	Appetizers
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	Creole Onion Soup
Sweet onion soup, croutons and melted Swiss cheese.
	$4.95

	 
	Black Bean Soup
A Cuban specialty with rice and diced Bermuda onion.
	$3.95

	
	Sashimi Tuna Appetizer
Japanese togarashi seasoning, sweet soy, wakame, ginger & wasabi.
	$8.95

	
	Chilled Gazpacho
The original chilled soup garnished with sour cream.
	$3.95

	 
	Arugula Salad
Crisp apples, toasted pinenuts, blue cheese crumbles & warm vidalia onion dressing.
	$7.95

	 
	Walnut Crusted Goat Cheese
Wisconsin Chevre, walnuts, warm balsamic roasted apples & assorted crackers.
	$6.95

	
	The Best Crab Cake
Lump crabmeat, pan seared with spicy remoulade sauce. No filler'-no foolin'!
	$9.95

	 
	Lobster Quesadillas
Lobster meat, white cheddar, spinach & tortillas with lobster-sherry sauce.
	$14.95

	
	
	

	
	Creative Salads &  Sandwiches
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	Salmon Pine Island Salad
Grilled salmon, dried cranberries, mango, mandarin oranges, white cheddar, greens & tomatoes with a creamy herb dressing.
	$11.95

	
	Petite Filet Salad
Chargrilled petite filet mignon, basil-balsamic dressed greens, sliced vine ripe tomatoes & goat cheese.
	 $13.95

	
	Hillview Burger
A 1/2 lb of angus beef grilled or blackened on a kaiser roll with lettuce, tomato onion and served with potato salad. Mushrooms, bacon, sautéed onions, white cheddar, Swiss, provolone, blue cheese, feta cheese .35 cents each!
	$7.95

	
	Southside Steak Sandwich
Shaved steak, sautéed onions, peppers, provolone cheese on a hoagie roll with redskin potato salad.
	$9.95 
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	Entrees 
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	All Entrees are served with your choice of black bean soup, gazpacho, soup du jour or house salad.  Caesar Salad or Creole Onion Soup may be substituted for $1.00 extra,  Arugula Salad for $4.00 extra.  Blue Cheese crumbles may be added to any salad for an extra .35 cents. 
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	Signature Mixed Grill
	

	
	Combine any of the following selections to create a personalized mixed grill. Served with mashed potatoes and chef's vegetables. Choose any two items for $22.95.
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	Petite Filet Mignon with chipotle butter

	
	Crab Stuffed Shrimp with drawn butter

	
	Lump Crab Cake with remoulade sauce

	
	Chargrilled Quail with raspberry balsamic sauce

	
	Pan Seared Sea Scallops with a honey beurre blanc

	
	Pan Seared Duck Breast served medium rare with wild berry sauce 

	
	
	

	
	Naked Fish! 
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	All Naked Fish may be chargrilled, blackened, broiled of Jamaican "Jerked" and served with your choice of Creole Mustard, Spicy Remoulade or Hidden Cove Tartar Sauce.  All Naked Fish is served with House Rice and Vegetable du Jour.

	
	Farm Raised Salmon
Tilapia
Mahi Mahi
Yellowfin Tuna
Wild Alaskan King Salmon


	$14.95
$15.95
$17.95
$18.95
$19.95
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	Designer Fish
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	In addition all of our naked fish may be "dressed up" with one of the following preparations: 
	

	
	Citrus Caper Sauce
A delicate sauce with the flavor of lemon, white wine & capers.
	$2.00

	 
	Provencal
Chargrilled and served with a sauce of white wine, fresh tomato, garlic & parsley.
	 

	
	Sesame Crusted
Pan seared and served with sweet soy, wakame salad, pickled ginger & a wasabi drizzle.
	$2.00

	
	Crab "New"burg
Topped with blue crabmeat & lobster sherry cream sauce.
	$5.00
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	Chef's Specialties 
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	Chicken "Mac & Cheese"
Grilled chicken breast tossed with penne pasta and a creamy white cheese sauce and topped with buttered bread crumbs.
	$12.95

	
	Country Style Meatloaf
Fresh ground sirloin, wrapped with applewood bacon, served with mashed potatoes and mushroom gravy. 
	$12.95

	
	Free Range Chicken Toscano
French style semi-boneless chicken breast topped with a red wine & mushroom cream sauce, served over mashed potatoes.  
	$14.95

	
	Jambalaya
Andouille sausage, chicken and shrimp in a spicy tomato broth served over rice. 
	$14.95

	 
	Shrimp Florentine
Sautéed shrimp, gemelli pasta, tomatoes, roasted garlic, spinach & feta cheese in a white wine sauce. 
	$16.95 

 

	 
	The Chef's Seafood Pasta
Jumbo sea scallops, shrimp & lump crabmeat sauteed with spinach & wild mushrooms in a delicate lobster sherry cream sauce over gemelli pasta.
	$21.95 

 

	
	Crispy Glazed Duck
Roasted and served with a raspberry-balsamic sauce and mashed potatoes. 
	$21.95

	
	Australian Lamb
Two tender double lamb chops crusted with mint pesto and served over mashed potatoes with chef's vegetables. 
	$24.95

	
	Filet Mignon
Center cut filet mignon chargrilled with a marinated portobello mushroom over sautéed spinach and mashed potatoes with a sweet soy drizzle. 
	$22.95

	
	Crab Cake Entree
A generous portion of lump crabmeat, pan seared & served with a spicy remoulade sauce.
1 crab cake $14.95/ 2 crab cakes $23.95
	 


