Y

| Soup & Salad I

Soup of the Day

Ask your server about our Chef’s dally soup creatlon

French Onion Soup .
Classically prepared, finished with Maderra wine and topped wrth bread crisp & gruyere cheese

New England Clam Chowder
Traditional New England clam chowder

Garden Green Salad .
Hilton’s fresh prepared lettuce mix served wrth cucumber tomato ]ulrenne carrots red peppers
and your choice of dressing

Caesar Salad .

Prepared in the classical manner topped with shaved red onion rrngs & served ina frred pita bowl
With beef tenderloin strips

With grilled Chicken strips

With grilled Cajun shrimp

$4.25

$5.00

$6.75

$4.50

$9.95

$13.95
$13.25
$14.25

| Finger Foods I

Jalapeno Poppers
Jalapeno peppers stuffed with Monterey Jack cheese breaded and fried to golden perfectron served
with vegetable crudités and blue cheese dip. (8 pieces).

$12.95

Vegetable Spring Rolls $9.50
Prepared in house, rolled with carrot, glass noodles red onion, bean sprouts green cabbage,

fresh basil, coriander and served with a sweet chili dipping sauce .

Fried Calamari $8.95
Fresh calamari rings breaded with our secret breadlng and frled golden and crisp, served Wlth

our lemon aioli.

Mozzarella Sticks : $7.95
Mozzarella cheese batons breaded and fried, accompanled by vegetable crudrtes and ranch dip.

Coconut Shrimp $9.95
Jumbo shrimp breaded with coconut fried to golden brown served with vegetable crudltes and

Cocktail sauce (6 pieces).

Chicken Wings $10.95
Breaded chicken wings fried and tossed in your chorce of honey garlic, BBQ ch|I| lime or hot

sauce paired with vegetable cruditeés and blue cheese dipping sauce.

Chicken Fingers $9.95
Lightly breaded strips of breast meat served wrth golden crisp french frres and plum sauce.

Potato Skins . $7.95
Golden crisp strips of potato skins topped Wrth fresh bacon brts Green onions, red and green

peppers, and grated cheddar cheese and a side of sour cream

Nachos with Cheese . $8.95
Crispinacho.chips layered with grated cheese red and green peppers red onion, green onions,

bacon, diced tomato, and hot banana pepper: rings served with sour cream and salsa.

with ground beef $9.95
with chicken breast $11.25
Fried Combo Platter. $18.95
A delicious combination of our fried finger foods, calamarr Jalapeno poppers chrcken Wrngs chrcken

fingers, coconut shrimp and mozzarella sticks, accompanied by lemon aioli, cocktail sauce, blue cheese

dip and some ranch dip.

Steamed Mussels $11.95
Fresh Mussels steamed in white wine, tossed in your ch0|ce of garllc and parsley sauce or a

tomato, fresh basil and garlic sauce.

Duo of Guacamole and Hummus $10.95

Fresh prepared guacamole and hummus topped with dlced tomatoes and green onion, served
with garlic pita points for dipping.

S




Y

| Lighter Fare |

Quiche of the Day.

Inquire about our quiche prepared daily by our chefs, served Wlth a garden green salad
accompanied by tomatoes, cucumber, julienne carrots, red peppers and your choice of dressing

Club House Sandwich

Roasted chicken breast sliced garden tomatoes, crisp Iettuce and bacon, and mayonnaise on your
choice of toasted bread, served with coleslaw and french fries. Ask for BBq sauce for a new twist.

Fish and Chips

Lightly battered halibut fried to golden perfectlon served with french fnes coleslaw
lemon wedges and tartar sauce

Beef Dip

Thin slices of in-house roasted roast beef, topped W|th caramellzed onions and sweet peppers
served with french fries and au jus

River Runner Hamburger
Our 7 oz all beef burger grilled to perfection topped W|th Iettuce red onion and slrced
tomato, served on a toasted sesame seed bun with french fries and coleslaw

Grilled Chicken Wrap

Marinated chicken breast, grilled and rolled in a splnach tortllla with roasted red peppers
Chiffonade of leaf lettuce, red-onion, Caesar dressing, alfalfa sprouts, served with our garden
green salad and your choice of dressing

Grilled Spicy Chicken Skewers
Marinated chicken breast cubed and grilled on a skewer with green and red peppers red onion
and shitake mushrooms, served with a garden green salad

Chicken Pot Pie

Served with a garden green salad topped W|th tomatoes cucumbers jullenne red peppers and
carrots and your choice of dressing

Fajitas
Sautéed red and green peppers red onion, garllc dlced tomatoes mushrooms and bean sprouts
delivered to you on a sizzling pan with a side of warmed flat bread, salsa and sour cream

with chicken breast .
with beef tenderloin .

Cajun Beef Tips
Sautéed beef tenderloin, tossed in garlic, Cajun spice and demi glace Ia|d ona bed of leaf Iettuce
chiffonade and topped with sour cream, carrot curls and green onions

Grilled Strip loin Steak and fries :
OUR AAA Angus beef cut from the strip loin to order delicately seasoned grllled to
your liking, served with french fries.

With sautéed onions
With sautéed mushrooms

$9.50

$11.25

$10.95

$12.50

$9.95

$10.50

$10.95

$10.95

$9.95

$12.50
$18.95

$14.95

$14.95

$15.95
$16.50

Warm chocolate Cake

Three Scoops of Bryer’s Best ..
Cheesecake .

Cheese plate

Creme Brule

Desserts I

$6.50
$6.50
$6.50
$10.50

$6.50
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