
— STARTERS — 

— SOUPS & SALADS —

CHEF’S SOUP OF THE DAY | Cup 4 | Bowl 6

ARUGULA ANTIPASTO SALAD | 16
Arugula - Salami - Pepperoni - Mozzarel la - Parmesan
- Cherry Tomatoes - Art ichokes - Olives - Roasted Red
Peppers - I tal ian Dressing

GARDEN SALAD | 9
Mixed Greens - Cheese Blend - Cucumber - Tomato -
Onion - Herbed Crouton - Choice of Dressing 

CHOPPED SALAD | 16
Romaine - Chopped Roasted Turkey - Swiss - Bacon -
Tomato - Egg - Balsamic Dressing

GREEK SALAD | 13                                                  
Romaine - Tomato - Cucumbers - Red Onion -
Kalamata Olives - Feta Cheese - Banana Peppers -
Greek Dressing

THE GREEN JACKET CAESAR SALAD (or
Traditional) |  13
Romaine - Parmesan - Cherry Tomato - Herb Croutons
- Green Onion - Caesar Dressing

HONEY SALMON WALDORF | 17
Honey Glazed Salmon - Mixed Greens - Apple -
Grapes - Celery - Dried Cherries - Candied Walnuts -
Blue Cheese Crumbles - White Balsamic Dressing

BAJA SALAD | 15 
Romaine Lettuce - Tomatoes - Avocado - Cucumber - Red
Onion - Black Beans - Yel low Corn - Tort i l la Str ips - Baja
Ranch Dressing 

WEDGE COBB SALAD (or Traditional) |  14
Iceberg Lettuce - Cherry Tomatoes - Blended Cheese -
Bacon Lardon - Boi led Egg - Cucumber - Ranch Dressing 

STRAWBERRY-BLUE CHEESE STEAK SALAD | 19
Steak Tips - Mixed Greens - Blue Cheese Crumbles -
Strawberries - Red Onion- Candied Walnuts - Balsamic
Dressing 

TOMATO SOUP | Cup 5 | Bowl 7 
Shredded Cheese - Herb Croutons

PROTEIN ADDITIONS
Add Blackened Chicken |  5    Add Blackened Salmon / Shrimp | 7    Add Blackened Steak | 8

CHEESE PLATE | 14
Brie - Grapes - Candied Walnuts - Cubed Cheeses - Apple Sl ices -
Fig Jam - Assorted Crackers

GARLIC BUTTER STEAK BITES | 16
Canadian Seasoned Steak Bites - Garl ic Butter Sauce - Toast
Points

MOULES-FRITES | 15
Mussels - Andouil le Sausage - White Wine Sauce -
French Fries - Parmesan Cheese

JUMBO SHRIMP 
COCKTAIL | 19  
Cocktai l  Sauce - Lemon - Horseradish Crema

LOBSTER ARANCINI |  16
North Atlantic Lobster Meat - Sherry Cream Reduction - Basi l  

HOT CHIPS | 9
Crispy Fried Potato - Parmesan Cheese Dip - Cracked Black
Pepper

PRETZEL BITES | 7
Beer Cheese - Stoneground Mustard

HUMMUS BOWL | 14
Carrot - Celery - Cucumber - Bel l  Pepper - Smoked Paprika
Hummus - Pita Chips

CHICKEN WINGS  Bone - In | 18
Boneless or Cauliflower | Small 12 | Large 17
Choice of Sauce - Carrots - Celery - Blue Cheese Dressing

— BASKETS — 

CRISPY CHICKEN TENDERS
Drakes Fried Tenders - French Fries - Choice of
Sauce 
Small |  6      Large | 13 

BURGER SLIDERS | 10
Burger Patt ies - American Cheese - Caramelized
Onion - Bacon - Pickles - Hi l lcrest Sauce 

CHICKEN PARM SLIDERS | 9
Slider Buns- Chicken Tenders - Red Sauce -
Mozzarel la - Parmesan Cheese

Served with Choice of: French Fries - Chips - Cottage Cheese -
Seasonal Fruit  -  Side Salad 

BRIE.L.T | 13
Texas Toast - Brie - Bacon - Lettuce - Tomato - Mayo

BLACKENED FISH SANDWICH | 15
Brioche Bun - Blackened Grouper - Lettuce - Tomato -
Onion - Tartar Sauce 

BUFFALO CHICKEN WRAP | 13
Buffalo Chicken Tenders - Cheese Blend - Lettuce -
Tomato - Toasted Wrap

CRUNCHY SALMON WRAP | 17
Lemon Dil l  Salmon - Dressed Romaine - Tomatoes -
Shaved Carrot - Cream Cheese - Capers

— WRAPS & SANDWICHES — 

WING SAUCES
Franks Hot - Buffalo Blue - Sweet & Spicy BBQ - Spicy Asian -
Garl ic Parmesan - Teriyaki - BarBBlu - Honey Mustard



— ENTRÉES — 

— PIZZA & FLATBREAD — 

BUFFALO BLEU CHICKEN
FINGER PIZZA | 14/17
Buffalo Blue Sauce -
Mozzarel la - Franks Red
Hot Chicken Fingers - 
Mixed Cheese - Blue
Cheese Crumbles 

MEAT LOVERS | 15/18
Red Sauce - Mozzarel la -
Bacon - Sausage - Ham -
Pepperoni 

PEPPERONI PIZZA | 11/14
Red Sauce - Mozzarel la -
Pepperoni 

SPINACH AND ARTICHOKE
PIZZA | 13/16
Parmesan Cheese Sauce -
Mozzarel la - Spinach -
Art ichoke - Cherry Tomatoes  

ALOHA PIZZA | 15/18
Red Sauce - Mozzarel la -
Ham - Pineapple -
Bacon - Maraschino
Cherries

FIG AND BRIE | 14/17
Fig Jam - Brie- Mozzarel la
- Walnuts - Crispy Bacon -
Arugula 

SUPREME | 15/18
Red Sauce - Mozzarel la -
Sausage - Pepperoni -
Black Olives - Bel l  Peppers
- Onion - Mushroom

VEGGIE | 13/16
Red Sauce - Mozzarel la -
Tomato - Onion - Bel l
Pepper - Spinach -
Broccol i-  Black Olive -
Spinach 

FROM THE GREEN 
Choose from One Starch & One Vegetable 

Steak:  16oz Str ip |  48    8oz Fi let |  49    7oz Sir loin |  30  
Starches: Garl ic Truff le Mashed Potatoes - Au Gratin Potato Cake - French Fries

Vegetable:  Creamed Corn - Garl ic Butter Broccol i  -  Green Bean Almondine - Seasonal Chef Vegetable
Add Ons: Scampi Style |  10    Blue Cheese Crust |  5    Demi-Glace |  5 

EGGPLANT PARMESEAN | 24
Fried Eggplant - Mozzarel la -
Parmesan - Red Sauce - Spaghett i  -
Garl ic Toast
Substi tut ion : Chicken Parmesan or
Meatbal ls 

PASTA
SHRIMP SCAMPI | 28
Blistered Shrimp - Cherry Tomato-
White Wine Scampi Sauce -
Shallot - Spaghett i  -  Parmesan
Cheese

BUTTER STEAK MAC AND BEER
CHEESE | 26
Butter Steak - Creamy Mac N’ Beer
Cheese Sauce - Elbow Pasta - Crispy
Onions

— BURGERS — 

Served with Choice of: French Fries - Chips - Fruit  -  Cottage Cheese - Side Salad 

BLACK AND BLUE | 16
8oz Blackened Steak Burger -
Caramelized Onions - Blue
Cheese Crust - Lettuce -
Tomato - Brioche Bun 

JALAPEÑO PB BACON
BURGER | 16
8oz Steak Burger - Jalapeño
- Cheddar Cheese - Peanut
Butter - Bacon - Brioche
Bun 

PATTY MELT | 15
Smashed Steak Burger Patty
- Caramelized Onion -
Swiss Cheese - Mayo -
Griddled Rye Bread 

HILLCREST BURGER | 16
8oz Steak Burger Patty -
American Cheese - 
Caramelized Onion - 
Bacon - Lettuce - Tomato -
Hil lcrest Sauce - Brioche Bun 

MAINS
HARVEST SCALLOPS | 36
Scallops - Creamed Corn -
Bacon - Butternut Succotash -
Green Onion - Basi l  Oi l  

MIDWEST TIPS | 30
Savory Steak Tips - Truff le
Mashed Potatoes - Chef’s
Select Vegetables - Demi Gravy 

DUELING PORK CHOPS  |  27
2 Herb Crusted Pork Chops -
Apple Chutney - Au Gratin Cake
- Creamed Corn 

CRISPY SOY GINGER
SALMON | 28
Crispy Salmon - Fried Rice -
Spicy Asian Stir-fry - Peanuts-
Peanut Sauce Drizzle 

ALMOND CRUSTED
WHITE FISH | 31
Pan-Seared Almond
Crusted Whitef ish - Lemon
Beurre Blanc - Old Bay
Butter Rice - Seared
Garl ic Broccol i

MEDITERRANEAN
ROASTED CHICKPEA
CASSEROLE | 23
Chickpeas - Spinach -
Feta - Onion - Rice -
Cream Sauce - Lemon -
Dil l


