
Blackened Shrimp bruschetta
Watercress, Tomato Basque, Chipotle Butter

9

Shrimp Wonton Bottle Rockets
Spicy Shrimp, Asian Vegetables, Sriracha Aïoli

11

Poached Gulf Shrimp
Oven-Roasted Tomatoes, Fresh Dill, Orange & Brandy

12

Blackened Tenderloin Tips*
Cast-Iron Seared, Sauce Béarnaise

10
Calamari

Sautéed Tomatoes, Red Peppers, Scallions, Sauce Rouille 
11

Escargot Fricassee
Shiitake Mushrooms, Shallots, Pancetta, Merlot Sauce

9

Sherried Lobster Bisque
Classic Sherry Bisque, Crostini, Lobster Meat, Herbed Cream

7 cup/ 13 bowl

Seared Ahi Tuna*
Sashimi Grade, Soba Noodle Salad, Wasabi Aïoli, Drizzled Yuzu

14

House Cream of Tomato
A Taste is all it will take!

4 cup / 5 bowl

Baked French Onion
A Classic!

5 cup / 6 bowl

Soup du Jour
Our daily offering

4 cup / 5 Bowl

Wedge of Boston Bibb 
Vine-Ripened Tomatoes, Crisp Apple Wood Bacon Lardoons, Cucumber-Buttermilk Dressing

9

Spinach 
Chevre Cheese Puffs, Bermuda Onions, Oranges, Toasted Almonds, Cherry Vinaigrette

10
“The Hill” Cobb

Field Greens, Avocado, Crumbled Bleu Cheese, Smokehouse Bacon, Tomatoes, Cucumbers, Grilled Chicken
13

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

19

Vegetable Pizza
Roasted Peppers, Eggplant, Portobello Mushrooms, Artisan Olives

11

Bleu Cheese Pizza
Crumbled Bleu Cheese, Smokehouse Bacon, Scallions, Quatro Cheese

12

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

jumbo shrimp Pizza
Grilled Crust, White Bleu Cheese Aïoli, Roma Tomatoes,

Quatro Cheese, Parmesan
18

seared hudson valley Foie Gras
Dried Cherry Relish, Frisée, Candied Pecans, Black Truffle Salt

12

The Hill

Steak Burger*
Eight-Ounces Ground Sirloin, Hill Fries

8.50

Turkey Burger
Lean Turkey, Granny Smith Apples, Low-Fat White Cheddar, Hill Fries

8.50

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

16

Choice of Burger Toppings: American, Swiss, Cheddar, Bleu Cheese, Mushrooms, Sautéed Onions

Caesar
Chopped Romaine, Traditional Dressing, Parmesan, Herbed Croutons

9

Appetizers

Add: Chicken, Shrimp, Salmon, Tenderloin, Swordfish, Tuna

Soups

Sautéed Spinach			    5
Asparagus (Sautéed or Grilled)             6 
SautÉed Wild Mushrooms 	  6 

Classic Béarnaise Sauce     	 3 
Detroit Zip Sauce                  	 3

House Pomme Frites              4 
Baked Potato                             4

hill Sides

Executive Chef
Michael W. Connery

Chef de Cuisine
Matthew Kouri



Steaks & Chops

broiled lake superior Whitefish
Basmati Rice, Savory Tomato & Bell Pepper Basquaise

19

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

Tilapia Bretonne 
Portobello Mushrooms, White Vegetables, Yukon Potatoes, Sauce Velouté

19

Seared Diver Scallops
Sweet Potato & Sage Agnolotti, Crisp Pancetta, Truffle Scented Lobster Ragout, Sweet Corn & Fennel Sauce

27
 Seared Ahi Tuna Au Poivre*

Mizuna, Red Oak, Toasted Almonds, Oranges, Water Chestnut, Wasabi Vinaigrette, Crisp Lotus Root
29

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

25

Seared Scottish Salmon
Honey & Sesame Crusted, Roasted Japanese Eggplant, Midnight Tomatoes, Star Anise & Merlot Reduction

24

Grilled East Coast Swordfish
Shiitake & Leek Risotto, Romesco Sauce, Beet Reduction

29

Thyme grilled Filet Mignon *
Roasted Fingerling Potatoes, Organic Upland Cress Salad, Roasted Garlic Butter, Wild Mushrooms

34

Grilled Porterhouse *
Twenty Four Ounces, Cipollini Onions, Apple Wood Bacon Lardoons, Smoked Cheddar Yukon Gratin, Black Pepper Haricot Verts

38

U.S.D.A. Prime Peppercorn Crusted New York Strip*
Shiitake Mushrooms, Asparagus, Yukon Potatoes, Roasted Cherry Tomatoes, Spicy Red Wine & Oregano Sauce

10 oz. cut                        14 oz. cut 
  33                                      39 

Grilled Colorado Lamb Chops*
Charmoula Rubbed, Pulled Lamb Shank, White Quinoa, Minted Yogurt

34

The Hill
Sautéed Dover Sole

Meunière Style, Toasted Almond Basmati, Green Asparagus
43

Shrimp Scampi
Parmesan Tower, Shiitake & Leek Risotto, 

Garlic Butter, Asparagus Spears
12

Espresso & Pasilla 
Braised Short Rib

U.S.D.A. Choice, Sweet Corn Potato Purée, Natural Sauce, 
Root Vegetables, Parsnip Crisps

13

shrimp Quesadilla
Smoked Corn, Roasted Peppers, Monteray Jack & Cheddar Cheeses, Zesty Pico de Gallo, Chipotle Drizzle

14
Chicken Quesadilla            9                                                          Guacamole              2

lamb sliders 
Mint Aïoli, Caramelized Onions, Gaufrette Potatoes

8

petite surf & turf
Three Ounce Filet, Three Ounce Lobster Tail, Truffled Potato Purée, 

Gingered Haricot Verts, Foie Gras Cream Sauce
21

SautÉed Jumbo Lump
 Crab Cake

Blue Crab, Hearts of Palm Salad, Frisée, 
Sweet Pepper & Cilantro Sauce

14

Light Dining

Seafood 

Farm Raised
Pan-Seared Chicken Breast
Potato Latkes, Maple Glazed Cipolinni Onions, 
French Beans, Smoked Ham & Maytag Soubise

19

Grilled Vegetable Plate
Portobello Mushroom, Zucchini,

Squash, Bell Peppers, White Quinoa
15

Mushroom Penne Pasta
Julienne Chicken Breast, Parmesan

Mushroom Alfredo Sauce  
16

Something Different

roasted pork chop
Garlic Brined, Truffled Mac & Cheese, Savory Root Vegetables

19

Texas Style Tenderloin Chili
Crisp Baguette, Spanish Onions, Cheddar Cheese

9

Almond Baked Brie Salad
Butter Lettuce, Red Oak, Spiced Pear & Onion Compote, 

White Grapes, Cherry Vinaigrette
13


