
Shrimp Wonton Bottle Rockets
Spicy Shrimp, Asian Vegetables, 

Sriracha Aïoli
11

Skewers of  Tenderloin
Cast-Iron Seared, Caramelized Onions, 

Shiitake-Soy Sauce
12

Calamari
White Circus Frisee, Water Chestnut, 

Tossed in Spicy Rouille
12

Sherried Lobster Bisque
Classic Sherry Bisque, Lobster Meat, 

Crostini, Chive Crème Fraiche
7  cup /  13  bowl

Coriander Seared Ahi Tuna*
Sashimi Grade, Soba Noodles Salad,

Ponzu, Wasabi Caviar, Pickeled Ginger, Wasabi Aïoli  
15

House cream of tomato
A Taste is all it will take!

4  cup / 6  bowl

Baked French Onion
A Classic!

5  cup / 6  bowl

Today’s Soup
Our daily offering
4  cup / 5 bowl

Baby Leaf Spinach 
Garden Beets, Smoked Gouda, Toasted Walnuts, Roasted Tomato Vinaigrette

12

Brown Derby Cobb
Grilled Chicken, Tomato, Scallions, Cucumbers, Crumbled Bleu, Chopped Bacon, Sliced Egg, Avocado

14

Boulevard
Dijon Crusted Salmon, Field Greens, Grilled Zucchini, Summer Squash, California Peppers, Pencil Asparagus, Balsamic Dressing

20

Grilled Vegetable Pizza
Red Onion, Zucchini, Bell Peppers, Grape Tomatoes, 

Queso Fresco, Quatro Cheese
11

Bleu Cheese Pizza
Crumbled Bleu Cheese, Smokehouse Bacon, 

Scallions, Quatro Cheese
13

Tuscan Pizza
House-Made Italian Sausage, Roasted Red Peppers, Shaved Fennel, Sweet Onions, Quatro Cheese

13

Notice: Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs  may increase your risk of food borne illness. 

Salads

Pizzas & Sandwiches

seared Foie Gras
Salted Fig Caramel, Walnut,

Michigan Cherry Relish
17

The Hill Seafood & Chop House

Certified Piedmontese Burger*
Cast-Iron Seared, Warm Brioche Bun, 

Hill Fries
11

Turkey Burger
White Turkey Meat, Granny Smith Apples, 

Low-Fat White Cheddar, Hill Fries
10

Tenderloin Sandwich*
Grilled Tenderloin Slices, Melted Maytag Bleu & French Fries

17

Add: Bacon or sliced avocado      1.50 
Choice of Burger Toppings: American, Swiss, Colby, Bleu Cheese, Mushrooms, Sautéed Onions

Caesar
Chopped Romaine, Caesar Vinaigrette, Parmesan, Herbed Croutons

10

Appetizers

Add: Chicken, Shrimp, Salmon, Tenderloin, Tuna

Soups

Sautéed Spinach			    6
Asparagus (Sautéed or Grilled)             7
SautÉed Wild Mushrooms 	  8 

Classic Béarnaise Sauce              3
Detroit Zip Sauce                  	 3

House Pomme Frites              5 
Baked Potato                             4

Hill Sides

Speck Ham
Thinly Sliced, Italian Taleggio Cheese, Caperberries, 

Marinated Olives, Crusty Bread, Truffle Oil
14

Organic Caprese
Heirloom Tomatoes, Fresh Buffalo Mozzarella, Basil, Extra Virgin Olive Oil, Balsamic Must, Rosemary-Crystal Salt

8 / 12

Chicken Chili
Hearty All-White Meat Chili, Monterey Jack Gratin, 

Crispy Corn Chips
5  cup / 8  bowl

Almond Crusted Brie
Baked until Soft, Apricot & Raisin Chutney, 

Jalapeño Jelly, Crusty Bread
9
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Pan Seared & SautÉed

 *Asterisk denotes items that may be served raw or under cooked.

Caramelized Diver Scallops
Apple Chutney, Shiitake Mushrooms, Saffron Truffle Sauce, Bacon Potato Purée

32

 Seared Ahi Tuna*
Sesame Crusted, Udon Noodle Stir Fry, Papaya Slaw

30

“Hill” of Sautéed Perch
Potato Nest, Potato Purée, Lemon Caper Cream

27

Scottish Salmon
Hearts of Palm Salad, Haricot Verts, Heirloom Carrots, Smoked Bell Pepper Coulis

25

Thyme grilled Filet Mignon *
Seven Ounces USDA Choice, Fingerling Potatoes, Watercress Salad, Roasted Garlic Butter, Wild Mushrooms

33

Prime New York Strip Steak*
Ten Ounces Grilled, Potato Purée, Heirloom Carrots, Cipollini Onions, Merlot Demi Glace

39

Australian Lamb Shanks*
Swiss Chard, Stewed French Lentils, Lamb Jus

28

The Hill Seafood & Chop House

Sautéed Dover Sole
Meunière Style, Toasted Almond Basmati Rice, Green Asparagus

46

Speck Proscuitto 
Thinly Sliced, Fresh Mozzarella, Caperberries, Marinated Olives, 

Crusty Bread, Truffle Oil
14

Beef Short Rib
USDA Choice, Grilled Baby Bok Choy, Potato Purée, Glazed Cipollini Onions, Savory Demi Glace

19

shrimp Quesadilla
Smoked Corn, Roasted Peppers, Monterey Jack & Colby, Zesty Pico de Gallo, Chipotle Drizzle

14
Chicken Quesadilla      9                         Side of Guacamole      3                     Vegetable Quesadilla     7

lamb sliders 
Fresh Ground Lamb, Melted Brie, Michigan Cherry Relish,

 Bacon, Gaufrette Potatoes
11

Gluten Free Crab Cake
Jumbo Lump, Smoked Corn, Tomato Confit, 

Charred Avocado
14

a La Carte

Grilled & Braised 

Char Grilled Chicken Breast
Ginger & Cilantro Rice, White Grape Chutney

19

Char Grilled Coulotte Sirloin
Six Ounces, USDA Choice, Quinoa & Lentil Pilaf, 

Mint Chimichurri
25

Mushroom Penne Pasta
Sautéed Julienne Chicken Breast, Parmesan, Mushroom Alfredo Sauce  

17

“hill” Surf & Turf
Seven Ounce Filet, Twin Four Ounce Maine Tails, Roasted Fingerlings with Melted Maytag Bleu, Asparagus

51

Asian Lettuce Wrap
Grilled Chicken, Crispy Vegetables, Rice Noodles,

Light Oriental Dressing, Butter Lettuce, Spicy Sriracha Aïoli
9

Pan Roasted Rainbow Trout
Roasted Beet Risotto, Southern Style Succotash

24

gf - -Indicates Gluten-free Option

EntrÉes presented with your choice of Soup or Salad

The Hill Petite Surf & Turf
Three Ounce Filet, Four Ounce Maine Lobster Tail, Truffled Potato Purée, Michigan Asparagus, Foie Gras Cream

28

Seared Pork Tenderloin
Haricot Vert & White Asparagus Salad, 
Vanilla Bean & Dried Cherry Sauce

18

Healthy Fare
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