STARTERS

HCC CLASSICS

FIRECRACKER SHRIMP
Spiral shrimp tossed in a sweet chili sauce,
served with a spicy thai sauce

$15

COCONUT SHRIMP (6)
Coconut battered and fried shrimp,
served with orange marmalade

$15

CHIPS, GUACOMAOLE & SALSA
Great way to get started
add our house-made queso for $4

$9

CHICKEN WINGS (6)
Choice of Nashville hot, bourbon glaze or plain

$10

SOUTHWEST CHICKEN EGG ROLLS (2)
$9
Southwest style chicken, spinach, cheese, black beans with
a cool avocado dip

SALADS
Add grilled chicken breast $7 / grilled shrimp (6) $8 / grilled
salmon $8/$14

Add cup of soup $4 / side salad $5 / side Caesar $5
CHICKEN FRIED STEAK
Mashed potatoes, buttered sweet corn and
topped with country gravy

$17

STREET TACOS (3)
$16
Smoked aioli, feta cheese, coleslaw, corn tortillas with
choice of grilled chicken or blackened cod
BEER BATTERED FISH & CHIPS
Fresh cod, sidewinder potatoes, house tartar sauce
and malt vinegar

$17

GRILLED CHEESE QUESADILLA
$11
Pepper jack, tomatoes, scallions, avocado, salsa, sour
cream, jalapeno relish, jalapeno cheddar tortilla
add chicken $17 / add grilled shrimp $18
DIET PLATE
Choice of grilled chicken breast, burger patty or
small salmon with choice of two sides

$16

HILLCREST SALAD
$12/$15
Crisp romaine, roasted chicken, bacon,
chopped egg, bleu cheese crumbles, green onions, cherry
tomatoes, avocado

JIMMY’S SPICY CHICKEN SANDWICH
$12
Crispy spicy chicken sandwich with spicy mayo, pickles on a
brioche bun with a choice of french fries, sweet potato fries
or house chips

CAESAR SALAD
$10/$13
Shaved parmesan, roasted garlic, fried capers,
crisp romaine, focaccia croutons, Caesar dressing

Add cup of soup $4 / side salad $5 / side Caesar $5

SOUP DU JOUR

CUP $4 / BOWL $5

GOLFER’S DELIGHT SALAD
Mixed greens, chicken salad, tuna salad,
chopped egg, strawberries, grapes, blueberries,
candied walnuts (no half option)
STEAKHOUSE SALAD
Sliced marinated flank steak, romaine, deviled egg,
avocado, cherry tomatoes, bacon, parmesan,
blue cheese crumbles,
lemon horseradish dressing (no half option)

$14

6 oz BEEF TENDERLOIN FILET
$36
Topped with a garlic compound butter & served with a
choice of two sides
MARCHAND DE VIN
$36
Three pan-roasted filet medallions with red wine & shallot
demi-glace with a choice to two sides

$18

All sandwiches, wraps & burgers come with your choice of french
fries, sweet potato fries or house chips
HILLCREST ANGUS BURGER
Angus beef with lettuce, tomato, pickle & onion
add bacon and/or cheese $1 each

$13

HILLCREST CLUB SANDWICH
$13
Ham, turkey, bacon, cheddar cheese, lettuce, tomato,
mayo on toasted wheat berry bread
FRENCH DIP SANDWICH
Sliced prime rib, swiss cheese on a rustic french
roll with demi au jus

$15

CHICAGO BEEF SANDWICH
$15
Thin slices of roast beef, simmered in au jus put on an
Italian roll, dipped into the au jus and topped with
Chicago-style giardiniera (pickled vegetables)
B’VILLE WRAP
$13
Pork carnitas, bacon, cheddar jack cheese, guacamole,
corn salsa, tortilla crumbles, jalapeno cheddar tortilla
ADULT GRILLED CHEESE
Sourdough, chipotle mayo, cheddar &
pepper jack cheese, tomato, bacon, pan-fried egg

CEDAR PLANK SALMON
$29
Marinated with southwest flavors, topped with corn salsa
and a choice of two sides
MINNESOTA WALLEYE
$31
Pan-seared almond crusted walleye with a brown butter
sauce & choice of two sides

SANDWICHES & SUCH

$13

JUST THE BASICS
Served with your choice of french fries, sweet potato fries
or house chips
Flat Top Burger (add cheese $1)
Chicken Tenders (3)
Grilled Cheese (add ham $1)

SPECIALTY PLATES

$6
$7
$6

STEAK FAJITA BOWL
$17
Fajita marinated flank steak, onions, peppers, served
over cilantro lime rice, pico de gallo, guacamole, sour
cream with choice of flour or corn tortillas
BRAISED SHORT RIBS
$19
Slow roasted & braised short ribs with mashed potatoes,
roasted mushrooms, pearl onions, carrots & celery
VEGETABLE MAC & CHEESE
Gluten free rotini pasta with asparagus, tomato,
mushrooms & peas
add grilled chicken $24 or grilled shrimp $25

$17

SIDES
Roasted Potato Medley
Baby Carrots
Sweet Potato Fries
Mashed Potatoes
House Chips
Cottage Cheese

Grilled Asparagus
Green Beans
French Fries
Baked Potato
Fruit Cup
Lime Cilantro Rice

DESSERTS
Fried Pie (cherry, apple, or peach) w/ vanilla ice cream $7
Brulé Bananas w/ vanilla ice cream
$7
Crème Brulé
$6
Flourless Chocolate Cake
$7
Kahlua Nut Ball (small or large)
$8/$10
S’mores (make your own – table side)
for 2 people or 4 people
$8/$12
This facility may contain the following allergens: milk, eggs,
fish, crustacean shellfish, peanuts, wheat & soybeans

CHARDONNAY
Beringer Founders Estate Chardonnay
Sonoma-Cutrer Chardonnay
Chamisal Chardonnay
Kendall Jackson Chardonnay
Cake Bread Cellars Chardonnay
Stag’s Leap “Hands of Time” Chardonnay

DOMESTIC & IPA BEERS
$7/$26
$38
$8/$30
$9.25/$35
$70
$42

SAUVIGNON BLANC
Gen 5 Sauvignon Blanc
Kim Crawford Sauvignon Blanc
Justin Sauvignon Blanc
Love Block Sauvignon Blanc
Merry Edwards Sauvignon Blanc
• Merry Edwards (375 ml)

$7/$26
$8/$30
$7.75/$29
$35
$70
$40

Coors Light
P.B.R.
Budweiser
Bud Light
Bud Light Lime
Miller Lite
Michelob Ultra
O’Doul’s
Ginger Beer
Ice Chest IPA
F5 IPA – coop brewing
Shiner Bock – spoetzl brewing
All Day IPA – founders brewing
Dunkel Lager – marshall brewing
Torpedo Draft – B-Ville Local Beer

PINOT GRIGIO / GRIS
CK Mondavi Pinot Grigio
Santa Margherita Pinot Grigio
Firesteed Pinot Gris
Kris Pinot Grigio

$7/$26
$48
$33
$8.25/$31

ROSE
Beringer White Zinfandel

$6.25

CHAMPAGNE
Piper-Heidsieck Cuvee Brut
Pol Roger Brut
Prosecco
Cooks Brut

$87
$82
$6.25
$6.25/$23

CABERNET SAUVIGNON
Beringer Founders Estate Cabernet
Kendall Jackson Vintner’s Reserve Cabernet
Austin Hope Cabernet
Goldschmidt Stonemason Hill Cabernet
Stag’s Leap Artemis Cabernet
Palermo Cabernet
Daou Soul of a Lion Cabernet
Leviathan Cabernet
Bevan Cellars Ontongeny Cabernet
Decoy Cabernet

$7/$26
$9.25/$35
$87
$9/$34
$88
$87
$218
$59
$155
$48

$2.75
$2.75
$2.75
$2.75
$2.75
$2.75
$2.75
$2.75
$4.25
$5.00
$5.00
$5.00
$5.00
$3.75
$6.00

IMPORT BEERS
Corona Premier
Corona Extra
Heineken
Blue Moon
Sam Adams
Boulevard Wheat
Dos Equis Lager
Stella Artois
Modelo Especial
Modelo Negra

$3.75
$3.75
$3.75
$3.75
$3.75
$3.75
$3.75
$3.75
$3.75
$3.75

SELTZER’S & OTHERS
Clubby Seltzer
Bud Light Seltzer
Nutrl Flavored Vodka Seltzer
White Claw
Canteen Flavored Vodka Soda
One-Two Punch Moonshine Cocktail

$4.00
$3.75
$5.00
$5.00
$5.00
$5.00

COCKTAILS
Frozen Club Special (seasonal)

$9.00

Vodka, rum, sweet & sour, sprite

Whisky Smash

$8.50

Whisky, mint, lemon, simple syrup

Prosecco Smash

$8.50

Gin, celery juice, lime juice, simple syrup, sparkling wine

Cranberry Mule

PINOT NOIR
Boen Pinot Noir
Castle Rock Pinot Noir
La Crema Pinot Noir
Goldeneye Pinot Noir

$40
$7/$26
$42
$87

Aperol Spritz
Campfire Cocktail

$8.00

Fireball whisky, cranberry juice, bourbon, rum, peach syrup

$10.00

Cranberry juice, tequila, orange juice, raspberry liqueur

MERLOT
$7/$26
$9.25/$35
$59

Butter Pecan Martini

$10.00

Butter pecan sippin cream, ½ & ½, dark rum, rimmed
with crushed pecans

King Shake

$10.00

Banana pudding sippin cream, vanilla ice cream, peanut butter,
banana, blended & topped with whipped cream, crushed graham crackers

BLENDS
Gen 5 Red Blend
Taken Wine Co. Red Blend
Decoy Red Blend

$8.00

Aperol, prosecco, club soda

Cranberry Margarita
Beringers Founders Estate Merlot
Kendall Jackson Merlot
Stag’s Leap Merlot

$7.25

Apple juice, cranberry juice, ginger beer, tito’s vodka

$7/$26
$55
$11/$42

Apple Pie Mimosa
Apple pie moonshine, ginger ale, orange juice

$8.50

