
SSTTAARRTTEERRSS  
 

Steamed Edamame 4.95 
Tossed with kosher sea salt 
 

Hill Café Homemade Chips  4.95 
Creamy cracked peppercorn ranch dressing 
 

Shrimp Pot Stickers   8.95  
Ponzu dipping sauce 
 

Grilled Thai Chicken Lettuce Wraps  8.95 
Crushed peanuts, julienned carrots, cucumber salad, cilantro, sweet chili sauce  
 

Fried Green Tomatoes 8.95  
Homemade pimento cheese, smoked tomato aioli  
 

Hummus Duo  7.95 
Classic garlic and roasted red pepper hummus with crudité and warm pita points 
 

Black Bean Cakes 7.95 
Lemon dill crème fraiche corn and cilantro relish 
 

Rare Tuna Tataki*  8.95 
Sesame seared rare tuna over seaweed salad with ponzu sauce  
 

Crispy Fried Oysters 7.95 
Tabasco aioli and lemon dill crème fraiche 
 

Chicken Quesadilla 9.95 
Black beans, shiitake mushrooms, tomatoes, spinach, and monetary jack cheese 
 

Chesapeake Crab Dip 7.95 
With lump crab meat and artichoke hearts served with fried flour tortilla chips 
 

Flash Fried Calamari  7.95 
Chipotle aioli and sweet chili lime sauce 
 

Crab Cakes  8.95 
Pan seared medallions over key lime remoulade 
 

Pan Seared Scallops*  9.95 
Applewood smoked bacon buerre blanc 
 

 
SSOOUUPPSS  AANNDD  SSAALLAADDSS  

 

New England Clam Chowder 3.95/4.95 
Soup Du Jour 3.95/4.95 
 

House Salad  4.95 
Mixed greens, tomato, cucumber, and choice of dressing 
 

Traditional Caesar Salad*  5.95  
 Crisp hearts of romaine, tossed in homemade Caesar dressing, parmesan, and croutons 
 

Hill Café Caesar* 8.95 
Classic Caesar salad topped with choice of grilled chicken, shrimp or fried calamari   
 

Grilled Chicken Salad  8.95 
Mandarin oranges, toasted almonds, smoked gouda and poppy seed dressing  
 

Spinach and Scallop Salad* 10.95 
Smoked Gouda, country ham, grape tomatoes and smoked tomato vinaigrette     

Seared Tuna Salad*  10.95 
Mixed field greens with carrots, cucumbers, and orange sesame vinaigrette  
 

Wedge Steak Salad*  12.95 
Baby iceberg wedge with gorgonzola cheese, grape tomatoes, red onion, applewood 
smoked bacon, and cracked peppercorn dressing 

  
HHoommeemmaaddee  ddrreessssiinnggss::  BBlleeuu  CChheeeessee,,  PPeeppppeerrccoorrnn  RRaanncchh,,  HHoonneeyy  BBaallssaammiicc,,  SSmmookkeedd  TToommaattoo,,  OOrraannggee  SSeessaammee   

  
VVEEGGEETTAARRIIAANN  DDIISSHHEESS  

 

Black Bean Burger 8.95 
Monterey jack cheese, chipotle aioli and fresh avocado  
 

Portobello and Spinach Wrap 7.95 
Sautéed baby portabellas, roasted red peppers, caramelized onions, fresh spinach  
 

Vegetarian Quesadilla  8.95 
Sautéed spinach, shiitake mushrooms, tomatoes, and black beans 
 

Risotto Stuffed Roasted Red Pepper 11.95  
Smoked tomato and asparagus risotto, and white cheddar fondue 
 

Sautéed Mushrooms and Polenta 11.95 
SShhiittaakkee  mmuusshhrroooommss,,  ccrreeaammyy  ppoolleennttaa  ccaakkeess,,  aanndd  ggrriilllleedd  aassppaarraagguuss  
 

Sundried Tomato and Goat Cheese Pasta  12.95 
Fresh basil, pine nuts tossed, sautéed shiitake mushrooms with penne pasta  
 

Crispy Fried Eggplant  12.95 
Stuffed with artichoke hearts, spinach, ricotta cheese 
with marinara sauce over spaghetti  
  



SSAANNDDWWIICCHHEESS  
Served with coleslaw, pasta salad, potato salad or shoe string fries  

 
 

 

Classic Burger* 6.95 
Cooked to your liking, lettuce, tomato, red onion, served on a  kaiser roll  
 

Hill Burger* 8.95 
Crisp bacon, caramelized onions, and cheddar served with homemade bbq sauce 
 

Cajun Chicken Wrap  7.95 
Spiced rubbed chicken breast, tomato, onions and Monterey jack  
 

California Smoked Turkey  7.95 
With avocado, havarti cheese, bacon and a tomato aioli on multigrain bread 
 

Pulled Pork BBQ  8.95 
Hand pulled slow roasted pork with coleslaw and homemade barbecue sauce 
 

Chicken Salad BLT  7.95 
With golden raisins and tarragon on toasted multigrain bread  
 

Fried Oyster Po Boy  8.95 
Served with chipotle aioli, shredded lettuce and tomato on a sub roll 
 

Blackened Tuna Sandwich*  9.95 
Lightly blackened sliced tuna served with a chipotle aioli on a sour dough sub roll 
 

Fried Green Tomato BLT  8.95 
Served with homemade pimento cheese on a multigrain bread 
 

Crab Cake Sandwich  10.95 
Served with a key lime remoulade on a Kaiser 
 
 

BBLLUUEE  PPLLAATTEESS  
$2.00 off (11:30 a.m - 6:00 p.m.) 

Crispy Fried Fish  11.95 
 

Mom’s Homemade Meatloaf  11.95 
 

Oven Roasted Turkey  11.95 
 

Grilled Pork Chop*  11.95 
  

Southern Fried Chicken  11.95 
 

Served with two side dishes: Macaroni and cheese, sautéed spinach,  
mashed potatoes, sautéed green beans  

 
 

EENNTTRREEEESS  
Served after 5:00 

 
Sausage Penne Ricotta    12.95   
Homemade marinara sauce, penne, and ricotta cheese  
 

Cuban Roasted Pork 14.95 
Mojo marinated roasted pork, black beans, white rice 
 

Crispy Fried Oysters 15.95 
Red skin mashed potatoes, sautéed spinach, lemon dill crème fraiche, tabasco aioli  
 

Low Country Shrimp and Grits  17.95 
Byrds mill stone ground grits, sautéed mushrooms, garlic bacon and scallions 

 

Sesame Seared Ahi Tuna  17.95 
Asian slaw, soy buerre blanc, pickled ginger and rice 
 

Pan Seared Salmon                                                        18.95 
Roasted garlic risotto, sautéed spinach, topped with sautéed artichoke hearts, 
tomatoes, white wine, garlic and basil   
 

BBQ Baby Back Ribs 18.95 
Chipotle honey rib glaze with french fries and coleslaw  
 

Grilled Shrimp and Scallops 18.95 
Asparagus and shiitake risotto, citrus soy buerre blanc 
 

Fried Soft Shell Crab  18.95 
Red skin mashed potatoes, sautéed asparagus and Chesapeake remoulade 
 

Cast Iron Seared Filet Mignon*                                                       20.95 
mashed potatoes, grilled asparagus, lump crab citrus buerre blanc 
 

Pan Seared Crab Cakes  20.95 
Red skin mashed potatoes, sautéed asparagus and a key lime remoulade 
 

Blackened Ribeye*  21.95 
Roasted potatoes, grilled asparagus, blue cheese and bacon pan sauce 
 

 
 
 

*Notice: Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food  
borne illness, especially if you have a medical condition. 

An 18% gratuity will be added to parties of 6 or more or parties requesting separate checks. 



SUNDAY BRUNCH 
(Served from 10:30-3:00) 

HOTCAKES AND EGGS 
FRENCH TOAST            5.95 
   Topped with fresh strawberries dusted with powered sugar and served with maple syrup
HOTCAKES             5.95 
    Dusted with powdered sugar and served with maple syrup  

With Chocolate Chips, Blueberries, Strawberries        6.95

TWO EGGS YOUR WAY           5.95 
    Served scrambled, fried or poached with choice of bacon or maple sausage, hash browned potatoes 
    and a buttermilk biscuit. 
SAUSAGE GRAVY AND BISCUITS          5.95 
    Two buttermilk biscuits smothered in sausage gravy 
GREEN EGGS AND HAM            7.95 
   Scrambled with cilantro with fresh sliced avocado and served with hash browned potatoes  
   and buttermilk biscuit.
HUEVOS RANCHEROS           8.95 
   Two fried eggs served over black beans, cheddar cheese, and chorizo sausage, topped  
   with salsa and sour cream and served in a fried flour tortilla 
CRAB AND ASPARAGUS OMELET          9.95 
  Crab, asparagus and ricotta cheese served with hash browned potatoes and a buttermilk biscuit 

EGGS BENEDICT            8.95 
   Two poached eggs over Virginia ham, English muffins, topped with hollandaise and asparagus served 
   with hash browned potatoes 
CUBAN ROAST PORK OMELET          7.95 
   Roast pork, black beans and havarti cheese served with hash browned potatoes and buttermilk biscuits 
SPANISH OMELET            7.95 
   Open-faced omelet filled with chorizo sausage, cheddar cheese, Spanish onions, potatoes and  
   roasted peppers. 
COUNTRY HAM AND CHEESE OMELET         7.95 
   Diced Virginia ham with cheddar cheese served with hash browned potatoes and buttermilk biscuit. 
CALIFORNIA HUEVOS           8.95 
   Two fried eggs served over black beans, cheddar cheese, and fresh avocado, topped  
   with salsa and sour cream and served in a fried flour tortilla 
VEGETARIAN OMELET           8.95 

With diced tomatoes, baby spinach, sautéed mushrooms served with hash browned potatoes 
  and buttermilk biscuit 
REDNECK BENEDICT                       9.95 
   Two poached eggs over sausage patties and buttermilk biscuits, topped with sausage gravy served 
   with hash browned potatoes 
FRIED GREEN TOMATO BENEDICT                     9.95 
   Two poached eggs over fried green tomatoes, English muffins, topped with hollandaise and asparagus served 
   with hash browned potatoes 
CRAB BENEDICT                     10.95 
   Two poached eggs over crab cakes, English muffins, topped with hollandaise and asparagus served 
   with hash browned potatoes 

SANDWICHES

THE HILL BURGER            8.95 
    Our 8oz burger grilled with caramelized onions, bacon and cheddar cheese served with B.B.Q. sauce,  
    lettuce and tomato  
THE CLASSIC BURGER           6.95 
    Grilled to perfection served on a Kaiser with lettuce, tomato and red onion 
FRIED GREEN TOMATO BLT           8.95 
   Homemade pimento cheese, bacon, lettuce and fried green tomatoes on multigrain bread  
CAJUN CHICKEN WRAP           7.95 
   Cajun spice grilled chicken, monteray jack cheese, sautéed onions, lettuce and tomato served with chipotle aioli   
PAN SEARED CRAB CAKE                    10.95 
   Our lump crab cake pan seared with a key lime remoulade served on kaiser with lettuce and tomato 

SALADS AND SOUPS 
SOUP DU JOUR              3.99 / 4.99 
NEW ENGLAND CLAM CHOWDER            3.99 / 4.99 

SEARED AHI TUNA SALAD                     10.95 
  Seared rare ahi tuna over mixed field greens, with julienne carrots, cucumbers, daikon radish and a  
  orange sesame vinaigrette 
GRILLED CHICKEN SALAD            8.95 
  Mandarin oranges, toasted almonds, smoked gouda with poppy seed dressing 



Wines by the Glass 

Cycles Gladiator Merlot, CA                         $21   Concannon Chardonnay-CA               $21 
Echelon Merlot -Central Coast, CA  $29   Sonoma Cutrer Chardonnay-CA  $39 
Flora Springs Merlot-Napa Valley, CA $43   Heron Chardonnay-California   $26         
David Bruce Petite Syrah-CA   $35   Fat Bastard Chardonnay-France  $24 
Cline Syrah-California    $27   Allan Scott Sauv.Blanc-New Zealand  $28 
David Bruce Pinot Noir-California  $49   Spy Valley Sauv.Blanc-New Zealand  $31 
Big House Red-California   $25   Dry Creek Chenin Blanc-Sonoma,CA $26 
Carmenet Dynamite Cabernet-CA  $39   Heimberger Pinot Blanc-Alsace,FR  $25 
Alamos Cab.Sauvignon-Argentina  $24   Adelsheim Pinot Gris-Oregon   $33 
Perrin Res. Cotes du Rhone-France  $26   Lagedor Pinot Bianco-Adige, Italy  $29 
Trumpeter Malbec-Argentina   $26   Estate Cellars White Zinfandel-CA  $21 
Montevina Zinfandel-Amador County  $36   Rosemont “Hill of gold” Chard.-Au             $39
Cortijo III Rioja -Spain                          $24           
McWilliams Shiraz    $22         Sparkling Wines
Jefferson Cab. Franc-Monticello,VA  $35   Mumms Blanc de Noirs NV-CA             $42 
Miccine Chianti-Italy    $36   Clicquot Yellow Label Brut NV-FR  $85 
Gemtree Shiraz-Au    $40              Domiane Carneros Napa, 04 CA                   $48 

Staples’ Reserve Picks 
Freemark Abbey Napa cab 1997 

Caymus Napa cab 2005 
St.Clement “Oroppas” Napa cab 2005 

Ch. Les Omez de Pez, St Estephe 1999 
Justin Isosceles 2004 

Plan Pegau, France 2004 
Domaine Du Pegau Neuf du Pape 2005 

William Selyem “Westside rd” Pinot Noir 2006 
Castel Giocondo Brunello (Frescobaldi) 2001 

Robert Mondavi Oakville Cab 2004 
Casa Lapostolle, Clos Apalta, 2004 

Pio Cesare, Barollo, 2004 
Nipozzano Chianti Rufina (Frescobaldi) 2004 

Seghesio Omaggio 2005 
Robert Mondavi Napa Reserve 2004 

Domestic Bottle Beers 
Budweiser, Bud Light, Miller Lite, Coors Light, Rolling Rock, P.B.R., Michelob Ultra, High Life 

Import Bottle Beers 
Amstel Light, Becks, Corona, Heinken, Pacifico Clara, Pilsner Urquel, Modelo Especial, Negra Modelo, Stella 

Micro-Brew Bottle Beers 
New Castle, Sierra Nevada Pale Ale, Woodchuck Cider, Yuengling Lager, Anchor Steam 

Draft Beers 
Guiness, Bass, Pyramid Hefeweizen, Legend Lager, Legend Brown, Southern Tier IPA 

Martinis 
House $6.00 Call $7.00 Premium $8.00 and up 

The Carltini if you don’t know… you should ask him
The Church Hill  house vodka, dry vermouth, served with roasted garlic stuffed olives 
The Moldy  house vodka, dry vermouth, served with blue cheese stuffed olives 
The Cosmopolitan  house vodka, triple sec, and a splash of cranberry juice 
The Apple Martini  house vodka with apple liqueur and a splash of sour 
The Classic  choice of vodka or gin, straight up, served with a hint of dry vermouth 
The Dirty Martini  choice of vodka or gin, straight up with a touch of olive juice, served with olives 
The Perfect Manhattan  blended whiskey, sweet vermouth, dry vermouth, and a dash of bitters 
The Key West Cocktail Absolut Mandarin, Malibu rum, with a splash of pineapple and cranberry  
The 007  Absolut Mandarin, peach schnapps, a splash of orange juice and 7-up 
The Lemon Drop house vodka, sugar, fresh squeezed lemon, triple sec 
The Christini Godiva, Baileys, vodka, crème de cocoa 

L de Lyeth Cabernet 
Cycles Gladiator Merlot 

Wyndham Shiraz 
Angeline Pinot Noir 

Coppola Rosso Zinfandel 

Reds

Concannon Chardonnay 
Cadonini Pinot Grigio 
Forest Ville Riesling 

Brancott Sauvignon Blanc 
Estate Cellars White Zinfandel 

Whites
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