
Appetizers Mains

THAI GREEN CURRY & BASMATI
RICE WITH VEGETABLES .   
A selection of local and come-from-away
vegetables simmered with green curry in
coconut milk. Garnished with peanuts,

scallions & cilantro.
$18 with Chicken $22

SLOW-COOKED PORK RIBS WITH
MAC & CHEESE

A half rack of baby back ribs with
rosemary, garlic, & spices, served with a

green salad. Ask about our GF and DF
option for this dish.

$25

THE MILL PAD THAI   
Stir fried with garlic, ginger, vegetables,

tofu, cilantro, lemon juice and rice noodle
fettuccine. Garnished with roasted peanuts

in our version of this spicy Thai favorite.
Hot, sour, salty & sweet! .

$18 with Chicken $25 with Lobster $30
Limit 2 per table

THE FISH
please ask about today's fresh fish

selection.

ROASTED CHICKEN BREAST WITH
MUSHROOM SHERRY SAUCE

Local Larkin Bros. chicken stuffed with
Arborio rice, feta, Parmesan, dried

cranberries, almonds & spinach.
Accompanied by potatoes and local mixed

greens.
$28

THE BEEF
Please ask for today's selection

THE SOUP
Please ask about today's selection

$7

LOCAL MIXED GREEN SALAD  
Sweet and delicious locally grown salad

greens with vegetables and a honey
mustard dressing.

$10

MEDITERRANEAN SEAFOOD
CHOWDER  

A rich tomato pesto broth with fish,
Newfoundland shrimp and PEI mussels,

garnished with a roasted red pepper garlic
rouille.

$13

STEAMED PEI BLUE MUSSELS
Spicy Asian-style broth with garlic, fresh
lime, ginger, cilantro and Indonesian soy

sauce.
$13

STEAMED PEI BLUE MUSSELS
Classic Provencal with tomatoes, herbs,

butter & white wine.
$13

VEGETABLE FLATBREAD WITH
TWO CHEESES

Tomato marinara sauce, roasted onions,
ADL aged mozzarella, parmesan & fresh

herbs on flatbread. Finished with a
balsamic reduction drizzle.

$13

BELLE RIVER CRAB CAKES
PEI rock crab with scallions, red peppers,
panko breadcrumbs, celery and cilantro.

Served with a Sriracha lime mayo.
$13

LAMB & FETA MEATBALLS
PEI lamb with flavours of Greece; PEI Feta,

oregano, mint & almonds served in a
classic tomato marinara sauce.

13



The Olde Glasgow Mill Restaurant actually started life as the New Glasgow 

Hall, built in approximately 1896. As a public hall it served the community as a 

courthouse and a gathering place for social events, meetings, debates, and 

dances. 

Interviews with older residents describe vigorous pre-election debates between 

Liberal and Conservative candidates as well as large crowds in attendance for 

particularly interesting court hearings. 

In later years the New Glasgow Hall was used for training sessions by the 

Reserve Army; local churches held their annual chicken suppers upstairs; and 

the Junior Farmers hosted square dances each week. 

Then in the 1960's the Hall was converted into a mill by  the Dingwell family 

who later in the mid 70's sold it to Roland Larkin . 

In 1997 it was converted into the Mill Restaurant by Dale and Rosemary Larkin 

(Roland's Son and Daughter-in-Law) 

Emily Wells, Culinary Graduate and well know local Chef purchased the Mill 

Restaurant from the Larkin's in 2014. 

Chef Wells has been recognized by the Matador Network, an online travel 

magazine, as one of Canada’s best chefs and won a Prince Edward Island 

Tourism Taste our Island award for her creative, classic use of PEI’s local fare — 

skills picked up from her mother, as part of Culinary Institute of Canada’s first 

graduating class and a childhood spent in Europe and on the island. 

Thank you for choosing to Dine with us! 

The Mill Team

M


