
Lobster Bisque
Cold Water Tails, Cream, Mirepoix, Sherry  

Cup 8,  Bowl 14

Soup

Small PlatesAppetizers

..
Artichoke Dip                                            14

..
Bang Bang Shrimp                                   15
Tempura Fried Jumbo Shrimp, ai Chili Sauce

Grilled Tuscan Bread, Tomato Basil, Asiago Salad  

House Fried Tortillas, Spinach, Artichoke, 
Garlic, Cream Cheese

Bruschetta                                       14  

Jumbo Shrimp Cocktail                15
Lemon, Wasabi, Horseradish
..

½ Dozen Chef 's Selection
..

Shanghai Calamari                             14

Deviled Eggs                                          10

Deep Fried Calamari, Sweet ai Chili
..

..

Tomato, Fresh Basil, Fresh Mozzarella, Balsamic
Caprese Stack                                              14

.

.

Smash Burger                                       15
1, 2, or 3 - 4oz Burger(s)  *
American or Swiss, Lettuce, Tomato, 
Pickle, Onion  4*
.

Street Tacos                                          14

Cilantro, Onions, Salsa Verde

.
Bourbon, Cream, Bacon, Garlic

Tortillas, Spicy Beef, Chicken or White Fish,

Big Bowl of P.E.I. Mussels           18

Smoked Gouda Burger                 15
Smoked Gouda, Bacon, Fried Onions,
Sweet Citrus BBQ

French Onion
 Sweet Onion, Beef Jus,

Sourdough Bread, Gruyere
Cup 6,  Bowl 12

House Made Dressings:
Bleu Cheese, Ranch, Caesar, French, Italian, Raspberry Vinaigrette,

Balsamic Vinaigrette, Poppyseed

  Favorite Salad Toppings:
   Chicken Breast  6  |  Beef Filet  10

  Grilled Shrimp (4)  10  |  Salmon (4oz)  10  

Caesar Salad
Romaine, Asiago, Lemon, 

Romano Pecorino, 
Croutons  14

Gorgonzola, Tomato, Egg, 
Bacon, Red Onion  14

The WedgeHouse Salad
Asiago, Dried Cherries, 

Tomato, Red Onion, 
Egg, Croutons  14

Chopped Egg, Tomato,
Smoked Bacon, 

Bleu Cheese Crumbles  15

Cobb Salad
Red Onion, Avocado,

Spinach Salad
Spinach, Red Onion, 

Candied Walnuts, 
Fresh Berries, Feta  14

Salads



Peaches, Bourbon, Garlic

Beef Blackstone                42

Bacon Wrapped Scallops     34                     



Two 4oz Filets, Crostini, Mushroom, Garlic, 
Parsley, Bordelaise


Applewood Smoked Bacon, Garlic, 
White Wine, Butter, Fresh Herbs

Bacon Wrapped                            28
Peach Bourbon Pork Chops                     

     10Grilled Jumbo Shrimp (4)  
                         8Salmon Cake (1)      

Additions to Any Entree

Entrees

124 E. Prairie St.   Decatur, Illinois  62523     217-330-8073     www.GinMillDecatur.com

DeBurgo Style     4

Bordelaise Sauce, Mushrooms

Cajun Butter     4

Bordelaise Style    4

Cowboy Butter     4

Asiago Cheese, Garlic Butter

Steak Accompaniments

STEAK COOKING GUIDE

MEDIUM RARE:   Warm, Red Center
MEDIUM:   Pink Center

RARE:   Very Red, Cool Center

MEDIUM WELL:   Slightly Pink Center
WELL DONE:   Cooked roughout, No Pink

Not Responsible for Medium Well and Well Done Steaks

Bacon Gouda Mac Add 2
House Salad

Ceasar Salad Add 2

Sides
Grilled Asparagus
Brussels Sprouts
Sauteed Broccoli

Baked Potato
Truffle Fries

Twice-Baked Potato Add 2

Entrees are served with your choice of two sides. Additional Side  4

Filet of Beef
4oz   24  /  6oz     /  8oz  32 38
.
Delmonico Cut Ribeye
12oz   36  /  16oz  42
.
New York Steak
12oz   28  /  16oz  32

Cedar Plank Salmon                30
Salt, Pepper, Garlic, Fresh Herb Aioli

Salmon Cakes                                 24
Wild Caught Salmon, Panko, Creamy Dijon, 
Roasted Red Pepper, Basil Aioli

Caprese Stuffed Chicken     28
Basil, Mozzarella, Sun Dried Tomatoes,
Balsamic Reduction

Baked Tortellini                         18                

Garlic, Lemon, Fresh Fruit Salsa
Pan Fried Grouper                  32

White Wine, Fresh Herbs, Garlic, 
Lemon, Mozzarella
Add Chicken $6, Steak $8, Shrimp $10


Desserts
Split Plate Fee $5.00

Some items may have limited availability.

Triple Chocolate Cake   8       |      Crème Brulee w/Fresh Berries   8  
Cheesecake w/Mixed Berry Reduction   6       |       Weekly Special   8


