STARTERS

Chicago Style Spinach Dip 12
Wood Grilled Artichokes 13
Home Smoked Salmon 15
Deviled Eggs 5

SIDES

Shoestring French Fries 4
Whole Grain Barley Salad 4
Coleslaw 4

Mashed Potatoes 4
Seasonal Vegetable 4

True Idaho Baked Potato 5

SOUP CALENDAR

SUN Baked Potato 7
MON New Orleans Red Bean 7
TUE Tortilla 7
WED Mexico City Style 7
THU Tortilla 7

FRI Fresh Clam Chowder 7
SAT Firehouse Chili 7

DESSERTS

WARM FIVE-NUT BROWNIE 8
Served a la mode w/ champagne custard

APPLE WALNUT COBBLER 8
Caramel topping w/ vanilla ice cream

KEY LIME PIE 8
With housemade graham cracker crust

Please notify us of any food allergies

No cell phones in the dining room

18% gratuity added to parties of 5 or more

*Florida State Food Code requires us to inform you that
consuming raw or undercooked meats, seafood and eggs

may increase your risk of food borne illnesses.

SPRING

BURGERS & SANDWICHES

Our burgers are house-ground each morning for today’s service only.

CHEESEBURGER 15
Served all the way with Cheddar, mayonnaise and mustard on a toasted egg bun

HOUSE-MADE VEGGIE BURGER 15
With sweet soy, Jack cheese, mayonnaise and mustard on a toasted egg bun

GULF COAST FISH SANDWICH 16
Crispy Grouper with red onion and thousand island dressing on a toasted egg bun

FAMOUS FRENCH DIP AU JUS* 19
Thinly-sliced prime rib served medium on a toasted French roll with mayonnaise

— Choose: Barley Salad, Coleslaw, or Shoestring French Fries

SALADS

GRILLED CHICKEN SALAD 17
Mixed greens and jicama with honey-lime vinaigrette and peanut sauce

SASHIMI TUNA SALAD 18
Pan-seared ahi with cilantro-ginger vinaigrette, mixed greens, avocado and mango

ICEBERG WEDGE & BLUE CHEESE SALAD 15
Iceberg, tomatoes, red onions, beets and blue cheese dressing

CAESAR SALAD WITH CRISPY ROCK SHRIMP 17
Whole leaf romaine with our signature Caesar dressing and Reggiano

THAI STEAK & NOODLE SALAD* (or with chicken) 18
Marinated filet or crispy chicken with avocado, mango and herbs in Thai dressing

— Dressing: Blue Cheese, Mustard-Honey, Buttermilk Garlic, or Vinaigrette

ENTREES

We are proud to offer Allen Brothers hand selected beef

TODAY’'S FRESH FISH MKT
Filleted in house daily, simply grilled over hardwood, with seasonal vegetable

HARDWOOD GRILLED TROUT 24
Simply prepared trout, served with seasonal vegetable

HAND FILLETED SALMON 27
Woodgrilled and served with seasonal vegetable

TODAY’S PAN FRIED FISH MKT
Served with dill tartar, Campari tomatoes and coleslaw

ROTISSERIE CHICKEN 21
Bell & Evans organic chicken served with apricot glaze and barley salad

JUMBO FRIED SHRIMP 25
Served with cocktail and rémoulade sauces and coleslaw

HAWAIIAN RIB-EYE 32
Marinated then grilled over hardwood, served with a baked potato

BARBECUE PORK RIBS 27
Slow cooked, fall-off-the-bone pork ribs, with shoestring French fries and coleslaw

DOUBLE CUT PORK CHOP 26
Cured in-house and hardwood grilled, served with mashed potatoes & seasonal vegetable

ROASTED PRIME RIB 32
Aged prime rib slow roasted, served with shoestring French fries

CENTER-CUT FILET 36
Beef tenderloin grilled over hardwood, served with a loaded baked potato

— Caesar or Traditional Salad to accompany your entrée 6

HILLSTONE =




SPARKLING & CHAMPAGNE

Iron Horse Russian Cuvée, Green Valley 9/36
Perrier-Jouét Grand Brut, France 48
Schramsberg Brut Rosé, California 50
Ruinart Blanc de Blancs, Reims, France 90

CHARDONNAY

Buehler, Russian River Valley 9/26

Chehalem Inox, Willamette Valley, Oregon 10/30

Groth, Napa Valley 12/39

Mer Soleil, Santa Lucia Highlands 48

Miner Family, Napa Valley 49

Rombauer, Carneros 53

ZD Reserve, Napa Valley 68

Vincent Girardin Puligny-Montrachet, Burgundy, France 79
Verget Le Clos Grand Cru, Chablis, France 82

SAUVIGNON BLANC

Honig, Napa Valley 8/24

Chasing Venus, Marlborough, New Zealand 9/27
Pascal Jolivet Sancerre, Loire, France 32
Rochioli, Russian River Valley 55

MORE WHITES

Tommasi Pinot Grigio, Verona, Italy 8/24

Schloss Vollrads Riesling, Rheingau, Germany 8/24
Conundrum, California 11/36

Mollydooker The Violinist Verdelho, Australia 36

PINOT NOIR

Belle Glos Meiomi, California 10/30

Lange Reserve, Eola & Amity Hills, Oregon 13/45

Row Eleven, Russian River Valley 50

Morgan Double L Vineyard, Santa Lucia Highlands 58
Flowers, Sonoma Coast 68

Beaux Freres, Willamette Valley, Oregon 72

Merry Edwards Meredith Estate, Russian River Valley 100
Sea Smoke Ten, Santa Rita Hills 120

MERLOT

Candor, Paso Robles 10/30

North Star, Columbia Valley, Washington 12/38

J. Bookwalter, Columbia Valley, Washington 40
Chateau Simard, Saint-Emilion, Bordeaux, France 55
Shafer, Napa Valley 58

Twomey, Napa Valley 72

CABERNET SAUVIGNON
& CABERNET BLENDS

Pascual Toso Reserve, Mendoza, Argentina 10/28
Chappellet Mt. Cuvée, Napa Valley 11/36

Fisher Unity, Napa Valley 14/49

Mi Sueno E/ Llano, Napa Valley 15/54
Mulderbosch Faithful Hound, South Africa 36
Viader Dare Cabernet Franc, Napa Valley 46
Cain Concept, Napa Valley 50

Palmaz Cedar Knoll, Napa Valley 52
Achaval-Ferrer Quimera, Mendoza, Argentina 60
Treana Cabernet/Syrah, Paso Robles 68

Faust, Napa Valley 76

Cliff Lede Stag’s Leap, Napa Valley 90

Lewis Cellars Hillstone, Napa Valley 95

Catena Zapata Nicolas Zapata, Argentina 120
Pahlmeyer Proprietary Red, Napa Valley 160
Cliff Lede Poetry, Stag's Leap District, Napa Valley 170
Barbour, Napa Valley 175

Staglin Estate, Napa Valley 180

Opus One, Napa Valley 195

ZINFANDEL

Ridge Three Valleys, Sonoma 10/30
Sbragia Gino’s Vineyard, Dry Creek 38
Seghesio O/d Vine, Sonoma Coast 60

SYRAH/SHIRAZ

Andrew Murray Tous les Jours, Central Coast 9/29
Torbreck Woodcutter’s, Barossa, Australia 10/30
Mollydooker The Boxer, Australia 40

Massena 11th Hour, South Australia 50

MORE REDS

Valentin Bianchi Malbec, Argentina 9/28

Luca Malbec, Mendoza, Argentina 45

Clayhouse Adobe, Paso Robles 8/24

Domaine Chandon Pinot Meunier, Napa Valley 50

Orin-Swift The Prisoner, Napa Valley 48

Muga Reserva Tempranillo, Rioja, Spain 38

Numanthia Termes Tempranillo, Toro, Spain 42

Tenuta di Nozzole Chianti Classico Riserva, Tuscany, Italy 38
Caparzo Brunello di Montalcino, Tuscany, Italy 50

Allegrini Amarone Della Valpolicella, Veneto Italy 90

We would like to see that you make it home safely.
If you do not have a designated driver, please allow us to call you a cab.



