
 
 

SHARE PLATES & STARTERS   
 

Soup of the Day  9 
 

Rancho Gordo Buckeye Hummus  8 
Sundried Tomatoes, Olive Oil Crackers 

 

Warm Olive Medley  5 
Garlic, Rosemary, Citrus 

 

“Rhode Island Style” Calamari 10 
Crispy, Pepperoncini, Red Chili Peppers 

 

Hilltop Flatbread 12 
Caggiano’s Sausage & Mushrooms 

 

Steamers & Mussels 15 
Italian Sausage, White Wine & Tomato Broth 

 

Rocky Roadhouse Wings 10 
Served Buffalo or Spicy Asian Style with Miso Slaw 

 

 Marin Oysters 15 
Seasonally Inspired Preparation 

  

Piquillo Poppers  10 
Gina Marie Habanero Cream Cheese 

 

Sliders 12 
Caramelized Onions, White Cheddar & Bacon 

 

Pork n’ Beans 11 
Pork Belly, Guanciale, Rancho Gordo Beans 

 

Smoked Salmon Spoons 12 
Purple Potato, Capers, Egg 

 

Baja Mahi Mahi Tacos 13 
Three Tacos, Cilantro Chipotle Slaw 

Habanero Salsa 

 

 

SALADS 
 

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

 

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

 

The “Wedge” 10 
Applewood Smoked Bacon, Hearts of Palm 

Sweet 100 Tomatoes, Bleu Cheese Dressing 

 

County Line Harvest Baby Greens 10 
Asian Pear, Spiced Pecans, Pt Reyes Blue Cheese 

 

Baja Shrimp Salad 17 
Grilled Prawns, Black Beans, Cotija Cheese 

Salsa & Cilantro Pepita Dressing 

 

 

MAINS 
 

House Burger  14 
Caramelized Onion, Duroc Bacon 

Tillamook Cheddar, Au Poivre Sauce 

 

Grilled USDA Prime New York Steak  35 
Caramelized Brussels Sprouts, Brandy Cream 

Russet-Sweet Potato Gratin 
 

The “Brick” Chicken  21 
Savory Cajun Bread Pudding with Spicy Sausage 

 

Cedar Plank Loch Duart Salmon  25 
Hon Shimeji Mushrooms, Pea Shoots, Curry Squash 

 

Globe Eggplant Parmesan  16 
Organic Spinach, Ricotta & Mozzarella Cheese 

 

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

Beer Tenderized Colorado Bison  

 

Vadouvan Lamb Shoulder Ragout  21 
Cumin Beluga Lentils, Jalapeno Gremolata 

 

Grilled Prime Flat Iron Steak  22 
Swiss Chard, Sweet Potato Fries, Chimichurri 

 

Fidelini & Chicken 18 
Early Girl Tomato & Garlic Cream Sauce 

 

Roasted Butternut Squash Risotto 14 
English Peas, Wild Mushrooms, Balsamic 

 

Brown Sugar Brined Pork Chop  23 
Dried Apricot Chutney, Grilled Radicchio  

Gigante Beans 

 

Roasted Petrale Sole  24 
Crème Fraiche Mash, Lemon Caper Sauce 

 

Hefeweizen Beer Braised Pot Roast  22 
Peas & Carrots, Whole Grain Mustard 

Caraway Mash 

 

Hilltop Meatloaf  19 
Whipped Potatoes, Garlic Green Beans 

Mom’s Meatloaf Sauce 

 

Fish & Chips  19 
Market Fresh Cod, Cole Slaw, Malt Vinegar 

 

 

SIDES 
 

Garlic Green Beans  6 

Caramelized Brussels Sprouts  6 

Idaho Potato Mash  6 

Sweet Potato Fries                                  6 

Sauteed Kohlrabi  6 
 

We use Heart Healthy Canola Oil in our Fryer 

We purchase the finest local ingredients 

We source sustainable Seafood 


