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The Mill House Inn 
31 North Main Street ,  East  Hampt on NY 11937 

 Overview: The Mill House Inn is located at 31 North Main Street on a beautifully landscaped 
private acre, just steps from the center of historic East Hampton Village, renowned for its 
spectacular beaches, fine shopping, art galleries and world-class restaurants. The inn, built in 1790,  
is owned and operated by Sylvia & Gary Muller who, since purchasing it in 1999, have continuously 
striven to improve their guests’ experience through personal service, fabulous food, extensive 
renovations and quality amenities. 

Lodging: With 6 suites and 4 rooms The Mill House Inn offers the finest accommodations in the 
Hamptons.  Room amenities include gas fireplaces, whirlpool baths, organic spa products, extra thick 
Italian cotton towels, fine linens, down pillows & quilts and lofty featherbeds, flat panel TVs with 
cable & DVD, telephones, air-conditioning. The spacious dog & child-friendly suites feature king 
size beds, lush robes, dining areas with wet bar, refrigerator & ice-maker; living  areas with gas log 
fireplaces, leather sofa beds & armchairs, Polk ceiling speakers & IPod docks; private decks and 
oversized bathrooms with double marble showers, 6' Serenity Air Baths & stone floors .  Our 
newest suites feature steam showers with essential oils of rosemary & eucalyptus. 

Dining: Chef-owner Gary Muller has created a breakfast experience our guests call “the Best 
Ever.” Our breakfast menu has 20 entrees to choose from including green eggs & ham, house-cured 
salmon & goat cheese pizza, chorizos & eggs, chicken sausage & wild mushroom hash and Sylvia’s 
eggnog brioche French toast – or guests can design their own omelets.  We offer room service in our 
suites.  For dinner the area offers a restaurant scene rivaling those of major “food” cities and some of 
the finest East End eateries are within walking distance of The Mill House Inn.   

Amenities: Attentive concierge service, cookies-around-the-clock, beach bags, beach towels &  each 
parking permits, computer access and complimentary wireless high speed Internet service. 

Activities: Where to begin?  Apple picking, Bowling, Canoeing, Dog walking, Eating out, Fishing, 
Golfing, Hiking, Ice skating, Just relaxing, Kayaking, Lollygagging, Movies, Nature walks, Ogling 
sun bathers, Picnicking, enjoying some Quiet time, Running on the beach, Surfing, Tennis, reading 
a good book Under a tree, Virtually anything, Wine tasting… You get the idea! 

Press: The Mill House Inn has been voted one of the “Top 50 Small Hotels in America” in the 
Zagat Hotel Surveys.  A member of the Select Registry and Conde Nast Johansens, The inn 
has been named “Top 10 Inns in the Hamptons” by New York Magazine, “Inn of the Month” by 
Travel & Leisure  Magazine, “10 Most Romantic Inns” by American Historic Inns, and “Best 
Hotel,” “Best Inn” and “Best Bed & Breakfast” by the readers of Dan’s Papers. 
 

Sylvia & Gary Muller, Proprietors 

Lee Ellis, General Manager 

Corry, Black Dog 

Please ask us about our newest project—a luxurious four 
bedroom house in the heart of the village with all of the 
services you expect from The Mill House Inn & more… 

www.millhouseinn.com innkeeper@millhouseinn.com 631.324.9766      

“a place where the shore, sea & sky meet in a remarkable stretch of landscape that is impossible to forget" 
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Guest Comments 

When you close your eyes to sleep at night , 
know that you touch our life and that of many 

others. It takes very special people to do 
what you do so well!  

Thank you for your wonderful hospitality.  
We truly felt as if we were in our own home. 

The people, the food, the service It was truly 
perfect!  

OK so here’s the story…to me as a kid this 
place is very cool.  It’s very cozy.  It also has 
great food and it was just like put in the per-
fect place cause I mean like you can walk to a 

lot of great stores and your beach!  

Your warmth and hospitality emanate 
throughout this charming home.  Just plain 

breakfast will no longer do!  

Thank you for being part of our perfect 
dream. You have truly redefined the “Bed 

and Breakfast”!!!   

We think The Mill House is the Relais & 
Chateau of B & B’s,! Breakfast is to die 

for , we hope for dinner in the future. Thank 
you for a delightful stay. 

You have created a wonderful country home 
here.  We appreciate it all – the excellent 

cuisine. The charm, your capable manage-
ment – but most especially your warmth and 

pleasantness. 

Thank you Sylvia & Gary for a wonderful, 
relaxing weekend. Since we cant’ wish you 
farewell in person, this Jimmy Buffett song 

lyric we hope will suffice: 

“take it all in, it’s as big as it seems count all 
your blessings remember your dreams.”   

Jimmy Dreams 

Breakfast at The Mill House Inn 
beginnings 

fresh ground New Orleans blend coffee & water-processed decaf, assorted teas 

            fresh squeezed orange (grapefruit, V-8, apple, pineapple, cranberry)           

warm toasted seven grain bread, brioche or english muffin  fresh fruit “champagne, 
honey & fresh mint simple-syrup”  stoney field farm organic yogurt ~ granola  

omelets 
“crayfish & andouille etouffee” louisiana crayfish & andouille sausage, red & 

green peppers, fresh plum tomato, onions &  jack cheese 

“five cheese frittata” fresh mozzarella, gradana padano, parmigiano reggiano, 
mascarpone & ricotta salata 

basil pesto, spinach & fire roasted  peppers ”try adding some Italian sausage & parma 
ham!” 

“american mushroom council” shiitake, portobello, cremini, oyster, porcini, 
shallots, leeks & iowa maytag blue cheese 

 “vermont cabot creamery”  three year aged cheddar, black pepper & hickory 
smoked bacon, fresh tomatoes & sweet vidalia onions 

“white on green”  egg whites, fine herbs, spinach, broccoli, asparagus & mushrooms 
“try it with fresh mozz or goat cheese” 

scrambles 
“scrambled eggs gratin” five onion relish, gruyere & vermont goat cheese “kind 

of like onion soup gratin for breakfast” 

 “green eggs & ham” spinach, fresh herbs, canadian bacon & brie 

“scrambled & salmon”  house-cured salmon, vidalia onions, asparagus, mascar-
pone and goat cheese 

“”sausage, peppers & onions” tomatoes, fresh mozzarella, ricotta salata, reggiano 
& basil-parsley pesto   

other eggs 
“macaroni & cheese”  classic elbow pasta, jack, cheddar , goat , eggs, cream , vi-

dalia onions & oven roasted tomato 

“chicken sausage & wild mushroom hash” vermont goat cheese, fresh thyme, 
crisp yukon gold potatoes  & vidalia onions 

“uncle shorty’s breakfast”  yukon gold potatoes, roasted peppers, balsamic 
onions,pork sausage & fresh mozzarella  

“chorizo & eggs” spanish sausage, vidalia onion, ancho, chipolte & pasillo peppers, 
crisp fried eggs, crisp tortilla  & sonoma dry jack  
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“East End”  Restaurants 

 As well as attracting sun-
worshipers, lovers, artists, writers, 

carpenters, fishermen, farmers, film-
makers, famous people and papa-

razzi - the Hamptons have cast their 
spell on world-class chefs and restau-

rateurs. The restaurant scene here 
rivals those of major “food” cities and 
some of the finest East End eateries 
are within walking distance of The 
Mill House Inn.  The dress code in 
the Hamptons is casual "blue jeans 
are just fine with that $500 shirt 
from Polo-Ralph Lauren!" and the 
clientele is always an eclectic mix. 

 Most of the best Hamptons restau-
rants are now open year-round, but 
their schedules and reservation poli-

cies vary widely.  We are happy to 
advise you on the choices and make 
your dinner reservations.  The fol-
lowing are most of our favorite res-
taurants. You might find us there - 
we usually eat at the bar since we 

never manage to make reservations 
for ourselves! 

 "walking distance"                  
East Hampton Village 

1770 House, Babette’s, Cittanuova, 
Della Femina, Nick & Toni's, The 

Palm, Rowdy Hall, Sam’s 
 

 "a very short drive”                 
East Hampton 

Almoncello, Bostwick’s, Cafe Max, 
Fresno, The Laundry, Nichols, Turtle 

Crossing 

 "a short drive east"                 
Amagansett & Napeague 

Clam Bar,  Hampton Chutney,    
Indian Wells, La Fondita, The Meet-

ing House 

 "west of the village"            
Bridgehampton, Watermill & 

Southampton 

Almond, Bobby Vans, Plaza Café, 
Roberts, Red Bar, World Pie 

 "north of the village"                
Sag Harbor, Shelter Island & the 

North Fork 

American Hotel, Beacon, Seafood 
Barge, Vine Street Café 

 “the end” Montauk 

Dave’s Grill, East by Northeast,    
Fish Bar, Harvest, Inlet Seafood 

Restaurant, Second House Tavern,        
Shagwong, Westlake Clam &     

Chowder House 

“vegetable hash” spinach, broccoli, asparagus, roasted peppers, mushrooms, plum 
tomatoes, yukon gold potatoes  & vidalia onions 

add eggs any style & some cheese 

“poached eggs & brioche”  canadian bacon, spinach, cabot cheddar sauce & 
toasted brioche 

not eggs 
“irish oatmeal”  sun dried cherries, blueberries & strawberries 

“sylvia’s egg nog brioche french toast” armagnac-vanilla cream anglaise 
& sautéed peaches 

“blueberry or banana buttermilk pancakes”  vermont maple syrup 

“savory corn pancakes”  ham, onions, fresh corn & a little cheddar “try a couple 
of fried eggs on top!!” 

pizza  

A thin crust with a little whole wheat, black pepper &  basil “so much better than the cold 
leftovers in your fridge!” 

“salmon & goat cheese”  balsamic roasted red onions & asparagus 

“plum tomatoes & fresh mozzarella” reggiano , ricotta salata & basil-
parsley pesto “try adding some sausage or parma ham!” 

“bacon & eggs”  Vermont cheddar, goat cheese, plum tomatoes & vidalia onions 

grilled sandwiches 

“ b b & t“   canadian & hickory smoked bacon, maytag blue cheese, plum tomato, 
scrambled eggs & thomas's english muffin  

“three sausages”  spicy pork sausage, spanish chorizo, cajun andouille, roasted 
peppers & fresh mozzarella, & thomas's 

english muffin  

more stuff  

chicken sausage, pork sausage, 
canadian bacon, cajun andouille 

sausage,  

spanish chorizo, hickory smoked 
bacon,  

home fried yukon gold potatoes with 
vidalia onions, parmigiano reggiano,  

roasted garlic & basil-parsley pest0 
 
 

Eat Good Food & Drink Great Wine….  Sylvia & Gary 
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Accommodations  
A stay at The Mill House 

Inn will assure you that we 
provide our guests with the 

finest lodgings available. To 
that end we have recently 
renovated our spacious 

suites and added two new 
suites with steam showers.  

King Size Beds 
Lofty Featherbeds 

Down Pillows & Quilts 
Mascioni Towels & Linens 
Organic Soaps, Shampoo, 

Lotions & Bath Salts 
6’ Serenity Air Baths for Two 
Stone Floors, Steam Showers 

Private Decks, Teak Furniture 
Fully Equipped Wet Bars 

Refrigerators & Ice Makers 
Microwave Ovens 

Sony Flat Screen LCD  TVs 
DVD Players 

Polk & Sony Audio Systems 
iPod Docks 

Premium Cable TV Package 
Wireless Internet Access 
Oversize Gas Fireplaces 
Central Air Conditioning 

Child Friendly Suites 
Dog Friendly Accommodations 

In-Suite Breakfast Service 
 

Please ask us about our newest 
project—a luxurious four bedroom 

house in the heart of the village 
with all of the services you expect 

from The Mill House Inn and 
more—ready for summer 2009! 

T H E  M I L L  H O U S E  I N N  2 0 0 9  
R A T E S  

Room Type Off-Season High-Season 

   

Standard Rooms $250 - $495 $625 

Superior Rooms $295 - $550 $795 

"Special Suites" $395- $595 $950 

"Very Special Suites" $450- $750 $1,025 

"Simply Amazing Suites" $525 - $875 $1,150 

"Extraordinary Suites" $575 - $995 $1,225 


