
STEP BACK IN TIME TO THE ENCHANTING ERA OF PRE-REVOLUTIONARY NEW ENGLAND, WHERE THE OLD GRIST MILL STOOD PROUDLY ON THE BANKS OF THE RUNNINS STEP BACK IN TIME TO THE ENCHANTING ERA OF PRE-REVOLUTIONARY NEW ENGLAND, WHERE THE OLD GRIST MILL STOOD PROUDLY ON THE BANKS OF THE RUNNINS 
RIVER. CONSTRUCTED IN 1745, THIS RARE RELIC HARNESSED THE POWER OF THE RIVER’S DAM AND WATER-DRIVEN WHEEL TO GRIND THE BOUNTIFUL GRAIN CULTIVATED RIVER. CONSTRUCTED IN 1745, THIS RARE RELIC HARNESSED THE POWER OF THE RIVER’S DAM AND WATER-DRIVEN WHEEL TO GRIND THE BOUNTIFUL GRAIN CULTIVATED 
BY LOCAL COLONIAL FARMERS.BY LOCAL COLONIAL FARMERS.

ORIGINALLY OWNED BY A MAN NAMED J. BOWEN, THE UPPER DINING ROOM OF THE MILL OPERATED AS A GRIST MILL, WHILE THE LOWER LEVEL, ADDED LATER, SERVED ORIGINALLY OWNED BY A MAN NAMED J. BOWEN, THE UPPER DINING ROOM OF THE MILL OPERATED AS A GRIST MILL, WHILE THE LOWER LEVEL, ADDED LATER, SERVED 
AS A SAW MILL. THROUGH THE PASSING GENERATIONS, THE MILL CHANGED HANDS UNTIL IT EVENTUALLY FELL UNDER THE OWNERSHIP OF THE BLIND DEXTER CHAFFEE AS A SAW MILL. THROUGH THE PASSING GENERATIONS, THE MILL CHANGED HANDS UNTIL IT EVENTUALLY FELL UNDER THE OWNERSHIP OF THE BLIND DEXTER CHAFFEE 
IN 1845. FONDLY KNOWN AS “BLIND MAN’S MILL,” THIS HISTORIC TREASURE REMAINED A VITAL HUB FOR THE COMMUNITY, PROVIDING ESSENTIAL GOODS SUCH AS IN 1845. FONDLY KNOWN AS “BLIND MAN’S MILL,” THIS HISTORIC TREASURE REMAINED A VITAL HUB FOR THE COMMUNITY, PROVIDING ESSENTIAL GOODS SUCH AS 
GRAIN, WOOD, AND EVEN ICE.GRAIN, WOOD, AND EVEN ICE.

ALTHOUGH HISTORICAL RECORDS MAY LEAVE SOME DETAILS HAZY, LOCAL STORIES AND FOLKLORE PAINT A VIVID PICTURE OF THE MILL’S VIBRANT PAST. DURING THE ALTHOUGH HISTORICAL RECORDS MAY LEAVE SOME DETAILS HAZY, LOCAL STORIES AND FOLKLORE PAINT A VIVID PICTURE OF THE MILL’S VIBRANT PAST. DURING THE 
PROHIBITION ERA OF THE 1930S, WHISPERS ABOUND THAT THE GRIST MILL DISCREETLY PRODUCED ALCOHOL, HARBORING A SECRET BASEMENT ESTABLISHMENT PROHIBITION ERA OF THE 1930S, WHISPERS ABOUND THAT THE GRIST MILL DISCREETLY PRODUCED ALCOHOL, HARBORING A SECRET BASEMENT ESTABLISHMENT 
KNOWN AS THE JOLLY MILLER CLUB.KNOWN AS THE JOLLY MILLER CLUB.

IN 1958, TRAGEDY STRUCK AS A DEVASTATING FIRE SWEPT THROUGH THE OLD GRIST MILL. THE OWNER AT THE TIME, THE RATHBONE FAMILY, VALIANTLY ENSURED IN 1958, TRAGEDY STRUCK AS A DEVASTATING FIRE SWEPT THROUGH THE OLD GRIST MILL. THE OWNER AT THE TIME, THE RATHBONE FAMILY, VALIANTLY ENSURED 
THE SAFETY OF STAFF AND SALVAGED AS MANY ARTIFACTS AS POSSIBLE BEFORE EVACUATING THE BURNING BUILDING. UNDETERRED, THEY REBUILT THE MILL WHILE THE SAFETY OF STAFF AND SALVAGED AS MANY ARTIFACTS AS POSSIBLE BEFORE EVACUATING THE BURNING BUILDING. UNDETERRED, THEY REBUILT THE MILL WHILE 
CONTINUING TO SERVE GUESTS IN THE ADJACENT DINING HALL AND BALLROOM.CONTINUING TO SERVE GUESTS IN THE ADJACENT DINING HALL AND BALLROOM.

EMERGING FROM THE ASHES OF THE 1958 FIRE, THE OLD GRIST MILL ONCE AGAIN BECAME A CHERISHED VENUE FOR CELEBRATING LIFE’S SPECIAL MOMENTS. COUNTLESS EMERGING FROM THE ASHES OF THE 1958 FIRE, THE OLD GRIST MILL ONCE AGAIN BECAME A CHERISHED VENUE FOR CELEBRATING LIFE’S SPECIAL MOMENTS. COUNTLESS 
MEMORIES WERE MADE ON THE BRIDGE OVERLOOKING THE PICTURESQUE FALLS, WHILE GUESTS DELIGHTED IN RHODE ISLAND JOHNNYCAKES SERVED TABLESIDE, AND MEMORIES WERE MADE ON THE BRIDGE OVERLOOKING THE PICTURESQUE FALLS, WHILE GUESTS DELIGHTED IN RHODE ISLAND JOHNNYCAKES SERVED TABLESIDE, AND 
FAMILIES REUNITED FROM FAR AND WIDE TO COMMEMORATE JOYOUS OCCASIONS.FAMILIES REUNITED FROM FAR AND WIDE TO COMMEMORATE JOYOUS OCCASIONS.

IN 2000, GREG AND SUZANNE ESMAY TOOK UP THE MANTLE OF PRESERVING THIS HISTORICAL GEM, TRANSFORMING THE OLD GRIST MILL INTO A FAMILY AFFAIR AND IN 2000, GREG AND SUZANNE ESMAY TOOK UP THE MANTLE OF PRESERVING THIS HISTORICAL GEM, TRANSFORMING THE OLD GRIST MILL INTO A FAMILY AFFAIR AND 
LABOR OF LOVE. HOWEVER, IN 2012, DISASTER STRUCK ONCE MORE WHEN A TRUCK CARRYING BANANAS OVERTURNED NEAR THE BEND IN THE ROAD, IGNITING A GAS LABOR OF LOVE. HOWEVER, IN 2012, DISASTER STRUCK ONCE MORE WHEN A TRUCK CARRYING BANANAS OVERTURNED NEAR THE BEND IN THE ROAD, IGNITING A GAS 
LINE AND REDUCING THE BUILDING TO ASHES. WITH UNWAVERING DETERMINATION, GREG AND HIS FAMILY SAFEGUARDED PRECIOUS ARTIFACTS AND EMBARKED ON THE LINE AND REDUCING THE BUILDING TO ASHES. WITH UNWAVERING DETERMINATION, GREG AND HIS FAMILY SAFEGUARDED PRECIOUS ARTIFACTS AND EMBARKED ON THE 
ARDUOUS TASK OF REBUILDING. FINALLY, IN 2014, AFTER OVERCOMING NUMEROUS CHALLENGES, THE OLD GRIST MILL TRIUMPHANTLY REOPENED ITS DOORS.  ARDUOUS TASK OF REBUILDING. FINALLY, IN 2014, AFTER OVERCOMING NUMEROUS CHALLENGES, THE OLD GRIST MILL TRIUMPHANTLY REOPENED ITS DOORS.  

TODAY, THE OLD GRIST MILL HAS CONTINUED ITS LEGACY UNDER THE OPERATION OF RED OAK HOSPITALITY. WITH A DEEP APPRECIATION FOR THE HISTORICAL TODAY, THE OLD GRIST MILL HAS CONTINUED ITS LEGACY UNDER THE OPERATION OF RED OAK HOSPITALITY. WITH A DEEP APPRECIATION FOR THE HISTORICAL 
SIGNIFICANCE AND THE COMMUNITY’S ATTACHMENT TO THIS CHERISHED LANDMARK, RED OAK HOSPITALITY HAS EMBRACED THE RESPONSIBILITY OF PRESERVING SIGNIFICANCE AND THE COMMUNITY’S ATTACHMENT TO THIS CHERISHED LANDMARK, RED OAK HOSPITALITY HAS EMBRACED THE RESPONSIBILITY OF PRESERVING 
AND ENHANCING THE TAVERN’S HERITAGE.AND ENHANCING THE TAVERN’S HERITAGE.

land sea
$34 ADULTS 

$17 UNDER 12

$40 ADULTS 

$17 UNDER 12

first to the table

CINNAMON BREAD

 A CUP OF CHEF’S SOUP 

OR SALAD BAR

CINNAMON BREAD

 A CUP OF GRIST MILL 

CLAM CHOWDER

the main platter

OVEN ROASTED TURKEY

MILL’S MEATLOAF

SAVORY POT ROAST

GOLDEN FRIED COD

FRIED SHRIMP & SCALLOPS

CRISP FRIES

accompanied sides
GARLIC MASHED POTATOES

MAC N’ CHEESE

GREEN BEANS

HOUSE STUFFING

COLESLAW

MAC N’ CHEESE

dessert
CINNAMON BREAD PUDDING

VANILLA ICE CREAM

WHIPPED CREAM

CINNAMON BREAD PUDDING

VANILLA ICE CREAM

WHIPPED CREAM

MINIMUM OF 2 GUESTS

NO MODIFICATIONS, TAKEOUT, OR DOGGY BAGS.

served family style
CHOOSE LAND OR SEA OPTION 

AND RECEIVE ALL ITEMS IN THAT COLUMN

GRIST MILL CLAM CHOWDER  7

SHRIMP COCKTAIL  GF
Jumbo shrimp, shaved ice, cocktail sauce & lemon 15

RI CALAMARI
Crispy calamari, pickled peppers, garlic butter, lemon & scallions 16

CRISPY DUCK WINGS
Crispy duck wings, orange ginger glaze & sesame seeds 17

STUFFED MUSHROOMS
Jumbo mushrooms, seafood stuffing, melted cheese, lemon & scallions 18

SUPER LUMP CRAB CAKES                                                                             
Two super lump crab cakes, remoulade, lemon & lettuce 19

CONSUMING RAW OR UNDERCOOKED MEATS,  SEAFOOD, POULTRY OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS,  ESPECIALLY IF YOU HAVE MEDICAL CONDITIONS.  BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF YOU OR A 
PERSON IN YOUR PARTY HAS A FOOD ALLERGY.  FRYOLATER CONTAMINANTS INCLUDE SHELLFISH,  DAIRY,  POULTRY,  EGG,  GLUTEN, SOY AND OTHER ALLERGENS. ASK YOUR SERVER IF YOU HAVE ANY QUESTIONS OR CONCERNS.

GF ITEMS CAN BE MADE GLUTEN FREE UPON REQUEST.       ITEM RECIPE IS PLANT BASED. CANNOT GUARANTEE CROSS CONTAMINATION.      ITEM IS HOUSE FAVORITE.  ITEM PRICES ARE SUBJECT TO CHANGE.

 APPETIZERS

 SOUPS

 produce & pasta

grist mill taverngrist mill taverngrist mill tavern

BAKED FRENCH ONION  8

CHEF’S SOUP OF THE DAY  6

SEEKONK, MASS. FALL 2024

FRESH WORKS SALAD BAR 
Our signature fresh works salad bar ordered as an entree is 18 

served with a large chilled plate

SMOKED GOUDA MAC N’ CHEESE
Baked cavatappi, five cheese sauce, smoked gouda & crushed ritz 24

ADD: Chicken: 6 | shrimp: 12 | salmOn: 14 | 8Oz filet: 24

HARVEST JAMBALAYA
Butternut squash, vegan chorizo, rice, creole sauce & scallions 25

*Pasta & produce dishes below are served with a cup of chef’s soup or salad bar*

BRUSSELS & BACON                                                                             
Crisp brussel sprouts, honey curry dijon & crisp bacon 15

LOBSTER BISQUE  12
Lobster, creamy bisque & charred scallion oil



CONSUMING RAW OR UNDERCOOKED MEATS,  SEAFOOD, POULTRY OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS,  ESPECIALLY IF YOU HAVE MEDICAL CONDITIONS.  BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF YOU OR A 
PERSON IN YOUR PARTY HAS A FOOD ALLERGY.  FRYOLATER CONTAMINANTS INCLUDE SHELLFISH,  DAIRY,  POULTRY,  EGG,  GLUTEN, SOY AND OTHER ALLERGENS. ASK YOUR SERVER IF YOU HAVE ANY QUESTIONS OR CONCERNS.

GF ITEMS CAN BE MADE GLUTEN FREE UPON REQUEST.       ITEM RECIPE IS PLANT BASED. CANNOT GUARANTEE CROSS CONTAMINATION.      ITEM IS HOUSE FAVORITE.  ITEM PRICES ARE SUBJECT TO CHANGE

 seafood
BAKED SEAFOOD PLATTER 
Stuffed shrimp, scallops & cod, wine & butter, crushed ritz, lemon & green beans 37

MARKET FISH
Freshly caught, chef inspired, delicious MKT

BAKED STUFFED SHRIMP

Jumbo shrimp & house seafood stuffing, lemon, wine butter sauce & green beans 32

BAKED COD

Baked cod, wine & butter, crushed ritz, lemon & green beans 26

SALMON 

Grilled salmon, remoulade sauce, brussel & butternut hash 31

FISH & CHIPS

Crisp day boat cod, crisp fries, coleslaw, scallions, lemon, ketchup & tartar 26

Since
1745

Market 
Fish Ask Your

Server
  for 

Details

Market 
Fish

Since
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Market 
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Market 
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Market 
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Market 
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Since
1745

Market 
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  for 

Details

Market 
Fish

LOBSTER NEWBURG

Claw and tail butter poached lobster, newburg sauce, ritz crumbs & green beans 47

*Seafood dishes below are served with a cup of chef’s soup or salad bar*

 BEEF
MILL’S MEATLOAF 
House meatloaf, gravy, mashed potatoes & roasted butternut squash 26

NAKED RIBEYE GF    
Grilled 16oz ribeye, mashed potatoes & green beans 38

BUTCHER SHOP BEEF 
Quality cuts, chef’s selected sides, joyous tastebuds MKT

*Beef dishes below are served with a cup of chef’s soup or salad bar*

FILET MIGNON GF

Grilled 8 oz filet, mashed potatoes & asparagus                                   

crab cake & béarnaise butter: 54 | bacon & bleu: 49 | naked: 46

 POULTRY
THANKSGIVING DINNER
Oven-roasted turkey with stuffing, mashed potatoes, roasted butternut squash, 26 

gravy & cranberry sauce

CHICKEN PICCATA
Pan fried chicken, lemon caper sauce, linguine & fresh herbs 26

SMOTHERED GRILLED CHICKEN GF

Grilled chicken, sautéed onions & mushrooms, 25 

smoked gouda & mashed potatoes

*Poultry dishes below are served with a cup of chef’s soup or salad bar*

CHICKEN & SHRIMP JAMBALAYA  
Chicken & shrimp, andouille sausage, rice, creole sauce, peppers, onions & scallions 

For one: 33  |  For two: 58  |  for Four: 99

 SANDWICHES

GRIST MILL BURGER

Grilled bun, prime patty, cheddar, lettuce, tomato, & red onion 16

add: bacon $3 | sautéed onions $2 | sautéed mushrooms $2

PRIME RIB DIP

Soft roll, shaved prime rib, sautéed mushrooms & onions, swiss, 19 

horseradish aioli & au jus

CHICKEN BLT

Ciabatta roll, grilled chicken, smoked gouda, applewood bacon, 16

remoulade & lettuce

*Sandwiches below served with house chips*

LOBSTER ROLL 31 
New England: Bricohe roll stuffed with lobster salad, lettuce & lemon

Connecticut: Brioche roll stuffed with sautéed lobster & lemon

 lobster

STEAMED STUFFED

1.25 LB 30 45

1.25 TWINS 55 70

2.25 LB 50 65

2.25 TWINS 75 90

*Lobster below are served with a cup of chef’s soup or salad bar*

All lobsters served with melted butter, lemon & green beans

Ask Your Server for Details

quality 
cuts

cheF’s 
sides

 Prime rib

10 oz. 29

16 oz. 38

22 oz. 49

44 oz. 90

*Prime rib below are served with a cup of chef’s soup or salad bar*

Slow roasted prime rib, au jus, mashed potatoes & green beans

ADD: 

BAKED STUFFED SHRIMP (3) 15

CRAB CAKES 17 

LOBSTER NEWBURG 20

SAVORY POT ROAST 
Slow roasted pot roast served with creamy cheddar grits, 31

gravy, roasted butternut squash & scallions


