
 

 

 

 

3614 W. Andrew Johnson Hwy. 

Morristown, TN 37814 

P 423.839.2139 

F 423.839.2140 

angeloshillsidegrill.com 

OPEN AT 11am DAILY 

LUNCH & DINNER 
 

 

A FEW THINGS WE DO: 
MAKE ALL OF OUR SOUPS FROM 

SCRATCH 

 

MAKE ALL SALAD DRESSINGS 

FROM SCRATCH 

 

HAND CUT ALL STEAKS AND USE 

U.S.D.A CHOICE OR HIGHER 

AGED BEEF 

 

USE THE FRESHEST FISH 

AVAILABLE 

 

MAKE ALL OF OUR DESSERTS 

FROM SCRATCH 
 

 

SOUPS 
CREAM OF TOMATO & DILL 

Cup 2.9   Bowl 5.5 

CLASSIC FRENCH ONION 

Cup 2.9   Bowl 5.5 

NORTHERN BEAN 

Cup 2.9   Bowl 5.5 

 

SIDES 2.9 
MASHED POTATOES 

NAPA COLE SLAW 

YUKON GOLD FRENCH FRIES 

STEAMED BROCCOLI 

HOUSE-MADE POTATO CHIPS 

BAKED POTATO Loaded (add .8) 

RICE PILAF 

CREAMED SPINACH 

ASPARAGUS (add 2.9) 
 

 

DESSERTS 5.9 
N.Y. STYLE CHEESECAKE 

Topped with your choice of 

raspberry or chocolate 

 

CRÈME BRULEE 

Egg custard topped with 

caramelized brown sugar 

 

TIRAMISU 

Layers of mascarpone cheese, 

amaretto, and coffee-soaked 

ladyfingers, and chocolate 

 

PEANUT BUTTER PIE 

Chocolate crust and filled with 

chocolate and peanut butter  
 

 

 

18% gratuity will be added to parties 

of 8 or more. 

STARTERS 

CAROLINA SHE CRAB SOUP   Made from scratch and topped with a hint of sherry wine   Cup   4.9   Bowl   7.9 

GROUPER BITES   Crispy grouper tossed in Southwestern spices and served with house-made Remoulade sauce   8.9   

HILLSIDE COMBO   Mozzarella logs, fried mushrooms, fried green tomatoes, and Southwest chicken won tons    15.9 

SOUTHWEST CHICKEN WON TONS   Smoked chicken, chili peppers, hot sauce, Southwestern spices, pepper jack, mozzarella, 

and cream cheese. Served with Honey Dijon 7.9  

OYSTERS HALF SHELL   Served on the half shell with Cocktail sauce, horseradish, crackers, and Tobasco  (1/2 dz) 8.9 (dz) 15.9  

OYSTERS ROCKEFELLER   Baked with fresh spinach, mixed cheeses, and chopped applewood bacon   (1/2 dz) 9.9 (dz) 17.9  

CALAMARI   Hand breaded and served with Remoulade sauce   8.9 

SHRIMP COCKTAIL   U-15 chilled shrimp served with Cocktail sauce   8.9 

MOZZARELLA CHEESE LOGS   Beer battered and served with our homemade Marinara sauce   7.9 

FRIED GREEN TOMATOES   Served with Marinara sauce   7.9 

SPINACH DIP   Fresh spinach and mixed cheese. Served with house-made tortilla chips   7.9 

HAND BREADED MUSHROOMS   Served with Horseradish sauce   6.9 

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

HILLSIDE Fresh field greens, tomatoes, onions, cucumbers, and croutons 2.9   (grilled, blackened, or fried chicken add 4.9) 

CLASSIC CAESAR Fresh romaine hearts topped with shaved parmesan, croutons, and creamy Caesar dressing   4.9  

ANGELOS GRECIAN Fresh greens, vinaigrette dressing, feta, Kalamata olives, onions, tomatoes, eggs, and pepperoncini  6.9  

WEDGE A wedge of Iceberg topped with chopped bacon, bleu cheese crumbles, tomato, and bleu cheese dressing   6.9 

MANSION Fresh field greens, turkey, ham, apples, pecans, cheddar, tomatoes, red onion, cucumbers, and croutons   9.9 

BLACK & BLEU Blackened beef tips, fresh field greens, bleu cheese crumbles, bacon, croutons, onions, and tomatoes   10.5 

CHICKEN CAESAR SALAD Grilled chicken, romaine hearts tossed with parmesan, croutons, and creamy Caesar dressing   9.5 

BURGERS & SANDWICHES 
ALL SERVED WITH HOMEMADE SEASONED POTATO CHIPS OR FRENCH FRIES 

SANDWICHES ARE SERVED WITH YOUR CHOICE OF HONEY WHEAT OR WHITE HOAGIE  

OLD FASHIONED BURGER Topped with lettuce, tomatoes, onions, pickles, and mayo   7.9 (Sharp Cheddar add .5) 

SMOKEHOUSE BURGER Topped with BBQ sauce, bacon, cole slaw, tomatoes, onions, and sharp cheddar   8.9 

MUSHROOM & SWISS BURGER Topped with grilled mushrooms, Swiss cheese, lettuce, tomatoes, and onions   8.9 

PRIME RIB SANDWICH Shaved prime rib topped with caramelized onions and mozzarella cheese   9.9       

CRISPY GROUPER SANDWICH Topped with lettuce, tomatoes, onions, pickles, and Remoulade sauce   8.9 

NY STRIP SANDWICH Topped with grilled onions, bell peppers, mozzarella cheese, and Grey Poupon Bistro sauce   9.9 

MARYLAND CRAB CAKE SANDWICH Topped with lettuce, tomatoes, onions, pickles, and Remoulade sauce   8.9 

PORK OR CHICKEN GYRO Topped with a mixture of tomatoes, onions, cucumbers, Tzatziki sauce, and pita bread   8.9 

HILLSIDE CLUB   Ham, turkey, apple wood bacon, sharp cheddar, lettuce, tomatoes, onions, and G. P. Bistro sauce   8.9 

HERB CHICKEN   Topped with sharp cheddar, lettuce, tomatoes, onions, and Grey Poupon Bistro sauce   8.9 

BUFFALO CHICKEN   Crispy chicken topped with Buffalo sauce, lettuce, tomatoes, onions, and bleu cheese dressing   8.9 

EXPRESS LUNCH & EARLY BIRD  (11 A.M. TIL 5 P.M.) 

MARYLAND CRAB CAKE Our signature lump crab cake served with Remoulade sauce and steamed broccoli   8.9 

SOUP, SALAD & POTATO Choice of soup, Hillside salad, and build-your-own potato 7.9 

PRIME RIB  8 oz. grilled prime rib topped with a Mushroom Wine sauce and served with mashed potatoes   10.5 

CHICKEN PARMESAN   Lightly breaded and topped with marinara, mozzarella, and parmesan cheeses over fettuccini   8.9 

SOUP & SANDWICH Choice of soup, turkey or ham and cheese served with lettuce, tomatoes, and red onions   8.9 

CHICKEN TENDERS Hand breaded chicken served with Honey Dijon and seasoned French fries   7.9 

PORK CHOPS Grilled pork chops topped with a Taylor Port Wine sauce over mashed potatoes   8.9 

GRILLED PIZZAS 

WHITE Herb ricotta, mozzarella, parmesan cheeses, and tomatoes   8.9 

CHICKEN FLORENTINE Grilled chicken, fresh spinach, herb ricotta, and mozzarella cheese   9.9 

THE VEGGIE Sautéed mushrooms, bell peppers, tomatoes, onions, fresh spinach, marinara, and mozzarella cheese   9.9 

MEAT LOVERS Prime rib, bacon, sausage, ground beef, pepperoni, marinara, and mozzarella cheese   11.9 

SUNDAY BRUNCH  (11 A.M. TIL 3 P.M.) 
ALL SERVED WITH YOUR CHOICE OF HASH BROWNS OR CHEESE GRITS 

LOADED OMELET Four egg omelet with onions, mushrooms, fresh spinach, bacon, and sausage   8.9 

PRIME RIB OMELET Four egg omelet with prime rib, asparagus, bleu cheese crumbles, and mozzarella   9.9  

CHEESE OMELET Four egg omelet with mozzarella, cheddar, and parmesan cheeses   7.9 

PORK CHOPS AND EGGS Grilled pork chops topped with poached eggs and Béarnaise sauce over an English muffin   11.9 

STEAK AND EGGS Sirloin medallions grilled and topped with poached eggs and Béarnaise sauce over an English muffin   13.9 

HAM, EGG AND CHEESE SANDWICH   Ham, scrambled eggs, cheddar cheese topped with lettuce and tomato   8.9 

EGGS, BACON, AND SAUSAUGE Three eggs your way, bacon, and sausage patties. Served with biscuits or toast    7.9 

BISCUITS AND GRAVY Two made-from-scratch biscuits topped with house-made gravy    4.9 

KIDS (10 AND UNDER) 
FETTUCCINI   Your choice of Alfredo or Marinara   4.9 

PEPPERONI PIZZA   Topped with Marinara sauce, pepperoni, and Mozzarella cheese    4.9 

CHICKEN TENDERS   Served with French fries   4.9 

GRILLED CHEESE   Cheddar, mozzarella, and parmesan cheese.  Served with Potato Chips or French fries   3.9 



 

 

 

HAPPY HOUR 4-7 DAILY 

 

MARTINIS & COCKTAILS 

ANGELOS' MARTINI 

Grey Goose, Chambord, Peach 

Schnapps, Cranberry, & 

Champagne  8 

 

APPLETINI 

Absolut, Sour Apple Liqueur     

6.5 

 

BLUE ISLAND TEA 

Absolut, Bacardi, Tanqueray, 

Patron, Blue Curacao, Sour Mix   

8.5 

 

CHOCOLATE MARTINI 

Stoli Vanilla, Kahlua, Bailey's Irish 

Cream, Chocolate, Cream   7.5 

 

COSMOPOLITAN 

Grey Goose, Lime Juice, Triple 

Sec, Cranberry Juice   7.5 

 

PATRON MARGARITA 

Patron, Gran Marnier, Sour Mix, 

Lime Juice   8.5 

 

POMEGRANATE MOJITO 

Bacardi, Pomegranate Liqueur, 

Sugar, Lime Juice, fresh Mint, 

Soda   7.5 

 

MOJITO 

Bacardi, Sugar, Lime Juice, Fresh 

Mint, Soda   6.5 

 

ESPRESSO MARTINI 

Stoli Vanilla, Vodka, Kahlua, Dark 

Crème de Cacao, Espresso   6.5 

 

SANGRIA 

Red or White Wine, Brandy, 

Peach Schnapps, Lime, Orange, 

Cherry, Lemon   7.5 

 

 

PREMIUM SCOTCH 
CHIVAS 12YR, DEWARS, 

GLENFIDDICH 12YR, 

GLENLEVIT 12YR, JAMISON, 

JOHNNY WALKER BLACK, 

JOHNNY WALKER RED, 

MACALLAN 12YR 

 

PREMIUM BOURBON 
CHARTER 10YR, CROWN, 

JACK DANIELS, JIM BEAM, 

MAKERS MARK, SEAGRAMS 7, 

SEAGRAMS VO, WILD TURKEY, 

WILD TURKEY AMERICAN 

HONEY, WOODFORD RESERVE, 

BASIL HAYDEN’S 

 

PREMIUM CORDIALS 
B & B, BAILY'S, 

CHAMBORD, COINTREAU, 

DI SARONNO, DRAMBUIE, 

FRANGELICO, GRAN MARNIER, 

METAXA, OUZO, SAMBUCA 

 

 

PRIME RIB, STEAKS, & RIBS 
SERVED WITH YOUR CHOICE OF SIDE/ADD A SOUP OR HILLSIDE SALAD  2.9 

ANGELOS PRIME RIB   Served with Au jus and Horseradish sauce   (10oz) 14.9 (14oz) 19.9 (1.5 per extra ounce) 

RIB EYE   14 oz. aged mid-western beef   19.9 

SIRLOIN   8 oz. topped with a Mushroom Wine sauce   13.9 

FILET MIGNON   9 oz. “center cut”   23.9 

BABY BACK RIBS   Slow smoked and served with our house-made BBQ sauce   (half) 11.9 (full) 17.9 

N.Y. STRIP   14 oz. “center cut”   23.9 

CHOPPED STEAK   9 oz. Black Angus beef served with a Mushroom Wine sauce   10.9 

SURF ‘N TURF  Crab Cake or U-15 Shrimp grilled or blackened ‘N 8 oz. Sirloin topped with a Mushroom Wine sauce 21.9 

FRESH FISH AND SEAFOOD 
ALL SERVED WITH RICE PILAF AND STEAMED BROCCOLI/ADD A SOUP OR HILLSIDE SALAD  2.9 

ALASKAN SALMON    Grilled or blackened and topped with a Lemon Caper sauce    14.9 

MARYLAND CRAB CAKES    Our signature lump crab cakes served with Remoulade sauce   15.9 

U-15 SHRIMP   Your choice of grilled or blackened    15.9 

MAHI MAHI   Grilled or blackened and topped with a warm Mango Salsa   14.9 

TILAPIA NEW ORLEANS    Blackened Tilapia topped with a New Orleans Crab sauce    13.9 

HOUSE SPECIALTIES 
ADD A SOUP OR HILLSIDE SALAD 2.9 

VEAL MARSALA   Pan seared veal topped with Mushroom Marsala Wine sauce and served over rice pilaf   12.9 

CHICKEN VODKA PASTA   Grilled chicken, bacon, peppers, and onions tossed in a creamy Vodka sauce over fettuccini   11.9 

NITSA’S LASAGNA   Layered with a mixture of cheeses, Bolognese sauce, and topped with parmesan cheese   9.9 

CHICKEN TENDERS   Hand breaded chicken served with seasoned French fries   9.9 

FISH N’ CHIPS   Beer battered grouper served with French fries, Napa cole slaw, and Remoulade sauce   11.9 

PORK CHOPS   Grilled pork chops topped with a Taylor Port Wine sauce over mashed potatoes   12.9 

PECAN CRUSTED CHICKEN    Crusted with pecans and Italian bread crumbs, pan seared, and topped with a Gran Marnier 

reduction. Served with rice pilaf   9.9 

CHICKEN PARMESAN    Lightly breaded and topped with marinara, mozzarella, and parmesan cheeses over fettuccini    10.9 

GROUPER PICCATA   Pan seared grouper topped with a Lemon Caper sauce and served with rice pilaf   11.9 

FILET TIPS PASTA   Mushrooms, fresh spinach, onions, and peppers tossed in a Gorgonzola Cream sauce over fettuccini   14.9 

CHICKEN MARSALA PASTA   Pan seared chicken breast topped with a Mushroom Marsala Wine sauce over fettuccini   11.9 

WINES BY THE GLASS / BOTTLE 
HOUSE CHARDONNAY, CABERNET AND MERLOT   6 / 38  1.5 L 

                    RESERVED WINES AVAILABLE OPON REQUEST 

CHAMPAGNE & SPARKLING WINES 

COOK'S GRAND RESERVE SPARKLING      California    5 / 17 

PROSECCO SPARKLING WINE      Italy    6 / 22 
 

CHARDONNAY 

GREG NORMAN     Australia    7 / 28 

KENDALL JACKSON VITNERS RESERVE     California     9 / 36 

FREI BROTHERS     Sonoma County     8 / 32 
 

OTHER CLASSIC WHITES 

BERINGER WHITE ZINFANDEL     California    6 / 24 

CHATEAU ST. MICHELE RIESLING     California    6 / 24 

HOGUE LATE HARVEST RIESLING     California    6 / 24 

BANFI PLACIDO PINOT GRIGIO     Italy   7 / 28 

KING ESTATE PINOT GRIS     Oregon    7 / 28 

FRANCIS FORD COPPOLA SAUVIGNON BLANC     California    7 / 28 
 

CABERNET 

RED DIAMOND     Washington State    8 / 32 

KENDALL JACKSON VITNERS RESERVE     California   9 / 36 

JOEL GOTT 815      California  9 / 36 

IRONY      Napa Valley     8 / 32 

FRANCIS FORD COPPOLA BLACK LABEL CLARET      California     51 
 

MERLOT 

GREG NORMAN CAB/MERLOT     Australia    8 / 32 

KENDALL JACKSON VITNERS RESERVED     California   9 / 36 

RED DIAMOND     Washington State     8 / 32 

TOASTED HEAD     North Coast    7 / 28 
 

OTHER CLASSIC REDS 

JARGON PINOT NOIR     California    7 / 28 

ROSEMOUNT ESTATE SHIRAZ     Australia    7 / 28 

ZEN OF ZINS ZINFANDEL     California    7 / 28 

DA VINCI CHIANTI CLASSICO     Italy    7 / 28 

PAUL JABOULET PARALLEL #45     Côtes du Rhône    8 / 32 

CIGAR BOX MALBEC     Argentina  8 / 32 


