Appetizers

Brie & Garlic Double cream Brie, roasted tomatoes & garlic cloves served with Foccacia bread 11
Calamari Calamari steak breaded & grilled golden brown with a lemon caper beurre blanc 11
Cajun Beef Kabob Served with blue cheese dipping sauce 12
Chicken Quesadilla Chicken and black bean quesadilla served with guacamole and Sriracha aioli 9
Lettuce Wraps Chicken, mushrooms, water chestnuts and fried glass noodles served with Iceberg lettuce cups 10

Soup & Salads

The Wedge Iceberg lettuce, blue cheese dressing & crumbles, cherry tomatoes & crisp bacon

Candied Walnut Salad Goat cheese, candied walnuts, mixed greens and balsamic dressing

Soup du Jour 5 French Onion Gratinee 7 Chicken Caesar Salad 12 Caesar Salad 8
Ala Carte
Served with fries
Hickory Burger BBQ sauce and crispy bacon 9 Hill’s Ribs  Eight mesquite grilled baby back ribs 19
Cheese Burger  Swiss and cheddar cheese 8 Chili Verde Burrito DPork slow roasted in
Chipotle Burger a spicy green sauce. Served with black beans. 9
Pepper jack cheese and Chipotle aioli 9 Grilled Turkey Avocado Turkey and Provolone
Cajun Chicken Sandwich Topped with Swiss cheese on grilled sourdough with fresh avocado 9
cheese on a corn dusted Kaiser roll 9

Nachos 9.50 Chicken Strips 7.50 Fish and Chips 8 Mozzarella Sticks 7.00 (6) /9.00 (10)



Baby Back Ribs
Priest Lake Tenderloin

Filet Mignon
Mazatlan Chicken

Shrimp Scampi
Chicken Cordon Bleu

Calamari
Agnolotti

Spaghetti & Meatballs
Ravioli

Mesquite Broiler
Served with Garlic Mashed Potatoes

Rack: 36 Full Order: 29 Half Order:
Tenderloin served with mushroom duxelle & cabernet mushroom syrup
Tenderloin wrapped in maple cured bacon and grilled over mesquite ~ Regular: 32 Petite:
Chicken breast grilled with mustard, lemon pepper and vermouth.

Saute
Jumbo shrimp sautéed with garlic, tomato and white wine. Served with lemon risotto
Chicken breast stuffed with ham and Swiss cheese. Served with a Tarragon cream sauce

Calamari steak grilled golden brown served with lemon caper beurre blanc & lemon risotto
Avocado and goat cheese pasta tossed with Sage, browned butter, pine nuts and asiago cheese

Beef, veal and ricotta meatballs served with Lois” spaghetti sauce and Asiago cheese

Homemade spinach & Italian sausage ravioli topped with Lois” spaghetti sauce & asiago cheese

All entrees served with soup or salad

Hill’s Resort - Restaurant & Lounge
It’s YOUR Lake, Come enjoy it!
Friday dinner thru Sunday dinner

Breakfast 8 — 12, Lunch 12 - 6
Dinner 6:00 — Sunday 5:00

Serving a bit of everything this year!
Ala Carte Dinner entrees

Dining Room Reservations Requested

208-443-2551 ~~ hillsresort.com
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