Shorts
Great for sharing!

Appetizers
Baked Artichoke Hearts gfa, v
Artichoke hearts baked with Gruyere cream sauce and topped with
breadcrumbs. 8.99

Spinach & Artichoke Dip v
A delicious homemade creamy spinach & roasted artichoke dip served with
crostini. 9.99

Tuna Tataki gf
Seared rare with Cajun seasoning, served with wasabi and sesame soy sauce.
9.99

Kickin' Calamari
With hot cherry peppers, lemon zest, chipotle remoulade, and marinara. 9.99

Grilled Buffalo Wings
Our fans say they’re the best in the area. You be the judge. 11.99

Baked Brie gfa
Served with apples & almonds. 8.99

Coconut Shrimp

Tuesdays...

Panko breaded and fried with a Dijon apricot sauce. 9.99

French Onion Soup gfa
Homemade & steaming hot with melted cheese. 5.99

Butternut Squash Soup gf, v
A delicious soup with a creamy sweet flavor. 5.99

Liver Lover's Night
with bacon and/or onions 16.99

Tacos

Fridays...

Served in pairs. Your choice of flour or corn tortillas.

Blackened Tuna
Seared tuna, shredded lettuce, tequila-lime slaw. 10.99

Short Rib
Shredded red wine braised boneless short rib of
beef, red cabbage slaw. 9.99

Irish Fish Fry
with French Fries & Coleslaw 16.99

Chicken Poblano
Shredded chicken, lettuce, seared corn pepper salsa. 9.99

Flatbreads
Gluten-free crust always available.

Short Rib gfa

Prime Rib
Slow Roasted for over 14 hours
Queen 25.99
King 28.99

Shredded red wine braised boneless short rib of beef, balsamic onions &
goat cheese. 9.99

Margherita gfa
Tomatoes, basil, infused oil, fresh mozzarella. 8.99

Saturdays...

From the Steakhouse
Served with garlic smashed potatoes and vegetables, except where indicated with an
*. Rolls available upon request. Substitute Potatoes au Gratin for just 2.99

Filet Mignon

gf

Juicy & tender, grilled to your liking. 6 oz 26.99 9 oz. 37.99

Grilled Delmonico gf
A 12 oz. Delmonico grilled to your liking and served with balsamic onions.
32.99

Beef Bourguignon*
Traditional French recipe; petite cuts of beef tenderloin with red wine and
mushrooms, served over egg noodles. 21.99

Braised Short Ribs gf
Red wine braised boneless short rib of beef. 19.99

Lamb Chops gf
A Hill Top favorite: two grilled domestic loin chops done to your liking.
36.99

Steak Toppers 1.99 gf
Peppercorn Brandy Sauce
Gorgonzola Cream Sauce
Maple Dijon Glaze
Sautéed Mushrooms
Sautéed Onions
Balsamic Onions

Seafood
Served with Jasmine rice and vegetables except where designated with an *. Roll
available upon request. Substitute Potatoes Au Gratin for just 2.99

Pan Seared Salmon gf
Fresh North Atlantic salmon served with a mango citrus beurre blanc.
25.99

Scallops Au Gratin gfa
Delicious sweet scallops lightly baked in Parmesan cheese and mouth
watering cream sauce. 32.99

Seafood Pescatore* gfa
Shrimp & sea scallops with sautéed onions, garlic and mushrooms tossed
with linguine in a tomato sauce with a touch of cream. 29.99 Vegetable
noodles or gluten-free pasta can be substituted for just 2.00

Sea Devil Salmon gfa
Fresh North Atlantic salmon baked with a horseradish crust, served with a
sweet red-pepper jelly. 25.99

Broiled Haddock gfa
Topped with seasoned bread crumbs and toasted almonds, served with white
rice and vegetables. 16.99

Langostinos gf
Sometimes referred to as miniature lobster, served with drawn butter,
Jasmine rice and seasonal veggies. 28.99

Pan Seared Cajun Tuna gf
Pan seared tuna with Cajun spices, served with a lemon cream sauce. 21.99

gf- gluten free
gfa- gluten free available
v- vegetarian
Ve- vegan
Va- vegan available

Pork & Poultry
Rolls available upon request. Substitute Potatoes au Gratin for just 2.99

Pork Tenderloin gf
Herb crusted pork tenderloin with a Gorgonzola cream sauce, served with
vegetables and garlic-smashed potatoes. 26.99

Jambalaya Risotto gf
Risotto made with chicken, andouille sausage, onions, celery, carrots,
tomato, and sweet peppers with a little kick. 21.99

Spinach and Artichoke Chicken gf
Boneless breast of chicken topped with a spinach and artichoke cream
sauce. Served with a gluten-free wild rice blend and seasonal veggies. 18.99

Roasted Half Duck gf
Served with a fig rosemary chutney, a gluten-free wild rice blend and
seasonal veggies. 26.99

Sunflower Chicken gf
A grilled, marinated breast of chicken with roasted asparagus, gluten-free
gf- gluten free
wild rice blend and topped with tarragon beurre blanc. 19.99
gfa- gluten free available
Mike's Fettuccine
v- vegetarian
Grilled chicken, mushrooms, tomatoes, & broccoli on a bed of fettuccine
Ve- vegan
tossed with our homemade Alfredo sauce. 21.99 vegetarian 18.99
Va- vegan available

Vegetarian
Eggplant Parmesan v
Tempura battered slices of delicate eggplant, layered with ricotta, and
served with linguine and our homemade marinara. 16.99

Mushroom Risotto v, gf, Va
Made with fresh vegetable stock, crimini mushrooms, broccoli and Romano
cheese. 15.99

Tempeh Bolognese v, gfa, Va
Tempeh crumbles with rich marinara and a touch of cream served over
zucchini noodles. 15.99

Sides
Garden Salad gf
A blend of fresh greens with carrots, cucumbers, and tomatoes. 2.99 with
entrée, 5.99 without.

Caesar Salad gfa

Fresh romaine, tomatoes, homemade croutons & shaved Parmesan. 3.99 with
entrée, 6.99 without.

Potatoes Au Gratin

If there's one item we're known for, this is it! 4.99

French Fries au Poivre

Peppercorn brandy sauce. 6.99

Fresh Asparagus 4.99

As a substitute for seasonal vegetables 2.99

French Fries 4.99

Dressings Choices...
Italian
House
Poppy Seed
Bleu Cheese .99
Balsamic Vinegar & Oil
Roasted Garlic Balsamic
Light Raspberry Vinaigrette

Burgers & Sandwiches
Includes Chips & a Pickle. Lettuce wrap always available. Any burger may be
substituted for a breast of chicken. Fries may be substituted for just 2.99.

Bacon & Bleu Burger gfa
A half-pound burger with Roquefort cheese, bacon & stone ground
mustard. 13.99

Hill Top Burger gfa
A half-pound burger char-grilled and served with lettuce, tomato, your
choice of cheese and topped with homemade onion rings. 9.99

Grilled Chicken Sandwich gfa
Grilled marinated chicken breast topped with provolone & bacon, served
with lettuce & tomato on a Brioche roll. 10.99

Sliced Tenderloin Sandwich gfa
Grilled tenderloin with sautéed onions and smoked Gouda on a French
baguette. 15.99

Substitute any burger with a
"beyond" veggie burger for
just 1.00 more.

Dinner Salads
Hill Top Beet Salad v, gfa
A fresh salad with seasonal beets, arugula, Chevre, oranges, pistachios,
black-eyed peas, fried onions, and a tamarind-balsamic drizzle. 12.99

Asian Noodle Salad V
Julienne vegetables tossed in a sesame soy dressing over crispy romaine.
12.99

Hill Top Caesar gfa, v
Romaine, tomatoes, croutons, shaved Parmesan. 10.99

Greek Salad gf, v, Va
Romaine, Kalamata olives, tomatoes, cucumbers, artichoke hearts, roasted
red peppers, feta and a Greek vinaigrette. 13.99

For those not yet in high school
Thick Spaghetti gfa
Linguine with homemade marinara sauce & a side of vegetables. 5.99

Chicken Fingers
Served with fries. 6.99

Crispy or Grilled Chicken Salad gfa
Your choice of crispy or grilled chicken breast over mixed greens. 6.99

Sorry, we do not split checks for groups of 7, or more.

Top any Salad with
Chicken 4.99
Salmon 7.99
Grilled Shrimp 7.99

Desserts
Homemade Bourbon Bread Pudding
Traditional homemade bread pudding deep-fried and served with vanilla ice
cream, bourbon sauce, & whipped cream. 7.99

Bread Pudding Bites
Our sharable portion of our famous bread pudding, served in bite-sized
pieces. 9.99

Brownie Fudge Sundae
A fresh baked chewy chocolate brownie (no nuts!) sits underneath vanilla
ice cream smothered with hot fudge and whipped cream. 6.99

Kentucky Pie
Warm chewy chocolate chip cookie dough pie with pecans covered in hot
fudge. 6.99 Excellent ala mode! 1.69

Hill Top Mud Pies
Our famous Mud pies are made right here. Try “The Original” (coffee ice
cream) or vanilla. Both are surrounded with our chocolate cookie crust
and smothered with hot fudge and whipped cream. 6.99

Flourless Chocolate Mocha Torte gf
A rich, dense homemade chocolate torte served with a sweet raspberry
sauce. 6.99

Homemade Cheesecake
Fresh baked in house, served with your choice of raspberry, chocolate or
strawberry sauce. 5.99

"Campfire" S'mores
We bring the campfire to your table. Enjoy roasting marshmallows right at
your seat and enjoy with our chocolate covered graham crackers. 6.99

Apple Raspberry Crisp
Granny Smith apples tossed with cinnamon sugar, our homemade raspberry
sauce, and topped with oats, brown sugar and butter. 6.99
+ Please allow a few additional minutes of preparation of this item +

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

Special Events
Holidays
Celebrate with us Valentine's Day, St. Patrick's Day, Easter, Mother's Day, Thanksgiving,
Annual Wreath Lighting (Monday after Thanksgiving,) and New Year's Eve. Ask for more
details or check out our website!

Catering and Events
Weddings, Special Dinners, Meetings, or any other reason to celebrate. We have
private rooms available both on our main level and upstairs and also cater off
premises. Check out our website or ask to speak with our event coordinator.

Not sure you can drink the whole bottle???
Don't fret. NYS Law allows you to take home the rest of your wine! Just let us know
so we can re-cork it, bag it, and send it home for you to enjoy later.

www.hill-top-inn.com

607.732.6728

