STARTERS

CARAMELIZED ONION DIP $10
baked smoked gouda and parmesan
served with grilled bread and cheese

AZTEC SOUP $9

roasted tomato, pasilla chile broth,
chicken, jack cheese, lime, tortilla
strips, sour cream

CHORIZO & BEEF CHILI $9
sour cream, cheddar cheese, beans,
cilantro, green onions, tortilla strips

SHEET PAN NACHOS $15
chorizo and beef chili with beans,
cheddar cheese, sour cream, pico de gallo

QUESADILLA $16

grilled steak or chicken,
tres chile sauce, onions, bacon, pico de
gallo, sour cream, cheddar & jack cheese

SRIRACHA CHICKEN BITES $14

served with honey-lime sriracha sauce

SPRING ROLLS (6PCS) $12

vegetable with sweet thai chili or
philly cheese steak with chipotle aioli

CHICKEN WINGS (7PCS) $15

crispy fried wings, choice of sauce:
buffalo, korean bbqg, garlic-parmesan
or chamoy-tajin glaze

MIXED BAG $18

combination of chicken wings, onion rings,
quesadilla & veggie spring rolls

PIZZA

NEAPOLITAN CRUST PIE
CLASSIC $16
PEPPERONI $18
SALAD PIZZA $18

KIDS Sé

served with fries, chips, or salad

HOT DOG

CHICKEN FINGERS
CHEESEBURGER
GRILLED CHEESE

add grilled or crispy chicken;

blackened shrimp or blackened salmon
to any salad $8

BBQ CHICKEN COBB SALAD $17

grilled bbg chicken breast, romaine,
bacon, grape tomatoes, cucumber,
blue cheese, blue corn tortilla strips,
garlic ranch dressing

GREEK SALAD $12

romaine, cucumber, kalamata olives,
grape tomatoes, red onion, grape leaf,
feta cheese, greek vinaigrette

CLASSIC CAESAR SALAD $10

romaine, shaved parmesan, croutons,
tossed in caesar dressing

JACKIE’S CHOPPED SALAD $15
romaine, roasted red peppers,
cucumbers, kalamata olives, ham,
salami, pepperoni, chickpeas,
provolone, italian dressing

BUTTERNUT SQUASH RAVIOLI $16

brown butter, sage, parmesan cheese

TERIYAKI BOWL $24

choice of veggie, salmon, shrimp, or
chicken teriyaki, served over vegetable
fried rice

KIELBASA MAC & CHEESE $19

smoked kielbasa, creamy mac & cheese,
sautéed peppers and onions

FISH & CHIPS $25

beer battered cod, steak fries,
cole slaw, spicy tartar sauce

POT ROAST $28

burgundy-tomato braised beef chuck
with roasted carrot purée, sautéed
green beans and seasoned potato
wedges
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CONSUMING RAW OR UNDERCOOKED MEAT, SEAFOOD OR
EGGS MAY RESULT IN FOODBORNE ILLNESS.

HANDHELDS

served with house chips
substitute fries or salad $2
substitute onion rings $3

THE PAISANO $12
pork roll, egg, provolone cheese,
calabrian chili ketchup on a hoagie roll

SHORT RIB GRILLED CHEESE $16
braised beef short rib, cheddar cheese,
caramelized pickled onions, arugula,
served on grilled Texas toast

CLASSIC BURGER $12

80z all beef patty, lettuce, tomato, red onion,
choice of Swiss, American or Cheddar cheese

STEAKHOUSE BURGER $14
80z all beef patty, bleu cheese,
onion rings, lettuce, tomato

BBQ BACON BURGER $14
80z all beef patty, bacon, BBQ sauce,

crispy fried onions, cheddar cheese

SALMON BURGER $14
remoulade sauce, lettuce, red onion,
tomato, served on a toasted brioche bun

PESTO MELT $12

artichokes, roasted red peppers, arugula,
provolone, parmesan, pepita basil pesto

MEDITERRANEAN WRAP $14
choice of grilled chicken or seared
salmon, Kalamata olives, roasted red
peppers, feta cheese, tzatziki sauce,
romaine, Greek vinaigrette

BUFFALO CHICKEN WRAP $14
grilled chicken breast dipped in Buffalo
sauce, bleu cheese slaw, ranch dressing

TUNA MELT $12

melted cheddar, tomato, dill pickles,
served on pumpernickel rye

CHORIZO CHILI DOGS $12
2 all beef hot dogs topped with
chorizo beef chili, onions, cilantro

ITALIAN SUB SANDWICH $14

ham, salami, pepperoni, provolone,
lettuce, tomato, pepperoncini, red onion,
Italian dressing, served on a hoagie roll

VEGAN VEGGIE SANDWICH $12
mashed chickpeas, hummus, lettuce,
tomato, red onion, marinated cucumbers,
served on toasted sprouted grain bread

CHERRY PEPPER CHICKEN S$14

sliced grilled chicken breast, bacon,
provolone, ranch, hot cherry peppers,
arugula, crispy onions on a brioche bun

TURKEY DIP $12

sliced turkey breast, melty swiss cheese,
crispy onions, cranberry sauce, turkey
gravy, served on a hoagie roll

DESSERTS $10

CHOCOLATE LAVA CAKE A LA MODE

WARM APPLE TART,
CARAMEL SAUCE, SERVED A LA MODE

CINNAMON CHURROS, DIPPING SAUCE




BEER

WINE

IMPORT $§7
Amstel Light
Stella
Heineken
Heineken Light
Corona
Corona Light

DOMESTIC §5
Budweiser
Bud Light
Coors Light
Miller Light
Yuengling

SELTZER/TEA $6

SUNTORY

Minute @
Maid %

SPIKED.

NON-ALCOHOLIC BEER $6

HOUSE WINE

Chardonnay
Pinot Grigio
White Zinfandel
Cabernet

Merlot
Sauvignon Blanc
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CANNED WINES
Archer Roose Bubbly 9

NON-ALCOHOLIC
BEVERAGES $3

Pepsi
Pepsi Zero
Starry
Ginger Ale
Mountain Dew
Lemonade
Lemon Iced Tea

Unsweetened Iced Tea

FOLLOW US

O] @TheHillTavernGHGC

@The Hill Tavern
Sports Bar and Grill




