Lighter Fare
Salmon Cakes

Sandwiches & Salads

Served on a bed of greens with sweet corn
relish. 9.99

All Sandwiches include fries

Kickin’ Calamari
Calamari lightly battered & fried with hot
Cherry peppers, infused oil, lemon zest, and
served with marinara and chipotle remoulade.

Kobe Beef Burger
The finest ground beef available, chargrilled to perfection with Extra Sharp White
Cheddar. 11.99

9.99

Tuna Tataki
Pan seared Cajun Style with Wasabi
and Teriyaki sauce. 9.99

French Onion
Homemade & steaming hot, topped with a
blend of molten cheeses & served in a crock.
5.99

Soup du jour

Portobello and Fresh Vegetable
Sandwich
Grilled marinated Portobello, with onions,
yellow and green squash, topped with
provolone on a brioche roll. 11.99

French Dip
Shaved roast beef on a French baguette with
au jus. 11.99

Soup is good food! Enjoy tonight’s feature.

Hill Top Caesar Salad
Fresh romaine, soft grilled croutons, tomatoes,
and shaved parmesan cheese. 9.99

Flatbreads and Gluten-free Pizza
Margherita
Fresh plum tomatoes, basil, garlic infused oil
and fresh mozzarella. 8.99

Florentine

Beet Salad
Apples, goat cheese, almonds, dried cranberries
citrus vinaigrette. 11.99

Asian Noodle Salad
Tossed with julienne vegetables and sesame soy
vinaigrette over romaine. 12.99

Spinach, mushrooms and feta. 8.99

Divan
Broccoli, cheddar and chicken. 10.99

Add chicken to any salad 4.99
salmon
6.99
shrimp
7.99

Sorry, we do not separate checks for groups of 6 or more.

Entrees
Served with house salad, rolls & butter.

Mike’s Fettuccine
Grilled chicken served with mushrooms, tomatoes, & broccoli on a bed of
Fettuccine Alfredo 18.99

Grilled Tuna Loin
Asian Tuna Loin with Hoison & Chili Garlic Sauceserved over rice (no potato). 24.99

Eggplant Parmesan
Tempura battered slices of eggplant, layered with ricotta, and served with linguine and our homemade
marinara. 15.99

Steak and Scampi
9 oz. filet mignon with sautéed shrimp scampi on a bed of rice. 37.99

Julienne Grilled Vegetables
Fresh vegetables (local in season) grilled and served with Quinoa and Pine Nuts 18.99

Seafood Pescatore
Large shrimp & sea scallops sautéed with onions, garlic, mushrooms, and tomatoes, then tossed with
cream and served over linguine. 24.99

Stir Fried Steak and Broccoli
with Sesame Soy Sauce over rice 23.99
Dressing Choices:
Light Raspberry Vinaigrette, Italian, House,
Poppy Seed, Balsamic Vinegar & Oil, Roasted Garlic Balsamic,
Bleu Cheese (Crumbly or creamy) .99 extra

Tuesdays

Saturdays

Liver Lover’s Night

Prime Rib Night

With bacon and/or
onions 15.99

Slow Roasted
Queen Cut - 26.99
King Cut - 29.99

Dinner Entrees
Served with chef’s potato or rice, vegetable, house salad, rolls & butter.
Potatoes au gratin available for an additional 1.99
Top your steak off with sautéed mushrooms or sautéed onions - 1.99

Filet Mignon

Hawaiian Haddock

A 9oz cut of tenderloin, grilled to your liking.

Served with Bananas and Almonds 17.99

34.99

Athena Chicken
Tournedos of Beef Au Poivre
Grilled medallions of tenderloin with a
peppercorn-brandy sauce. 34.99

Topped with Sundried tomatoes, Artichokes and
Feta 17.99

Island Duck
USDA PRIME New York Strip

A Roasted Duck Half served with Mango
Pineapple Chutney 26.99

A 12 oz cut of one of the more flavorful cuts of
beef. Served with cigar onions. 32.99

Herb-Crusted Pork Tenderloin
with a Gorgonzola cream sauce. 19.99

Lamb Chops
Two domestic lamb chops grilled to your liking.
36.99

Sea Devil Salmon

Summer Grilled Chicken

Fresh North Atlantic salmon baked with a
horseradish crust served with a
sweet red pepper jelly. 23.99

Served with fresh strawberries and cream and
topped with toasted slivered almonds. 17.99

Langostinos
Sometimes referred to as a miniature lobster,
sweet miniature crawfish served with drawn
butter. 26.99

Pan Seared Salmon
Fresh North Atlantic salmon with lemon-lime
beurre blanc 23.99

Scallops Au Gratin
Delicious sweet scallops lightly baked in
Parmesan cheese and mouth-watering cream
sauce. 27.99

Choose our Caesar Salad as a substitute for your House Salad for just 1.99
Dressing Choices:
Light Raspberry Vinaigrette, Italian, House,
Poppy Seed, Balsamic Vinegar & Oil, Bleu Cheese (Crumbly or creamy) .99 extra

Rising Stars Menu
(for those not yet in high school)

Thick Spaghetti

Grilled Chicken Sandwich

Linguine with Marinara Sauce. 5.99

Served with lettuce, tomato, and fries. 6.99

Kids Burger

Garden Salad with Grilled Chicken

4oz Hamburger Patty with fries. 5.99

A small garden salad topped with grilled chicken
and served with Italian dressing. 6.99

Chicken Fingers
Homemade Chicken fingers with fries. 5.99

Desserts
Hill Top Mud Pies

Kentucky Pie

Our famous Mud pies are made right here. Try
“The Original” (coffee ice cream) or vanilla,
both surrounded with our chocolate cookie crust
and smothered with hot fudge and whipped
cream. 5.99

Warm chewy chocolate chip cookie dough pie
with pecans covered in hot fudge. 5.99
Great ala mode - add 1.69

Homemade Bourbon Bread
Pudding
Traditional homemade bread pudding deep-fried
and served with vanilla ice cream, Bourbon
sauce, & whipped cream. 6.99

Brownie Fudge Sundae
A large chewy chocolate brownie (no nuts) sits
underneath vanilla ice cream smothered with hot
fudge and whipped cream. 5.99

Chocolate Peanut Butter Pie
Layers of chocolate and a rich peanut butter
filling with drizzled chocolate and peanut butter
cups on top. 6.99

New York Style Cheesecake
Rich and creamy New York style cheesecake.
Excellent with raspberry, strawberry or
chocolate sauce drizzled over the top! 5.99

Flourless Chocolate Mocha Cake
A rich, dense chocolate cake served with a sweet
strawberry sauce. GF 5.99

Spring Rolls
Locally homemade ice cream from Maple Lawn
Dairy wrapped in phyllo, fried, and served with
whipped cream. 6.99

Sorry, we do not separate checks for groups of 6 or more

