HILLSTONE =

STARTERS BURGERS & SANDWICHES

Our burgers are house-ground each morning for today’s service only.

CHEESEBURGER 15

CHICAGO STYLE SPINACH DIP 12

WOOD GRILLED ARTICHOKES 13 Served all the way with Cheddar, mayonnaise and mustard on a toasted egg bun
HOME SMOKED SALMON 15 HOUSE-MADE VEGGIE BURGER 15

With sweet soy, Jack cheese, mayonnaise and mustard on a toasted egg bun
SI DES GULF COAST FISH SANDWICH 16

Crispy Grouper with red onion and thousand island dressing on a toasted egg bun
HAND-CUT FRENCH FRIES 4 FAMOUS FRENCH DIP AU JUS* 18

Thinly-sliced prime rib served medium on a toasted French roll with mayonnaise
Ccouscous 4 ,

— Choose: Couscous, Coleslaw, or Hand Cut French Fries

COLESLAW 4
MASHED POTATOES 4 SALADS
SEASONAL VEGETABLE 4 GRILLED CHICKEN SALAD 17

Mixed greens and jicama with honey-lime vinaigrette and peanut sauce

SASHIMI TUNA SALAD 18
Pan-seared ahi with cilantro-ginger vinaigrette, mixed greens, avocado and mango

TRUE IDAHO BAKED POTATO 5

SOUP CALENDAR SPINACH & CHICKEN WALDORF SALAD 17
Julienne apples, bacon, cashews and chopped egg
SUN BAKED POTATO 7 CAESAR SALAD 11
MON NEW ORLEANS RED BEAN 7 Crisp romaine with Reggiano, rustic croutons and our eggless Caesar dressing

THAI STEAK & NOODLE SALAD* (OR WITH CHICKEN) 18

TUE TORTILLA 7 Marinated filet or crispy chicken with avocado, mango and herbs in Thai dressing

WED MEXICO CITY STYLE 7 — Dressing: Blue Cheese, Mustard-Honey, Buttermilk Garlic, or Vinaigrette

THU TORTILLA 7 ENTREES

FRI' NEWPORT BEACH CLAM CHOWDER 7
TODAY’S FRESH FISH MKT

SAT  FIREHOUSE CHILI 7 Filleted in house daily, simply grilled over hardwood, with seasonal vegetable
HARDWOOD GRILLED TROUT 24

DESSERTS Simply prepared trout, served with seasonal vegetable
HAND FILETED SALMON 27
\SNARl(\j/l F:VE'NdUT BRhOWN|E 8 g Woodgrilled and served with seasonal vegetables
2 t
erved a la mode w/ champagne custar FARMERS MARKET VEGETABLE PLATE 16
APPLE WALNUT COBBLER 8 This season’s hand-selected vegetables, served with couscous
Caramel topping w/ vanilla ice cream TODAY’S PAN FRIED FISH MKT
KEY LIME PIE 8 Served with dill tartar, thick-sliced tomato and coleslaw
With housemade graham cracker crust ROTISSERIE CHICKEN 21
HOT FUDGE SUNDAE 8 Half a roasted chicken with crushed herbs and apricot glaze, served with couscous
With roasted sugar pecans JUMBO FRIED SHRIMP 26

Served with cocktail and rémoulade sauces and coleslaw

HAWAIIAN RIB-EYE 32
Marinated then grilled over hardwood, served with a baked potato

BARBECUE PORK RIBS 27
Slow cooked, fall-off-the-bone pork ribs, with French fries and coleslaw

DOUBLE CUT PORK CHOP 26
Cured in-house and hardwood grilled, served with mashed potatoes & seasonal vegetable

WE ARE PROUD TO OFFER
ALLEN BROTHERS ROASTED PRIME RIB 32

HAND SELECTED BEEF Aged prime rib roasted on the bone, served with hand-cut French fries

CENTER-CUT FILET 35

NO CELL PHONES IN THE DINING ROOM Beef tenderloin grilled over hardwood, served with a loaded baked potato

PLEASE NOTIFY US OF ANY FOOD ALLERGIES
18% GRATUITY ADDED TO PARTIES OF 5 OR MORE — Caesar or Traditional Salad to accompany your entrée 6

*Florida State Food Code requires us to inform you that consuming raw or undercooked meats, seafood and eggs may increase your risk of food borne illnesses.




SPARKLING & CHAMPAGNE

Iron Horse Russian Cuvée, Green Valley 9 / 36
Perrier-Jouét Grand Brut, France 48
Schramsberg Brut Rosé, California 50

Ruinart Blanc de Blancs, Reims, France 90

CHARDONNAY

Buehler, Russian River Valley 9 / 26

Chehalem Inox, Willamette Valley, Oregon 10 / 30

Groth, Napa Valley 12 / 39

Mer Soleil, Santa Lucia Highlands 48

Miner Family, Napa Valley 49

Rombauer, Carneros 53

ZD Reserve, Napa Valley 68

Vincent Girardin Puligny-Montrachet, Burgundy, France 79
Verget Le Clos Grand Cru, Chablis, France 82

SAUVIGNON BLANC

Honig, Napa Valley 8 / 24

Chasing Venus, Marlborough, New Zealand 9 / 27
Pascal Jolivet Sancerre, Loire, France 32
Rochioli, Russian River Valley 55

MORE WHITES

Tommasi Pinot Grigio, Verona, Italy 8 / 24

Schloss Vollrads Riesling, Rheingau, Germany 8 / 24
Conundrum, California 11/ 36

Mollydooker The Violinist Verdelho, Australia 36

PINOT NOIR

Castle Rock, Mendocino County 11/ 33

Lange Reserve, Eola & Amity Hills, Oregon 13 / 45

Row Eleven, Russian River Valley 50

Morgan Double L Vineyard, Santa Lucia Highlands 58
Bergstrom Cumberland Reserve, Willamette Valley 62
Flowers, Sonoma Coast 72

Merry Edwards Meredith Estate, Russian River Valley 100

Sea Smoke Ten, Santa Rita Hills 120

MERLOT

Candor, Paso Robles 10 / 30

North Star, Columbia Valley, Washington 12 / 38

J. Bookwalter, Columbia Valley, Washington 40
Chateau Simard, Saint-Emilion, Bordeaux, France 55
Shafer, Napa Valley 58

Twomey, Napa Valley 72

CABERNET SAUVIGNON
& CABERNET BLENDS

Pascual Toso Reserve, Mendoza, Argentina 10 / 28
Chappellet Mt. Cuvée, Napa Valley 11/ 36
Fisher Unity, Napa Valley 14 / 49

Mi Sueno E/ Llano, Napa Valley 15/ 54
Mulderbosch Faithful Hound, South Africa 36
Viader Dare Cabernet Franc, Napa Valley 46
Cain Concept, Napa Valley 50

Palmaz Cedar Knoll, Napa Valley 52
Achaval-Ferrer Quimera, Mendoza, Argentina 60
Treana (Cabernet/Syrah), Paso Robles 68
Chateau d’lIssan, Margaux, Bordeaux 74

Faust, Napa Valley 76

Domus Aurea, Maipo Valley, Chile 85

Cliff Lede Stag’s Leap, Napa Valley 90

Lewis Cellars Hillstone, Napa Valley 95

Catena Zapata Nicolas Zapata, Argentina 120
Pahimeyer Proprietary Red, Napa Valley 160
Cliff Lede Poetry, Stag's Leap District, Napa Valley 170
Barbour, Napa Valley 175

Staglin Estate, Napa Valley 180

Opus One, Napa Valley 195

ZINFANDEL

Ridge Three Valleys, Sonoma 10 / 30
Sbragia Gino’s Vineyard, Dry Creek 38
Seghesio O/d Vine, Sonoma Coast 60

SYRAH / SHIRAZ

Qupé, Central Coast 9/ 29

Torbreck Woodcutter’s, Barossa, Australia 10 / 30
Mollydooker The Boxer, Australia 40

Massena 11th Hour, South Australia 50

MORE REDS

Valentin Bianchi Malbec, Argentina 9 / 28

Luca Malbec, Mendoza, Argentina 45

Clayhouse Adobe, Paso Robles 8 / 24

Domaine Chandon Pinot Meunier, Napa Valley 50
Vina Maquis Lien, Colchagua Valley, Chile 44
Orin-Swift The Prisoner, Napa Valley 48

Muga Reserva Tempranillo, Rioja, Spain 38
Numanthia Termes Tempranillo, Toro, Spain 42
Tenuta di Nozzole Chianti Classico Riserva, Tuscany, Italy 38
Caparzo Brunello di Montalcino, Tuscany, Italy 50
Allegrini Amarone Della Valpolicella, Veneto Italy 90

We would like to see that you make it home safely.
If you do not have a designated driver, please allow us to call you a cab.
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