Appetizers
Spinach Artichoke Dip

Combo Plate
$8.99

A filling spinach artichoke mix sprinkled with
parmesan cheese. Served with toasted garlic
crostini.
Tomato Bruschetta

$6.99

Toasted crostini topped with diced tomatoes,
red onions, basil, garlic oil and fresh Mozzarella.
Steak Flatbread

$9.99

Tender sirloin strips, Asiago, Mozzarella, and
bleu cheese, balsamic glaze, Caesar dressing on
Naan flatbread. Warm, bubbly and delicious!
Shrimp Cocktail

$9.99

$13.99

An assortment of chicken tenders, cheese
curds, onion rings, and jalapeño cheddar corn
nuggets. Served with ranch.
Cheese Curds

$6.99

White mozzarella cheese curds. Served with
ranch.
Steakhouse Wings

$10.99

Ten plump and juicy chicken wings coated with
sauce of your choice. Served with ranch or bleu
cheese dressing. Traditional, breaded traditional,
or boneless wings available. (Burning hot,
Tropical Habanero, Buffalo, Kickin Bourbon,
Sweet Chili, Teriyaki, BBQ, Sweet Bourbon,
Honey Mustard, Ranch Garlic Parmesan)

Chilled jumbo shrimp served with cocktail
sauce and lemon.
Mozzarella Sticks

$6.99

Six hot and melty cheese sticks deep fried and
then served with choice of ranch or marinara.
Jalapeno Cheddar Corn Nuggets

$8.99

Soup of the Day

Cup $2.99/ Bowl $3.99

French Onion Soup

Cup $3.49/ Bowl $4.49

House Salad a la carte

$2.99

Caesar Salad a la carte

$2.99

Ten fried nuggets stuffed with kernel corn,
cheddar cheese, and jalapeño bits served with a
ranch and salsa. These are perfect for a spicy,
kick-off to your meal.
Onion Rings

$5.99

Half pound of battered onion rings, seasoned to
perfection. Simple but delicious!

Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or shellfish reduces the risk of foodborne illnesses.
Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public
health official for further information.

May also choose Loaded baked potato or Hillside Mac and Cheese for startch choice $1 upcharge.
Onion rings or cheeseballs may be substituted for $.50 upcharge

Steaks & Chops

Chef’s Selections

All entrees are plated with vegetable and choice of starch.
Start with choice of house salad, cup of soup or coleslaw.

All entrees are plated with vegetable and choice of starch.
Start with choice of house salad, cup of soup or coleslaw.

Prime Rib*

Glazed Smoked Ribs

8 oz. $19.99/10 oz. $20.99/ 14 oz. $22.99

Offered Wednesday-Saturday: Limited Availability. A slow
roasted, succulent cut ladled with beef au jus accompanied
by a creamy horseradish sauce.

Hillside Ribeye*

14 oz. $22.99

A tender, juicy cut prepared to your liking. Just the right
amount of seasoning so the flavor of the beef will truly be
the star of the plate! Topped with Hillside steak butter.

House Sirloin*

8 oz. $15.99

A neighborhood classic that is impeccable! Our traditional
steakhouse cut is a top choice to prime beef and is savory
to the last bite. Topped with Hillside steak butter.

Asiago Peppercorn Steak*

$17.99

$16.99

Pork ribs that have been glazed with sweet chili teriyaki
sauce then drizzled with a peanut sauce, you won’t be able
to stop licking your fingers. Served with vegetable and your
choice of starch.

Brown Sugar Spiced Pork Loin

$16.99

A butterflied boneless loin, grilled and finished with sweet
brown sugar and bourbon glaze. Served with vegetable
and your choice of starch.

Ham Steak Dinner

$10.99

Sliced to order from a naturally juicy and tender ham
roast. Served with vegetable and your choice of starch.

Teriyaki Chicken Breast

$13.99

Our 8-oz. house sirloin grilled and topped with cracked
peppercorns and melted Asiago cheese. Partnered with
crispy onions.

A tender grilled chicken breast with a rich teriyaki sauce
over a bed of wild rice pilaf. Served with stir fry vegetables
and grilled pineapple.

Chop Steak*

Chicken Strip Dinner

$12.99

$9.99

One finely ground 10-oz. steak seasoned and seared to
your liking. Topped with Hillside steak butter and sautéed
mushrooms.

It’s a classic! Breaded white meat chicken fried to golden
brown. Choice of dipping sauce. Served with vegetable and
choice of starch.

Boneless Pork Chops*

Grilled Salmon*

$15.99

Two 6-oz. hand cut juicy boneless chops, grilled then
drizzled with balsamic reduction.

Seasoned and grilled Atlantic salmon filet gorgeously
topped with lemon-dill butter. Served with wild rice pilaf and
grilled asparagus spears.

Cod Filet

Jazz it up:
Grilled Large Shrimp (4)

$4.99

Bleu Cheese Butter

$1.99

Parmesan Crust

$1.99

Sautéed Mushrooms & Onions

$1.99

$17.99

$13.99

Mild fish with a delicate, flaky texture lightly breaded and
paired with tartar sauce and lemon. Served with vegetable
and choice of starch.

Classic Shrimp

$15.99

Golden-fried breaded complete with cocktail sauce and a
lemon wedge. Served with vegetable and choice of starch.

Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or shellfish reduces the risk of foodborne illnesses.
Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public
health official for further information.

Salads

Pastas
Fettuccine Alfredo

Grilled Chicken $14.99
Shrimp $15.99
Salmon $16.99

$8.99

Mixed greens and crunchy vegetables served with
sesame dressing, fried chicken breast and crispy wontons.

$14.99

An Italian trio of cheeses (Mozzarella, Provolone and
Parmesan) that top a rich mix of penne pasta, grilled
chicken breast, bruschetta, and Alfredo sauce. Served with
crostini.

Cajun Penne Pasta

$9.29

Mixed greens, bacon crumbles, red onions, tomatoes,
grilled blackened chicken breast, and bleu cheese
crumbles.

Asian Salad

Al dente pasta tossed with creamy Alfredo sauce,
broccoli, and choice of grilled chicken breast, shrimp, or
salmon. Sprinkled with parmesan cheese and served with
crostini.

Three-Cheese Chicken Penne

Blackened Chicken Salad

Grilled Chicken $14.99
Shrimp $15.99

Penne noodles tossed in creamy Alfredo sauce mixed with
classic Cajun seasonings. Served with your choice of
grilled chicken breast or shrimp and paired with crostini.

Caesar Salad

$5.99

Chopped Romaine lettuce tossed in Caesar dressing, red
onion rings, Parmesan cheese, and croutons. Add a handcut sliced 4 ounce sirloin for $4, a 4 ounce salmon for
$3, or a grilled chicken breast for $3.

Hillside House Salad

$5.49

Simply, this classic is mixed greens with cucumbers,
tomatoes, Parmesan cheese, croutons, and your choice of
dressing. Add a hand-cut sliced 4 ounce sirloin for $4, a
4 ounce salmon for $3, or a grilled chicken breast for
$3.

Salad Dressing Options: Asian Sesame, Creamy Garlic
Italian, French, Buttermilk Ranch, Bleu Cheese, Red
Wine Vinaigrette, Thousand Island, Honey Mustard,
Raspberry Vinaigrette, Sundried Tomato Vinaigrette,
Caesar, Poppyseed, and Oil & Vinegar

Can’t Miss Features at Hillside Grille Steakhouse!
Wine Down Wednesday: Each Wednesday $1 off any glass & ½ Price
Bottles!
Thirsty Thursday: $2.50draws- $3.50 pints- $8 pitchers Tap Beer
and $0.75 Wings!
Sunday Brunch: Open from 9:00 a.m.- 2:00 p.m. with a delicious made
to order brunch menu featuring a Sunday Pancake Special!
Mini buffet offered the first Sunday of each month.

Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or shellfish reduces the risk of foodborne illnesses.
Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public
health official for further information.

Burgers/Sandwiches

Drinks

All sandwiches served with your choice of side.

Sodas

The Hillside Burger*

$10.49

One-half pound patty grilled to your liking with melted
bleu cheese crumbles, bacon strips, and piled high with
crispy onion rings on a pretzel bun.

Classic Burger*

$8.49

One-half pound patty prepared to your liking on a splittop bun. Lettuce, onion, tomato and pickle on the side. Add
Cheese $.50, Bacon $1, or extra burger patty $2.49
Cheese options: American, Cheddar, Mozzarella,
Pepper-Jack, Provolone, Bleu Cheese and Swiss

The Hot Mess Burger*

$8.99

A kicked-up burger! One-half pound patty grilled to your
liking, topped with spicy green chilies, jalapenos, sour
cream, salsa and melted Pepper-jack cheese on a jalapeno
bun.

Patty Melt*

Coke Products–Fountain (Free Refills)

$1.99

(Coke, Diet Coke, Pibb Xtra, Sprite, Mello Yello, Barq’s
Root Beer, Cherry Coke)
Pepsi Products-Canned

$1.79

(Pepsi, Diet Pepsi, Dr. Pepper, Diet Dr. Pepper, Mt. Dew,
Diet Mt. Dew)
Iced/Raspberry Tea (Free Refills)

$1.99

Lemonade (Free Refills)

$1.99

Coffee or Hot Tea (Free Refills)

$1.99

Milk

$1.99

Juice

$1.49

(Apple, Tomato, Pineapple, Orange, Cranberry)

$8.99

One-half pound patty grilled to your liking on Toasted
marble rye, American and Swiss cheese, and grilled Jack &
Coke caramelized onions.

Sides

Prime Melt

Coleslaw

$1.49

Sliced prime rib, Jack & Coke caramelized onions with
American and Swiss cheeses in toasted Texas Toast.
Served with au jus.

Potato Salad

$1.49

French Fries

$2.49

Pork Fajita Sandwich

Wild Rice Pilaf

$2.49

Fire braised pork shoulder sautéed with green peppers,
red peppers, onion and smoky seasonings covered with
melted pepper jack cheese on a sweet jalapeno bun.

Vegetable of the Day

$2.49

Baked Potato

$2.49

Grilled Chicken Sandwich

Sweet Potato Fries (with marshmallow sauce)

$2.99

Yukon Gold Garlic Mashed Potatoes

$2.99

Hillside Mac & Cheese

$3.24

Cheese Curds

$3.24

Onion Rings

$3.24

Loaded Baked Potato

$3.49

$12.49

$8.99

$8.99

Chicken breast on a focaccia bun lightly dressed in
spinach artichoke spread, with lettuce and tomato.

Reuben Melt

$9.49

Slow-roasted corned beef outside round, Swiss cheese,
stout-simmered kraut, and thousand island sauces. It’s all
grilled together on generously buttered marble rye.

Smothered Chicken Sandwich

$8.99

Grilled chicken breast smothered with creamy queso
blanco sauce, sautéed onions, green peppers, and diced
tomatoes on a split-top bun.

Prime Rib Sandwich*

$13.99

6-8 oz. cut of prime rib, Provolone cheese, mushrooms,
and onions all toasted together on a French baguette.
Served with au jus.

Fish Sandwich

We reserve the right to add automatic gratuity of
18% on parties of 8 or more`

$9.49

Hand breaded cod with lettuce and tartar sauce on a split
top bun.
Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or shellfish reduces the risk of foodborne illnesses.
Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public
health official for further information.

Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or shellfish reduces the risk of foodborne illnesses.
Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public
health official for further information.

Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or shellfish reduces the risk of foodborne illnesses.
Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked. Consult your physician or public
health official for further information.

