[image: image2.png]1926




[image: image1.png]1926






                                                                             Appetizers                                                                                                		             Jumbo Shrimp Cocktail   $10 


Pan Seared Sea Scallops   $10


Hot and Creamy Cheese Fondue   $6 


Sizzling Blue Crab Cakes   $10 


Fire Cracker Shrimp   $6





Soups





Clam Chowder / Soup Du Jour


Cup  $3 / Bowl  $4





Roasted Red Pepper and Blue Crab Bisque


Cup  $4 / Bowl  $5


Salads


Cranberry Pecan Salad   $5                                            Greek Salad   $4


A  Hillview Classic                                                                                               Served with an Olive Oil-Oregano Vinaigrette 


Roasted Beet & Goat Cheese Spinach Salad   $6          Caesar Salad   $5


Served with a Honey-Balsamic Vinaigrette                                                         Add Anchoives $1


Southwestern BBQ Chicken Salad   $7                         Hillview House Salad   $3


Tossed with an Ancho-Cilantro Ranch Dressing                                                 Served with choice of dressig 








**Additions: Grilled Chicken $2    Grilled Steak $3    Grilled Shrimp $4**





Dressing Choices:


 Ranch, 1000 Island, Raspberry Vinaigrette, Italian, Bleu Cheese, Poppyseed, 


Honey Mustard, French & Raspberry Poppyseed 





Pasta


Grilled Chicken & Three Cheese Tortellini   $13


Tortellini stuffed with a blend of Swiss, Ricotta, and Romano Cheese tossed in a Pesto Cream Sauce.


(Substitute Italian Sausage $1)


Suggested Wine: Sauvignon Blanc, Chardonnay


Spaghetti a la Marinara with Meatballs   $12


(Substitute Italian Sausage $1)


Suggested Wine:  Cabernet Sauvignon, Merlot


Chicken Parmesan   $13


Italian Breaded Chicken Breast nestled on top of Spaghetti with Marinara Sauce


Suggested Wine:  Cabernet Sauvignon, Tosca Lodi





**All Pasta served with Garlic Breadsticks**





Prices are subject to an 18% Service Charge and 8% Sales Tax
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   Seafood





Cedar Smoked Atlantic Salmon   $19


 Topped with Tequila-Lime butter


Suggested Wine: Chardonnay, Riesling





Blackened American Red Snapper  $21


Topped with Cilantro-Cajun butter


Suggested Wine: Pinot Grigio, Chardonnay 


 


Grilled Ahi Tuna Loin   $23


Ahi Tuna grilled to Medium-Rare then topped with a balsamic reduction,


Pineapple Tempura & Crispy Fried Onion tanglers


Suggested wine:  Riesling, Pinot Grigio





**All Seafood Entrees served with 2 side items and may be prepared Grilled, Cedar Smoked, Blackened, Teriyaki, or Lemon Peppered**


                                                                                                                                                                                               


Steaks, Chops & Chicken


 8oz. Filet Mignon   $28


12oz. Ribeye   $24


Suggested Wine: Cabernet Sauvignon, Malbec, Pinot Noir


**All steaks topped with a Garlic Herb Butter**





Bone-In Veal Chop   $28





Grilled Chicken Breast   $16


Suggested Wine:  Chardonnay, Pinot Grigio 


Choose either: Cajun, BBQ, Bourbon, Parmesan Crusted, 


                                                                                          Teriyaki or Sweet Chili Garlic





**All Entrée’s above served with choice of any two sides.  Additional sides available for $3.00 each**  








Sides


Baked Potato


Loaded Baked Potato (Add $1)


Mashed Potatoes 


Sweet Potato Fries


French Fries


Onion Rings


Cottage Cheese


                   Vegetable du Jour


Rice Pilaf


Onion Tanglers


House Salad (Add $1)








Desserts





Crème Brule $6


Creamy custard topped with caramelized Cain sugar


Bette Noir $6


 Flourless Chocolate Torte with Raspberry Puree


New York Style Cheesecake $6


Rich and Creamy with Chocolate or Raspberry Sauce


Ice Cream $3


Vanilla Bean or Spumoni





Prices are subject to an 18% Service Charge and 8% Sales Tax














