


____ Appetizers ____
Loaded Homemade Potato Chips

A mound of crispy potato chips topped with melted cheddar jack
cheese, chopped bacon, scallions and sour cream. Served with

our original avocado ranch dressing for dipping - 8.99

Chicken Livers
Lightly breaded chicken livers deep-fried and topped with
caramelized onions. Served with our  tangy "Come Back" 

dipping sauce - 6.99

Pimiento Cheese Cup
Homemade pimiento cheese made with Sweetwater Valley Farm's

sharp cheddar cheese. Served with celery sticks and seasoned
olive bread crostinis - 9.99

Fried Green Tomatoes
Made with our Old Mill's fried green tomato breading and served

with our original avocado ranch dressing - 7.99 
• Make it Fiesta •  8.49

"Come Back" sauce, feta cheese, corn salsa and bacon.

Spinach Artichoke Dip
A creamy blend of spinach and artichoke hearts served with

stone ground corn tortilla chips - 8.49

Bacon and Cheddar Cheese Dip
A creamy blend of cheeses including Sweetwater Valley Farm's

sharp cheddar cheese mixed with apple smoked bacon and
served with fresh fried pork rinds - 9.99

Black Bean Spring Rolls
Black beans, cheese and seasonings wrapped in an egg roll and

deep fried to perfection. Served with our original Old Mill's
chipotle ranch dressing - 9.99

Fried Pickles
Spicy dill pickle chips lightly breaded in our fried green tomato

breading, served with our tangy "Come Back"
dipping sauce - 7.99

Grilled Salmon Cakes
Fresh salmon mixed with cracker crumbs and seasonings, served

with our tangy "Come Back" sauce and 
cucumber dill sauce - 9.99

Café Loaded Nachos
Stone ground corn tortilla chips topped with melted cheddar jack
cheese, Café chili, black olives, scallions, diced tomatoes, sliced

jalapenos, sour cream, guacamole and Old Mill's salsa - 9.99

____ Hearty Soups & Side Salads ____
Served with warm bakery fresh bread. Available in a homemade bread bowl add - 1.29

Soup of the Day - 4.99

French Onion Soup - 4.99

Tomato Basil Soup - 4.99

Loaded Baked Potato Soup - 4.99
Take some home to enjoy! A long time customer favorite, now

available as a mix at The Old Mill's Farmhouse Kitchen.

House Caesar Salad
Chopped romaine lettuce tossed in a creamy Caesar dressing

with Parmesan cheese and homemade croutons - 4.49

Baby Spinach Salad
Baby spinach topped with blue cheese crumbles, strawberries,
mandarin oranges and toasted almonds. Served with raspberry

walnut vinaigrette - 5.74

Pottery House Salad
Mixed field greens topped with Parmesan cheese, carrots, purple
cabbage, tomatoes, red onions and homemade croutons - 4.49

Baby Wedge
A wedge of iceberg lettuce topped with chopped bacon,
tomatoes, red onions and blue cheese dressing - 4.49

____ Garden Fresh Entrée Salads ____
Salad Dressings: Old Mill's Avocado Ranch, Ranch, French, Thousand Island, Balsamic Vinaigrette, Honey Mustard,

Blue Cheese, Sesame Ginger, Italian and Raspberry Walnut Vinaigrette.

Grilled Sesame Chicken Salad
Mixed field greens topped with grilled, natural, cage free chicken
breast, rice noodles, toasted almonds, green onions, mandarin
oranges and tomatoes. Served with sesame ginger dressing and

cinnamon raisin pecan bread - 10.49

Strawberry Spinach Salad
Baby spinach topped with blue cheese crumbles,
strawberries, mandarin oranges, toasted almonds

and raspberry walnut vinaigrette dressing. Served with cinnamon
raisin pecan bread - 10.49

Topped with grilled salmon - 14.99
Topped with grilled, natural, cage free chicken - 12.49

Grilled Chicken Caesar Salad
Chopped romaine lettuce tossed in a creamy Caesar dressing
with Parmesan cheese and homemade croutons. Topped with

grilled, natural, cage free chicken breast. 
Served with fresh baked bread - 10.49
Substitute with grilled salmon - 12.99

Baker's Garden Salad
Mixed field greens topped with cheddar jack cheese, chopped

bacon, purple cabbage, carrots, tomatoes, mushrooms, broccoli,
red onion and hard boiled eggs. Served with fresh baked bread

and choice of dressing.
Topped with grilled, natural, cage free chicken breast or

fried chicken tenders - 10.49

House Specialties
*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase

your risk of foodborne illness.



____ Pottery House Signature Sandwiches ____

Our Original Chicken Reuben
Shaved rotisserie chicken breast, creamy coleslaw, thousand
island dressing and melted Swiss cheese on grilled onion rye

bread. Served with homemade potato chips - 8.49

Grilled Garden Panini
Provolone, Swiss and cheddar cheese, with spinach, mushrooms,
red peppers, cream cheese, mayo and seasoning on our bakery

fresh grilled onion rye bread. Served with pasta salad - 8.49

Pottery House Grilled Club
Grilled black forest ham and turkey on grilled sourdough bread

with cheddar jack cheese, BBQ sauce and mayo.
Served with fries - 8.49

Fried Green Tomato BLT
Fried green tomatoes breaded with our Old Mill's fried green

tomato breading, applewood smoked bacon, lettuce and
avocado bacon spread. Served on toasted sourdough bread

with steak fries - 8.99

Smoky Mountain Cheese Steak
Grilled shaved beef topped with provolone cheese, caramelized

onions, sweet peppers and  mushrooms. Served on a fresh baked
hoagie roll with steak fries - 9.99

Horseradish sauce available upon request.

Ribeye Steak Sandwich
Grilled black Angus ribeye served on a fresh baked hoagie roll
with lettuce, tomatoes and red onions. Served with steak fries -

13.99
Horseradish sauce available upon request.

Add provolone cheese, peppers, mushrooms, 
caramelized onions - 1.99

Old Mill's Triple Decker Club
Layers of ham and turkey with applewood smoked bacon, Swiss

and American cheese, lettuce, tomatoes and The Old Mill
Farmhouse Kitchen's sweet vidalia dressing on toasted multigrain

bread. Served with pasta salad - 9.49

Pimiento Cheese BLT
Fried green tomatoes, applewood smoked bacon,

lettuce, tomato and pimiento cheese served on grilled
sourdough bread with steak fries - 9.99

Chicken Quesadilla Wrap
Diced southwest chicken breast, cheddar jack cheese,

roasted red peppers and caramelized onions in a herb tortilla.
Served with salsa, chipotle ranch dressing and pasta salad - 9.49

Grilled Chicken Club
Grilled , natural, cage free chicken breast topped with cheddar
cheese and applewood smoked bacon. Served on a cornmeal

dusted kaiser roll with lettuce, tomatoes and red onions.
Served with steak fries - 9.49

Carolina Pulled Pork BBQ
Hickory smoked pulled pork on a kaiser roll. Served with

BBQ sauce, steak fries and coleslaw - 9.99

Chicken Salad Sandwich
Tender breast combined with mayo, Dijon mustard, red onions,
celery and red peppers with lettuce and tomatoes on our own
fresh baked honey wheat bread. Served with fresh fruit. - 8.99

____ Black Angus Burgers ____
Served with steak fries and pickle spear.

*The Potter's Burger
8 oz. of black Angus ground chuck, chargrilled to perfection and
served on a kaiser roll with lettuce, tomatoes and onions - 9.49

Add cheese (cheddar, Swiss, American, provolone or blue cheese
crumbles) - 99¢ • Add applewood smoked bacon - 99¢

*Old Forge's Whiskey Burger
Topped with whiskey bacon jam and cheddar cheese.
Served on an Old Forge's spent grain bun with lettuce,

tomatoes and onions - 11.49

*The Pimiento Burger
Topped with our fresh pimiento cheese, sautéed onions and

applewood smoked bacon served on our bakery fresh 
grilled olive bread - 11.49

*Smokehouse Burger
Basted in BBQ sauce, topped with sautéed onions,

applewood smoked bacon and cheddar cheese.
Served on a kaiser roll - 11.49

House Specialties
*Hamburgers are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or

unpasteurized milk may increase your risk of foodborne illness.



___ Grilled Specials ___
Served with a Pottery House salad and choice of side dish and fresh baked bread.

*Bacon & Blue Chopped Steak
10 oz. grilled black Angus ground chuck topped with crispy
crumbled bacon and melted blue cheese crumbs - 13.99

Old Forge's "Apple Pie" Pork Chops
Two grilled center cut, bone-in pork chops topped with Old

Forge's moonshine apple chutney - 16.99

Praline Grilled  Pork Chops
Two grilled center cut, bone-in pork chops topped with Old

Forge's French toast moonshine sauce
and chopped pecans- 16.99

Old Mill's Sirloin
10oz. choice black Angus sirloin - 19.49

Perfect Additions to a Steak
Sautéed Mushrooms & Onions - 99¢

Sautéed Peppers & Onions - 99¢
Grilled Shrimp - 4.99

Hand Cut Black Angus Ribeye
Premium USDA ribeye, char-grilled to order.

12 oz. - 25.49
8 oz. - 20.49

___ Chicken ___
Served with fresh baked bread.

Grilled Chicken Breast
Two grilled, natural, cage free chicken breast served over long

grain and wild rice. Served with
steamed broccoli and coleslaw - 12.49

Basted in Old Mill's BBQ or teriyaki sauce available upon request.

Old Forge's Pecan Fried Chicken
Two natural, cage free chicken breast lightly breaded in a pecan

breading and fried. Topped with Old Forge's French toast
moonshine sauce and chopped pecans. Served with a baked

sweet potato and coleslaw - 14.99

Buttermilk Chicken Melt
Two natural, cage free chicken breasts lightly breaded, fried and
topped with sautéed mushrooms and melted Sweetwater Valley

Farm's buttermilk cheese. Served with steamed broccoli and
coleslaw - 14.99

Café Chicken Florentine
Two grilled, natural, cage free chicken breast topped with fresh

sautéed spinach, red onions, grape tomatoes, our creamy
spinach artichoke sauce and Parmesan cheese. Served with

house salad and a choice of side dish - 16.99

___ From The Water Selections ___
Served with a Pottery House salad, choice of side dish and fresh baked bread.

Spicy Grilled Catfish
Cajun seasoned grilled catfish fillets topped with green tomato
pico de gallo, served with a fresh cucumber dill sauce - 14.99

Grilled Salmon
Fillet of salmon lightly seasoned with a blend of

coriander and dill.  Served over long grain 
and wild rice with fresh cucumber dill sauce - 17.99

Shrimp & Grits
Seasoned shrimp sautéed with celery and bell pepper
sauce. Served on Old Mill's creamy cheddar cheese

grits. Topped with crumbled bacon and
Parmesan cheese - 16.99

Catfish & Shrimp
Cajun seasoned catfish topped with green tomato pico de gallo

and Cajun grilled shrimp served over
cheddar cheese grits - 16.99

Salmon & Shrimp
Grilled fillet of salmon and lightly seasoned grilled shrimp, 

served over Old Mill's creamy cheddar cheese grits with fresh 
cucumber dill sauce - 17.99

Old Mill's Fried Catfish Fillets
Delta catfish hand tossed in our own mild Old Mill's popcorn

breading and fried to a golden brown. Served with fresh
cucumber dill sauce - 13.99

House Specialties
*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase

your risk of foodborne illness.



- Cafe Specials -
Carolina BBQ Pork Plate

Carolina style hickory smoked barbecue pulled pork. Served with
BBQ baked beans, coleslaw, Old Mill's Jalapeno cornbread hoe

cake and BBQ sauce - 11.99

Fried Chicken Livers
Hand breaded with our own Old Mill's chicken breading and

topped with sauteed onions. Served with our tangy "Come Back"
sauce, coleslaw and mashed potatoes - 9.99

Open Faced Roast Beef
Tender, thinly sliced hot roast beef piled on freshly baked

sourdough bread topped with brown gravy, Served with mashed
potatoes and cinnamon apples - 9.99

Southern Vegetable Plate
A choice of three freshly prepared southern style side dishes and
a house salad. Served with a jalapeno cornbread hoe cake - 9.99

*Old Mill's Chopped Steak
10 oz. grilled black Angus ground chuck topped with sauteed
mushrooms and onions. Served with mashed potatoes and

cinnamon apples - 10.49

Old Mill's Breaded Chicken Tenders
Hand breaded with Old Mill's chicken breading. Served with
honey mustard dressing, steak fries and coleslaw - 10.49

Buffalo style with blue cheese dressing available upon request

-Signature Quiche & Fresh Fruit Plates_
A long time local favorite, choice of signature spinach Muenster & mushroom, chicken almond or 

the Chef's selection of the day. Served with cinnamon raisin pecan bread.

* * Quiche Combinations * *
With Strawberry Spinach Salad - 10.49

With Fresh Fruit - 10.49

With House Salad - 9.49

With a Bowl of Soup - 9.99

Fruit Plate
Fresh Fruit With Our Famous Chicken Salad - 9.99

*******************************************************

SIDES
Sides dishes available a la carte - 2.49.
Steak Fries • Homemade Potato Chips

Mashed Potatoes • Pasta Salad • BBQ Beans
Coleslaw • Cinnamon Apples • Steamed Broccoli
Cheddar Cheese Grits • Jalapeno Corn Pudding

Fresh Fruit Cup • Baked Potato • Vegetable of the Day
Long Grain & Wild Rice • Baked Sweet Potato.

** Load Baked Potato, Mashed Potatoes,
Steak Fries or Potato Chips with Cheese, Bacon

and Green Onions Add - 99¢

*******************************************************

Children's Menu
12 & under (No adults please)

Served with soft drink and a choice of fries, fresh fruit cup or
carrot & celery sticks.

*Hamburger - $4.99    *Cheeseburger - $5.25
Old Mill's Corn Dog - $4.29 Grilled Cheese - $4.29

Macaroni & Cheese - $4.79
*Chicken Tenders - $5.25 (Fried or Grilled)

Soft Beverages
Iced Tea, Coffee, Lemonade, Coke, Diet Coke, Sprite, Mello Yello,

Dr. Pepper & Hi-C Orange
Flavored drinks available at additional charge.

These menu items are made with Old Mill products available for purchase at The Old Mill
General Store, The Old Mill Farmhouse Kitchen or online at old-mill.com



___ Lunch Combos ___
Available 11am to 4pm daily.

Soup & Half Chicken Salad Sandwich
Bowl of soup with half a chicken salad sandwich - 8.99

Soup & Half Old Mill's Triple Decker
Club Sandwich

Bowl of soup with half an Old Mill's 
Triple Decker Club Sandwich - 9.49

**No substitutions on the half club sandwich please**

Soup & Pimiento Cheese Sandwich
Bowl of soup with fresh pimiento cheese served on our bakery

fresh, toasted olive bread - 9.49

Build A Combo
Choose two of the following: House Salad, Caesar Salad, Half

Strawberry Spinach Salad, Wedge Salad, Loaded Baked Potato or
Bowl of Soup. Served with bakery fresh bread - 8.49

-Hearty Soups-
Served with warm bakery fresh bread.

Soups can be served in a homemade bread bowl for an additional 1.29.

Loaded Baked Potato Soup - 4.99

Soup of the Day - 4.99

French Onion Soup - 4.99

Tomato Basil Soup - 4.99

_Lunch Features_
Available 11am to 4pm daily.

*Praline Grilled Pork Chop
A grilled center cut, bone-in pork chop topped with Old Forge's

French toast moonshine sauce and chopped pecans. Served with
mashed potatoes - 9.99

*Shrimp & Grits
Seasoned shrimp sauteed in a celery and bell pepper
sauce, served on Old Mill's cheddar cheese grits and
topped with crumbled bacon and Parmesan cheese -

10.99

Grilled Chicken Breast
Grilled, all natural, cage free chicken breast served over long
grain and wild rice with steamed broccoli. Available basted in

BBQ or teriyaki sauce upon request - 9.99

Old Mill's Fried Catfish
Delta catfish fillets hand tossed in our own Old Mill's popcorn

breading and fried to a golden brown. Served with fresh
cucumber dill sauce, coleslaw and steak fries - 10.49

*Lunch Grilled Salmon
Fillet of salmon lightly seasoned with a blend of coriander and

dill. Served over long grain and wild rice with cucumber dill sauce
and steamed broccoli - 11.49

Cafe Brown
Hot sliced turkey on toasted sourdough bread topped with sliced
tomatoes, creamy bacon and cheddar cheese sauce, applewood

smoked bacon and Parmesan cheese. Served with mashed
potatoes - 9.99

Chicken Gumbo & Grits
Diced chicken breast cooked with tomatoes and okra in a Creole

seasoning. Served on Old Mill's cheddar cheese grits and a
jalapeno cornbread hoe cake - 9.99

House Specialties
Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your

risk of foodborne illness.



-Weekend Brunch -
Available Saturday & Sunday

10am till 2pm

*Country Ham Eggs Benedict
Fresh baked, toasted English muffin bread topped with thin sliced
country ham, poached eggs and hollandaise sauce. Served with

fresh fruit - 9.49

*Truly Southern Benedict
Fresh biscuits topped with fried green tomato, country ham,

poached eggs, pimiento cheese, hollandaise sauce and chopped
bacon. Served with fresh fruit - 10.99

East Tennessee Omelet
Three egg omelet filled with local Swaggerty's sausage and Sweet
Water Valley Farm's cheddar cheese. Served with fresh fruit and

an Old Mill's buttermilk biscuit - 9.99

*Steak & Eggs
6 oz Black Angus Rib-eye steak with two eggs cooked to order.

Served with Old Mill's cheddar cheese grits - 15.99

Country Ham & Cheese Sandwich
Grilled thinly sliced country ham topped with american cheese.

Served with lettuce and tomatoes on grilled English muffin bread.
Served with steak fries - 8.99

Chicken & Waffle
Our Belgian waffle topped with fried chicken tenders, Old Forge's

praline sauce and chopped pecans - 9.99

*Sweet Potato & Sausage Skillet
A combination of sweet potato hash, ground Swaggerty's

sausage, sauteed onions & peppers, Sweet Water Valley Farm's
cheddar cheese and topped with two eggs cooked to order.

Served with a fresh buttermilk biscuit - 9.99

Farmhouse Kitchen's Stuffed French Toast
Battered sourdough bread grilled and stuffed with a creamy blend
using preserves from our Farmhouse Kitchen. Served with butter

and syrup. Ask your server for today's selection - 8.99

-Mimosas & Belinnis-
Made with Cook's Brut or Cupcake Prosseco

*Consuming raw or under cooked meats, poultry or eggs may increase your risk of food-borne illness.




