SUNDAY BRUNCH

Basket of Scones 6
Freshly Baked Every Sunday Morning

Short Rib Hash 13
Two Eggs, Roasted Red Pepper Coulis

Top of the Morning Flatbread 13
Sunny Side-Up Egg, Crispy Arugula, Diced Ham
Pizza Sauce, Mozzarella & Fontina Cheese

Lamont Scramble 13
Sausages, Peppers, Onions, Cheddar Cheese
Fresh Oregano

Toad in the Hole 14
Yorkshire Pudding, Bangers, Two Fried Eggs

Farmer's Open Face Melt 14
Artisan Sourdough, Basil Aioli, Tomato, Avocado
Bacon, Smoked Provolone, Over Easy Egg

The Belgian Waffle 12

Whipped Cream, Vermont Maple Syrup
Seasonal Fruit

Huevos Divorciados 13
Black Beans, Pepperjack Chile Relleno
Ranchero & Tomatillo Salsa

Steak & Eggs 17

Prime Flat Iron, Two Eggs, Chimichuri, Home Fries

Hayden Hill Frittata 12

Asparagus, Yellow Peppers, Cherry Tomatoes
Asiago & Fontina Cheese

Fish & Chips 15
Market Fresh Cod, Cole Slaw, Malt Vinegar

SOUP & SANDWICHES
Soup of the Day 9

Asian Chicken Salad 12
Spicy Asian Recipe with Jalapeno & Cucumbers

Bacon, Lettuce & Tomato 12
Applewood Smoked Bacon
add Avocado 2

Mozzarella Caprese 12
Sundried Tomatoes, Pesto Aioli
Homemade Mozzarella

Oyster Po’ Boy 14
Fried Drakes Bay Oysters, Spicy Remoulade

BENEDICTS

Traditional Eggs Benedict 14
Zoe's Black Forest Hom, Hollandaise Sauce

Florentine Benedict 13
Tomato, Spinach, Hollandaise Sauce

Smoked Salmon Benedict 16
Alaskan Smoked Salmon, Caper Bearnaise

OMELETS

The Hangtown Fry 15
Fried Oysters, Bacon, Scallions

Garden 12

Asparagus, Vine Ripened Tomato, Peppers
Pepper Jack Cheese

Cajun 13
Andouille Sausage, Cheddar Cheese, Chutney

Omelets & Benedicts are served with Home Fries
All Eggs from Chickens Raised on a Free Range

We use Heart Healthy Canola Qil in our Fryer
We purchase the finest local ingredients
We source sustainable Seafood

SALADS

Hilltop Chopped Salad 15
Grilled Chicken, Avocado, Manchego, Eggs

Oven Roasted Beet Salad 10
Orange, Goat Cheese, Hazelnuts, Verjus

Hail Caesar 11
Petite Hearts of Romaine, White Anchovies

Baja Shrimp Salad 17

Grilled Prawns, Black Beans, Coftija Cheese

BURGERS

House Burger 14
Caramelized Onion, Black Pig Bacon
Tilamook Cheddar, Au Poivre Sauce

Beer & Bison Burger with Pub Cheese 15
Alfalfa Sprouts, Sweet Potato Fries
Beer Tenderized Colorado Bison

Orbit Cheeseburger 14
White Cheddar, Medium Fried Egg

SIDES

Applewood Smoked Bacon
Home Fries

Fresh Seasonal Fruit

English Muffin

Toast
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BY THE GLASS

WHITES

Bubbles
Kenwood Yulupa, California, NV
Gloria Ferrer, Blanc de Noirs, Carneros, NV

Chardonnay
House Beaulieu Vineyards, California, 2011
Beringer, Napa Valley, 2011

Sonoma Cutrer, Russian River Ranches, 2012

More Whites

Sauvignon Blanc, Laird Family, Napa, 2012
Sauv Blanc, Hart's Desire, Dry Creek, 2012
Fume Blanc, Ferrari Carano, Sonoma, 2012
Sauvignon Blanc, Benzinger, Sonoma, 2012
Pinot Gris, A to Z, Oregon, 2012

REDS

Pinot Noir
Row Eleven, California, 2010
La Crema, Sonoma Coast, 2011

Cabernet

House Beaulieu Vineyards, California, 2011
DC Vineyards, Marin, 2009

Alexander Valley Vineyards, Sonoma, 2011
Hess, North Coast, 2010

More Reds

Merlot, Taft Street, Alexander Valley, 2011
Syrah, Trek Wines, Dry Creek Valley, 2010
Zinfandel, Hughes Family, Sonoma, 2008

BOTTLES OF ROSE

Bouchaine Rose of Syrah
Schramsberg Blanc de Noirs

BEERS

Draft

Mt Tam Pale Ale, Marin Brewing Co.
Coors Light

Hefeweizen, Widmer

Amber Ale, Drake's Brewing

IPA, Lagunitas

Stella Artois, Belgium

Bottles
Budweiser
Bud Light
Corona Extra
Beck’s Pilsner
Anchor Steam
Guinness

St. Pauli N.A.

JOIN US FOR HAPPY HOUR
IN THE LOUNGE

Monday - Friday 3:00pm fto 6:00pm
Well Cocktails 5
House Wine 5
Draft of the Day 4
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NIGHTLY SPECIALS

Monday - Prime Rib
Tuesday - Steak Cut of Chef's Choice
Wednesday — Half off Wine Bottles in Dining Room
Thursday — Braised Shank Night
Check our Event Calendar Online
Holiday Specials & Dance Parties
Hilltop1892.com

SIGNATURE COCKTAILS

MIMOSA 8
Kenwood Sparkling Wine, Fresh Squeezed OJ

PASSION FRUIT RAMOS FIZZ 9
Lemon Juice, Cream, Malibu Passion Fruit Rum

RAMOS FlZZ 9
Fresh Lemon Juice, Cream, Gin

BLOODY MARY 8
Homemade Bloody Mary Mix, Vodka
Spicy Horseradish

MANHATTAN 9
Jim Beam Kentucky Straight Whiskey
Sweet Vermouth, Bitters

TOP OF THE HILL MARGARITA 10
Herradura Silver Tequila, Cointreau
Fresh Lime Juice, Grand Marnier

THE CHILLTOP 10
Bacardi Rum, Float of Kraken Black Spiced Rum
Orange & Pineapple Juice, Sink of Pomegranate

HUMMINGBIRD 9
Kenwood Sparkling Wine, St. Germain

POMEGRANATE MARTINI 9
Absolut Kurrant, Fresh Lemon
Pomegranate Juice

MOSCOW MULE 8
Russian Standard Vodka, Ginger Beer

CORPSE REVIVER #2 10
Tanqueray Gin, Lillet Blanc, Cointreau
Absinthe, Lemon Juice

SIDECAR 10
Hennessy VS, Coinfreau, Lemon & Lime Juice

DARK & STORMY 9
Goslings Bermuda Black Rum, Ginger Beer

BELLA PESCA 9
Absolut Peach Vodka, Citrus Juice
Cranberry Juice, Sugar Rim

NEGRON!I 9
Tanqueray Gin, Campari, Sweet Vermouth

ORANGE PASSIONFRUIT MOJITO 9
Malibu Passionfruit Rum, Orange & Lime Juice
Muddled Mint




	Brunch_02.2014.pdf
	Brunch_2014.pdf
	Beverages_Brunch_2014

	Brunch_2014

