THE I—IILL

SEAFOOD & CHOP HOUSE

~Starters~

Tenderloin Tips*?  Fresh Calamari Burrata* Poached Shrimp¥
Cast Iron Seared, Palomino, Blistered Tomatoes, Wilted Arugula, Coc &t ai [
Smoked Tomato, Cipollini Onion, Chili Flake, Capers, Balsamic Glaze, Rustic Italian Bread
Brussels C/u'ps, Boursin Fondue Crispy Pepperoncini, 13
14 Citrus Beurre Blanc With Two Ounces Prosciutto de Parma

13 7
~Soup~
Chicken Chili

All White Meat, White Beans, Roasted Peppers, Colby, Scallions
6~9
Tomato Bisque” Daily Offering
4-6 Three Onion Gratin 4-6

Provolone & Romano, Baked Crouton
5~8

~Salads~

Boulevard ¥
Dijon Crusted Salmon, Grilled Vegetab[es, Balsamic Vinaigrette

22

Brown Derby Cobb o
Grilled Chicken, Bacon, Bleu, Egg, 7bmatoes Cucumbers, Scallions, Avocado

%

rilled Shrimp &

Thai Chile & Garlic Marinade, Arugula & Romame Tomatoes Cucumbers, Egg, Scallion Dressing

Three Colossal Shrimp,
Cocktail Sauce

14

Grilled Mediterranean Chicken

Crisp Romaine, Roasted Beets, Onions, Feta, Tomatoes, Cucumbers, Marinated Olives, Red Wine Vinaigrette, Grilled Bread
14

Asian Lettuce Cups
Grilled Chicken, Crisp Vegetables, Bean Sprouts, Soba Noodles, Oriental Dressing, Butter Lettuce, Sriracha Aioli

9
With Ahi Tuna
17

Maurice ¥
Roasted Tur/eey Breast, Black Forest Ham, Swiss & Co[by, Egg, Cornichons, Bacon,
Classic Hudson Dressing

13

Farms ¥
Garden Greens, Pecorino Romano, Bell Peppers, Cucumbers, Feta,
Pine Nuts, Tomatoes, Golden Balsamic Vinaigrette

7~12
With Shrimp
18

Albacore Tuna or Chicken Salad ¥
Diced Fresh Fruit & Berries, Bibb Lettuce

mn

~Artisan Pizzas~
Gluten-Free Crust upon request ~ Add 27/2

Sausage & Peppers 123 Margherita

Caramelized Onions Pepperoni, Sausage & Bacon Tomatoes, Mozzarella, Basil
13 15 n

Pepperoni Shrimp Bleu
Classic Style Pesto Aioli, Pine Nuts, Vme Tomatoes Bacon, Scallions, Bleu Cheese
12 19 13




~Sandwich Board~

Allen Brothers ®

Piedmontese Burger Chophouse Black Label Burger Turkey Burger
Cast Iron Seared, USDA Prime White Turkey,
Brioche Bun, Short Rib, Brisket & Chuck Blend, Granny Smith Apples,
Hill Chips Heirloom Tomato,White Truffle Aioli, White Cheddar; Hill Chips
13 Bread & Butter Pickles 13
16

Burger Choices: Swiss, Co//ay, White Cheddar, Mushrooms, Onions ~ Add: Organic Egg 2 ~ Avocado 2~ Bacon 2

Market Fresh Panini

Changes Daily
market price

BLT

Brown Sugar Bacon, Thick Tomato, Shredded Lettuce, Mayonnaise
9

New York Reuben

Guinness Braised Corned Beef Swiss, House Made Sauerkraut & Russian Dressing, Onion Roll
4

Grilled Chicken Club Sandwich

Shredded Lettuce, Bacon, Sliced Vine Tomatoes, Swiss Cheese, Mayonnaise, Pumpernickel Bread
12

Grilled Portobello
Balsamic Marinated Portobello, Grilled Eggp/ant, Grilled Tomato, Provolone, Sp[nac/z, Pesto

3

French (Dip
House Slow Roasted Beef- Swiss Cheese Fresh Baguette, and Onion Au Jus
16

Steak Frittes
o0z. Prime Sirloin, Maitre d’ Butter
20

~Hill Signature Selections~

Sautéed Perch

Basmati Rice, Broccoli
27

Market Fresh Quiche
Changes Week/y ~ Chgf s Fresh Market Selection
3

Chicken Meatloaf

Baked Chicken Meatloaf lightly grilled, Whipped Potatoes, Mushroom Velouté

12

Filet

Five Ounce, Tnﬂe Wh[pped Potatoes, Foie Gras Butter; Asparagus
25

Chicken Milanese
Baby Amga[a & Cherry Tomato Salad

19
Paillard Preparation Available

Seared Salmon
“Bay of Fundy”
Basmati rice, Broccoli
21

*FY1~ Our Dark Chocolate Molten Lava Cake needs a little extra prep time ~ *Please pre-orderwith your Server

*Asterisk denotes items that may be served raw or under cooked. gf indicates Gluten-free
Notice: Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.




