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APPETIZERS 
 

GROUPER BITES   Crispy grouper tossed in Southwestern 
spices and served with Remoulade sauce   8.99 

HILLSIDE COMBO   Mozzarella logs, fried mushrooms, fried 

green tomatoes, and chicken won tons. Served with 

Horseradish, Honey Mustard, and Marinara 15.99 

SOUTHWEST CHICKEN WON TONS   Smoked chicken, chili 

peppers, hot sauce, pepper jack, mozzarella, and cream 

cheese. Served with Honey Dijon 7.99 

GREEK DIP House-made hummus, topped with an olive 

tapenade and served with flatbread   7.99 

FRIED GREEN TOMATOES   Crispy green tomatoes topped 

with a Balsamic reduction and feta cheese   7.99 

SMOKED SALMON BRUSCHETTA  Served with toasted flat 

bread, tomato and egg relish, and Grey Poupon mustard 9.49 

BLUE POINT OYSTERS 

ON THE HALF SHELL   Served with Cocktail sauce, 

horseradish, saltine crackers, and Tabasco    

(1/2 doz.)  9.99   (dozen) 18.99 

ROCKEFELLER Baked with fresh spinach, bleu cheese, 

mozzarella, parmesan, and applewood bacon   10.99 

MOZZARELLA CHEESE LOGS   Beer battered and served 

with our homemade Marinara sauce   7.99 

FRIED MUSHROOMS   Served with Horseradish sauce  6.99 

CALAMARI   Served with Remoulade sauce   8.99 

SOUPS & FRESH SALADS 
DRESSINGS: HONEY DIJON, CREAMY BLEU CHEESE, CLASSIC RANCH, HERB VINAIGRETTE, AND THOUSAND ISLAND 

ADD GRILLED, BLACKENED, OR FRIED CHICKEN 5.99 / GRILLED OR BLACKENED SALMON OR SHRIMP 8.49

CAROLINA SHE CRAB SOUP A thick and creamy crab 

bisque, topped with a splash of aged sherry wine 5.49  

FRENCH ONION SOUP Caramelized onions, fresh basil, 

croutons, and Swiss cheese 4.49   

NORTHERN BEAN SOUP Northern beans, onions, carrots, 

celery, cilantro, topped with olive oil (cup) 3.49 (bowl) 5.99   

CREAM OF TOMATO AND DILL SOUP Fresh Dill, Puréed 

tomatoes, and a hint of heavy cream (cup) 3.49 (bowl) 5.49   

HILLSIDE Fresh field greens, tomatoes, onions, cucumbers, 

cheddar, and herbed croutons (small) 3.49 (large) 5.49 

CAESAR Fresh romaine, parmesan, bacon, tomatoes, herbed 

croutons, and Caesar dressing (small) 3.49 (Large) 5.99 

GRECIAN Fresh greens, vinaigrette, feta, olives, onions, 

tomatoes, eggs, and pepperoncini (small) 5.49 (large) 7.49 

WEDGE Fresh Iceberg, bacon, bleu cheese crumbles, tomato, 

and bleu cheese dressing   (small) 4.99 (large) 6.99  

SPINACH Fresh spinach, walnuts, dried cranberries, blue 

cheese crumbles, vinaigrette   (small) 4.99 (large) 6.99 

BLACK & BLEU Blackened beef tips, bleu cheese crumbles, 

bacon, croutons, onions, and tomatoes   10.49
 

LUNCH & BRUNCH ENTRÉES  

SOUP & SANDWICH   Your choice of soup and choice of 

Ham & Cheese or Turkey & Cheese sandwich   6.99   (Carolina 

She Crab soup add 2.00) 

CHICKEN TENDERS   Your choice of Asian, BBQ, or Hot 

sauce. Served with seasoned French fries   8.99 

GRILLED PRIME RIB   Topped with a mushroom wine sauce 

and served with lemon roasted potatoes   10.99  

ATLANTIC SALMON   Grilled or Blackened, topped with a 

Champagne cream sauce. Served with risotto 10.49 

FISH TACOS   Blackened grouper, pico de gallo, lettuce, and 

Remoulade. Served with seasoned French fries   8.99 

BLACK ‘N BLEU CHOPPED STEAK   Blackened ground 

sirloin topped with Bleu Cheese crumbles and onion straws 

over boursin mashed potatoes   8.99 

SOUP & SALAD   Your choice of soup and a Hillside salad or 

Caesar salad   6.99   (Carolina She Crab soup, Wedge, Spinach, 

or Grecian salad add 2.00) 

MARYLAND CRAB CAKE   Jumbo lump crab cake topped 

with Remoulade sauce and served with risotto    8.99 

PECAN CRUSTED CHICKEN   Topped with a Grand Marnier 

reduction over risotto   8.99 

LOADED OMELET Onions, mushrooms, fresh spinach, 

bacon, and sausage. Served with brunch potatoes   8.99 

PRIME RIB OMELET Prime rib, asparagus, bleu cheese 

crumbles, and mozzarella. Served with brunch potatoes 9.49  

STEAK OR CHOPS & EGGS Your choice of sirloin medallions 

or pork chops topped with poached eggs and Béarnaise sauce 

over an English muffin. Served with brunch potatoes   10.49 

BURGERS & SANDWICHES 
ALL SERVED WITH SEASONED FRENCH FRIES

 

OLD FASHIONED BURGER Topped with lettuce, tomatoes, 

onions, pickles, and mayo   7.99 (Aged Cheddar add .49) 

MUSHROOM & SWISS BURGER Grilled mushrooms, Swiss 

cheese, lettuce, tomatoes, onions, pickles, and mayo   8.99 

PRIME RIB SANDWICH Shaved prime rib topped with 

caramelized onions and Swiss cheese   9.99 

CRISPY GROUPER SANDWICH Topped with lettuce, 

tomatoes, onions, pickles, and Remoulade sauce   8.99 

HILLSIDE CLUB   Ham, turkey, applewood bacon, lettuce, 

tomato, red onions, and spicy mustard sauce   8.99 

HERB CHICKEN   Topped with aged cheddar, lettuce, 

tomatoes, onions, and spicy mustard sauce   8.99

SIDE DISHES-2.99 
 

*BOURSIN MASHED POTATOES   *AGED CHEDDAR MAC ‘N CHEESE   *LEMON AND GARLIC ROASTED POTATOES   

 *ROASTED VEGETABLES        *SEASONED FRENCH FRIES      *BUTTERED BROCCOLI      *ONION STRAWS  



 

LUNCH SPECIALS 

 

SIRLOIN   Topped with a Mushroom Wine sauce and served over boursin mashed potatoes   9.99 

CHICKEN VODKA PASTA   Grilled chicken, bacon, peppers, and onions tossed in a Vodka sauce over fettuccini   8.99 

SMOKED PORK CHOP    Hickory smoked pork chop served over sautéed cabbage and topped with a French black raspberry 

chipotle sauce   8.99 

CHICKEN PARMESAN    Lightly breaded and topped with marinara, mozzarella, and parmesan over linguini    8.99 

 

DINNER SPECIALS 

 

FLOUNDER   Crispy Flounder topped with a Champagne Cream sauce and served over risotto and roasted vegetables   9.99 

FRESH MAHI MAHI   Grilled or Blackened, topped with a Mango Salsa and served over risotto and roasted vegetables   17.99  

CRAB ANGELOS’ 9oz sirloin topped with a lump crab cake and Béarnaise sauce.  Served over boursin mashed potatoes   19.99 

DOMESTIC RACK OF LAMB    Marinated with fresh herbs and lemon, grilled to perfection, served with lemon & garlic roasted 

potatoes and topped with a French Raspberry Wine sauce   29.99  

BEVERAGES 

 

ALL COKE PRODUCTS, LUZIANNE TEA, CITAVO COFFEE (UNLIMITED REFILLS) 2.25 

ESPRESSO, CAPPUCCINO, LATTE, SAN PALLEGRINO SPARKLING MINARAL WATER, PERRIER SPARKLING WATER 3.50 

DESSERTS 5.99 

 

CRÈME BRULEE Egg custard topped with caramelized brown sugar and fresh whipped cream 

N.Y. STYLE CHEESECAKE Topped with your choice of Raspberry or Chocolate 

TIRAMISU   Layers of mascarpone cheese, amaretto, and coffee-soaked ladyfingers, and chocolate 

MOLTEN CHOCOLATE CAKE Served warm and topped with fresh whipped cream 

UP COMING EVENTS 

 

THANKSGIVING BUFFET ADULTS 17.99   KIDS 6-12 7.99   5-UNDER FREE (11am-3pm) Roasted NY Strip, BBQ Pork, 

Turkey with Gravy, Honey glazed Spiral Ham, Homemade Dressing, Italian Green Beans, Sweet Potato Casserole, 

Garlic Mashed Potatoes, Roasted Corn, Chicken Florentine topped with Champagne Cream Sauce, Grouper Bites, 

Mediterranean Pasta Salad, House Salad, Pumpkin Pie, Pecan Pie, Cheesecake 

KARAOKE   Every Friday starting at 8   

HAPPY HOUR   Every day 4-7 and 9-close All Day Sunday 

HH DRINK SPECIALS:  24oz. Domestic Draft 4.00   24oz. Premium Draft 6.00     

                                       12oz. Domestic Draft 2.00   12oz. Premium Draft 3.00    

                                       Jager Bombs 5.00                  Lemon Drops 4.00   

 

BOOK YOUR CHRISTMAS PARTY TODAY!  LUNCH OR DINNER    

Accommodations up to 200 People---Buffets or Limited Menus upon request 


