SOUP/SALADS
Seasonal Soup Chef’s choice of the freshest ingredients
Classic Wedge with crispy applewood bacon, cherry tomatoes, green onions, and
house buttermilk bleu cheese dressing... $8
Caesar chopped romaine hearts with focaccia croutons, shaved Parmesan cheese,
roasted garlic, and fried capers... $9
House mixed greens, fresh apples and grapes, candied walnuts, and feta cheese.
Tossed with blueberry pomegranate vinaigrette... $8
The Hillcrest chopped romaine hearts topped with fresh roasted chicken, egg,
cherry tomatoes, bleu cheese, sliced avocado, and your choice of dressing... $12
Taco Salad seasoned ground beef topped with chopped romaine, tomatoes, red and
green onions, cheddar cheese, sour cream, and a southwestern ranch dressing
served in a crispy fried tortilla shell… $12
Quinoa Salad Wrap with grapes, cucumbers and parsley tossed with blueberry
pomegranate vinaigrette on Bibb lettuce. Served with a side of fresh fruit… $9
Add soup or side salad to any entrée for $3
Add a Classic Wedge, Caesar, or House Salad for $4

MAIN COURSE
Charbroiled Tenderloin Filet charbroiled to perfection, topped with red wine
reduction. Served with crispy fingerling potatoes and baby carrots... $25
Charbroiled 16 oz Ribeye charbroiled to perfection, topped with red wine
reduction. Served with crispy fingerling potatoes and baby carrots... $23
Balsamic Cream Chicken Pasta with mushrooms in a balsamic cream sauce with
chicken breast on top… $15
Sea Bass grilled with a lime-infused basmati rice… $26
Angus Bacon Burger (8 oz) grilled and topped with aged cheddar, aioli, bacon,
onion strings on a ciabatta bun... $12
Italian Stuffed Chicken prosciutto, spinach, Swiss cheese with a lemon caper sauce
served over rice pilaf... $18
Cast-Iron Beef Pot Pie slow-roasted and topped with puff pastry and fried herb...
$13
Stone Ground Shrimp and Grits sautéed shrimp with red and green peppers served
over Cajun stoneground grits and served with asparagus... $16
Shiner Bock Battered Fish and Chips beer battered cod served with potato
wedges, house tartar, and malt vinegar... $12
Smothered Pork Chops 1 or 2 pan-seared pork smothered in natural gravy with
onions and mushrooms. Served with baby red potatoes and buttered sweet corn...
$15 One $17 Two
Blackened Salmon on a bed of Parmesan and spinach risotto... $21
House Battered Chicken Fried Steak house battered cube steak with country
gravy. Served with mashed baby red potatoes and buttered sweet corn... $16
Tuna Cozumel charred tuna with a cumino inspired rub topped with a grape and
caper salad served on endive over a bed of converted rice... $18
Shrimp Tejas shrimp, poblano peppers and pepper jack cheese wrapped in bacon
and served crispy. Served with sidewinder potatoes and sweet chili ranch dipping
sauce... $16

DESSERTS
Jar of Mascarpone Crème Brulée… $6
Berry Napoleon... $8
Frozen White Chocolate Cheesecake with Blackberry Compote... $7
Baked Fudge… $7
Blonde Brownie for Two… $10
Vanilla Bean Ice Cream… $4
Kahlua Nut Ball… $7

