Hill's Resort
established 1946

SMALL PLATES

comfortably serves 2-4 people

Sautéed Wild Mushrooms $15

Calamari $14

Seafood Crostini $15

morel, chanterelle & crimini mushrooms
in garlic butter with roasted garlic &
fresh herbs
served with parmesan french baguette

a Hill's signature.
caper & panko breaded calamari steak.
topped with lemon caper beurre blanc

prawns, dungeness crab, green onions
& parmesan cheese baked on french
baguettes

Short Rib Lollipops $15

Steamed Manila Clams $16

Brie & Garlic $14

pork short ribs smoked & fried tossed
in an asian bbq with green onions &
toasted sesame seeds
GF

1 pound manila clams steamed with
white wine, garlic butter & fresh herbs
served with lemon & french baguette

imported brie, roasted garlic &
rosemary tomatoes
served with grilled pita

SOUPS & SALADS
Autumn Harvest $9

Wedge $11

Chicken Milanese Caesar $12

mixed greens, candied walnuts, blue
cheese & craisens with PLB balsamic
vinaigrette
GF

iceberg, bacon, tomato & cripy onions
with blue cheese crumbles, ranch &
balsamic drizzle

romaine, scratch caesar dressing, parmesan &
croutons. topped with a thinly pounded chicken
breast breaded in parmesan, herbs and panko

Soup of the Moment
cup $5 bowl $7

French Onion Gratinée
$8

House Mixed Greens Salad
$6

George's Dining Room
Chef Owner Scott Hill

Executive Chef William Webster

ENTREES

all entrees served with soup of the moment,
house mixed greens, or small caesar

Peppered Filet Mignon $39

Gorgonzola Ribeye $36

7 ounce peppercorn crusted filet
served with scratch sauce diane
& mashed potatoes

14 ounce mesquite grilled ribeye topped with bacon
gorgonzola compound butter. served with mashed
potatoes
GF

Baby Back Ribs $25/$30/$39

Mediterranean Salmon $31

slow braised pork ribs finished on the mesquite with
Hill's BBQ sauce. served with mashed potatoes
GF
half (4) full (8) or rack (12) available

mesquite grilled salmon topped with a kalamata olive
tapenade compound butter. served with citrus risotto

Calamari Steak $30

scratch beef short rib ragu with pappardelle pasta.
topped with cheese curds & finished in the oven

a Hill's signature.
caper & panko breaded calamari steak, topped with lemon
caper beurre blanc. served with citrus risotto

Chicken & Morel Risotto $25
mesquite grilled airline chicken breast, roasted garlic,
morel & chanterelle mushroom risotto in a morel
cream sauce
GF

Wild Mushroom Gnocchi $28
caramelized onions, wild mushrooms, butternut
squash, sweet potatoes, anaheim peppers & gnocchi
tossed in a rosemary white wine sauce. topped with
pumpkin seeds
V

GF

Baked Bolognese $22
French Rack of Lamb $27
mesquite grilled & panko herb encrusted lamb finished
in the oven. topped with roasted garlic demi glace.
served with mashed potatoes
GF

Short Ribs $30
slow braised short ribs served over mashed potatoes.
topped with crispy onion straws and horseradish cream

Prosciutto Wrapped Halibut $33
pan seared halibut served with gnocchi in a scratch vodka
cream sauce

GF = gluten free
V = vegetarian
$3 split plate charge
please note, some menu items are gluten free, however, our kitchen is not a fully gluten free environment.
consuming raw or undercooked meats, poultry, eggs, seafood or shellfish, while delicious,
may increase your risk of foodbourne illness.

