THE HILL

SEAFOOD & CHOP HOUSE

Happy Mother's Day

Sunday May 10, 2015
~ Appetizers ~
Jumbo Lump Crab Cakes

Corn Purée, Pepperonata, Avocado, Ancho Chili Oil
17
Colossal Shrimp Cocktail

Spicy Tomato Horseradish
5

Tenderloin Tips™”

Chili IVﬁtS@d, Curtido, Grilled Avocado, Tomato Mousse, Cumin/Lime Dust
5
Burrata

Heirloom Tomatoes, Arugula, Grilled Rustic talian
14

~ Soup ~

Lobster Bisque
Lobster, Sherry & Puff Dough

Truffled Wild Mushroom

Fried Blue Crab, Leeks & Truffle
7/1
Tomato Bisque ¥
5/7

~ Salads ~

Farms
Garden Greens, Pecorino Romano, Bell Peppers, Cucumbers, Feta,
Pine Nuts, Golden Balsamic Vinaigrette
7/12
With Grilled Shrimp
8

Chophouse

lce/aerg Wedge, Vine Ripened Tomatoes, Hungarian Peppers, Crispy Prosciutto,

Gorgonzo[a, Creamy Parmesan Dressing

8
Blackened Chicken Caesar

Romaine, Parmesan, Sourdough Croutons, Frico

9




SEAFOOD & CHOP HOUSE

~ Entree’s ~

FEggs Benedict
House Smoked Canadian Bacon, Hollandaise, English Muffin, Assorted Sliced Fruit

9

Baked Quiche Lorraine
Bacon, Onion, Swiss & Assorted Sliced Fruit

18

European Dover Sole
White Truffle Risotto, Asparagus, Sauce Meuniére

47

Allen Brothers New York Striploin™

USDA Prime Fourteen Ounces
47

The Hill of Perch

Whipped Potatoes, Potato Nest, Capers, Tomato Buerre Blanc, Broccoli
28

Cedar Planked Salmon

“Bay of Fundy”

Honeydew Emulsion, Beet Couscous, Caponata, Romesco, Fennel Flatbread
26

Surf < Turf *
Four Ounce Grilled Filet Mignon, Five Ounce Maine Lobster Tail,
Truffled Potatoes, Asparagus, Foie Gras Butter

40

Creekstone Farms Filet of Beef™ ¥

~Seven Ounces~

Whipped Potatoes, Caramelized Pearl Onions, Carrots, Celery Leaf Salad
34

Prime Rib™ ¢
Sour Cream & Chive Whipped Potatoes, Asparagus, Au Jus
12 0z. Queen ~ 31/16 oz. King ~ 37

*20% Gratuity is added to your bill

*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.




