Chicken . . 4
$Add Shaved Sirloin . . . . . . . . . . . . . . . . . . 5

Southwestern Salad
Romaine with chipotle chicken, black beans, roasted Red peppers, Cheddar cheese,

$avocado, served with green tomato salsa and cilantro ranch dressing.. . . . . . . . . . . . 13.99

Cobb Salad
Chopped Romaine, tomatoes, diced bacon, egg, red onion, roasted red peppers, 

$cucumbers and blue cheese crumbles, with your choice of dressing. . . . . . . . . . . . . . 11.99

Greek Salad
Romaine with black olives, tomatoes, cucumbers, banana peppers, and feta cheese, served 

$with a Feta Greek dressing. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11.99

Dinner Caesar Salad*
$Romaine, House-made caesar dressing, shaved Parmesan, topped with croutons. . . . 9.99

Blarney Stone (Reuben)
$Corned beef, sauerkraut, 1000 Island dressing, served on marbled rye bread . . . . . . . 13.99 

Toga Wrap
Grilled chicken breast in a flour tortilla with romaine, shaved Parmesan, 

$House-made Caesar* dressing. Also available blackened or fried. . . . . . . . . . . . . . . . . 10.99
The Philly-Styles (with mushrooms)
The sandwich of Brotherly Love! Hand shaved and marinated Sirloin topped
with roasted red bell peppers, caramelized onions, mushrooms and Provolone cheese

$served on a warm hoagie. Also available with chicken . . . . . . . . . . . . . . . . . . . . . . . . . 14.99
Blackened Chicken Panini
Grilled and blackened chicken breast served on ciabatta bread with pesto,

$bacon, tomato and mozzarella cheese. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11.99
Pulled Pork Sandwich

$Our house smoked pulled pork, topped with Hickory BBQ sauce     . . . . . . . . . . . . . . . 11.99
Missile Crisis
Our Cuban sandwich with hand shaved Cuban-style pork, sliced ham, pickle chips,

$Swiss cheese and a Creole Dijonnaise on a warm hoagie. . . . . . . . . . . . . . . . . . . . . . . . 11.99
Doc Madden’s Southern BLT
Fried green tomatoes, bacon, lettuce, house-made pimento cheese,

$side of remoulade sauce on locally made sourdough . . . . . . . . . . . . . . . . . . . . . . . . . . 11.99
Brewpub Burger

$Cheddar & Swiss cheese, fried beer-battered onion ring, sunny side up egg . . . . . . . . 12.99
Old Mill Burger

$House-made pimento cheese, and fried green tomatoes, pepper gravy &  bacon . . . . 13.99
Brimstone Burger

$Not for the faint of heart. Ghost pepper jack cheese, jalapenos, chipotle mayo . . . . . 12.99
Mac Attack Burger

$Messy! Pepper jack mac & cheese, bacon, and topped with Kyle’s Slam Sauce . . . . . . 12.99
Hella Gouda Burger

$Smoked Gouda cheese, crispy onion straws, and BBQ ranch. . . . . . . . . . . . . . . . . . . . . 11.99
Alpine Burger
Sauteed mushrooms dusted in our house blend seasoning with Swiss cheese . . . . . . $11.99
Brisket Melt
USDA Prime brisket rubbed in a house spice blend and  smoked for hours. 

$Thin sliced, topped with Swiss cheese, caramelized onions, horseradish mayo . . . . . . 14.99
Chicken Club
A grilled chicken breast hanging out with fresh green leaf lettuce, tomato, red onion

$bacon, and a smear of avocado on thick cut white toast. . . . . . . . . . . . . . . . . . . . . . . . 11.99                  
Brewpub Chicken Sandwiches
“Buffalo Soldier”- Fried chicken dipped in our house Hot Sauce
“Original”- Fried chicken dipped in our house made BBQ/Honey Mustard Aioli

$Both served with lettuce, tomato, onion, on a brioche roll. . . . . . . . . . . . . . . . . . . . . . 11.99
Greek Chicken Gyro
Grilled chicken, Greek dressing, red peppers, red onions, black olives, feta cheese, on Pita 

$bread.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 11.99

She Crab Soup
$ $Home-made with crabmeat, heavy cream and sherry . . .  Cup/ 5.99 . . .Bowl/ 7.99

Brewpub Chili 
Tomato based chili, seasoned ground beef and beans, house spice blend, topped with 

$ $shredded cheese, onions, jalapenos and sour cream  . . .  .  . . . .Cup/ 3.99. . Bowl/ 5.99

All burgers and sandwiches are served with your choice of one side item (on back page)
$Substitute a side salad, side caesar salad, cup of soup or chili - 2

$ Gluten free bun, or a Vegan Veggie Burger substitute - 2

Appetizers & Salads Sandwiches, Burgers & Soup


