
Please inform your server if a person in your party has a  food allergy. *Consuming raw, undercooked meats, poultry, 
seafood, shellfish, or egg may increase your risk  for  food-borne illness. 

CHICKEN WINGS 10pc $16   
Choice of sauce: BBQ, Buffaque, Buffalo, Teriyaki, Thai peanut, Thai Chili,                                            

Garlic Parmesan or Too Hot To Handle Dry Rub 
 

HAND BATTERED CHICKEN TENDERS 8pc $15   
Choice of sauce: BBQ, Buffaque, Buffalo, Teriyaki, Thai peanut, Thai Chili,                                                  

Garlic Parmesan 
 

AHI TUNA WONTONS $18                                                                                                         
Eight crispy wontons, almond and sesame seared ahi tuna with ponzu ginger sauce                        

and harvest edamame citrus slaw                                                                    
    

FIVE CHEESE SACCHETTI $17                                                                                                    
Five cheese stuffed sacchetti, cream sauce, moustarda sauce, grated parmesan  

drizzled with Balsamic glaze  
 

JUMBO SOFT PRETZEL $12 
Beer cheese sauce and bourbon honey mustard  

 

CALAMARI  
THAI STYLE  $16 Thai peanut sauce, cilantro aioli, scallions 

NEW ENGLAND STYLE $15 White wine, banana peppers, garlic, butter                                                                                   
 

MARGARITA GARLIC BREAD   $11                                                                                                 
Sourdough bread boule, fresh mozzarella cheese, fresh basil, tomato, balsamic glaze 

 

SCALLOPS WITH CREAMED CORN $18                                                       
Seared scallops topped with candied bacon on a base of creamed corn  

 

BRUSSELS $12                                                        
Roasted sprouts tossed with apples and rosemary with blue cheese mousse  

drizzled with apple cider reduction and topped with toasted almonds 
 

 SHORT RIB SLIDERS $11                                                        
Braised beef short rib, shredded lettuce, crispy potato chips and truffle aioli 

APPETIZERS 

THE HILLSIDE TAVERN           
HILLSIDE COUNTRY CLUB 

@thehillsidecc 

HOUSE SOUP & SALAD 
NEW ENGLAND CLAM CHOWDER  cup - 6| bowl - 9 

 

HOMEMADE ADOBO CHICKEN SOUP  Cup - 6 | bowl - 9                                                                                  
Garden vegetables, jasmine rice and adobo chicken  

CHILI  Cup - 6 | bowl - 9                                                                                                             
Topped with a medley of cheese and tortilla chips 

Famous Spinach Salad $13                                                                                                     
Fresh baby spinach tossed in a warm bacon vinaigrette with caramelized onions, 

sauteed mushrooms, roasted butternut squash, craisins, goat cheese and                       
roasted almonds  

 

HILLSIDE GARDEN SALAD $11                                                                                                    
Artisan mixed greens, tomatoes, cucumbers, carrots, peppers, and pickled red onion  

CAESAR SALAD  $11                                                                                                            
Romaine lettuce tossed in creamy house made Caesar dressing with garlic croutons 

and specialty cheese 

Cobb Salad $16                                                                                                               
Artisan mixed greens, Chef’s turkey, sliced tomato medley, pickled red onion, bacon, 

avocado, hardboiled egg, and creamy avocado ranch dressing 

ADD: Grilled Chicken - $6  \  Salmon- $10  \  6 Shrimp - $10 \ Steak Tips  - $10 \ Turkey - $5 



CHICKEN OR SHRIMP MOZAMBIQUE  $22                                                                                            
Mozambique sauce, white rice, hand cut fries (Add $3 for shrimp) 

 

CHICKEN and Gnocchi $22                               
Italian dusted chicken breast with sauteed shallots, garlic, peppers, and tomatoes tossed in 

homemade ricotta gnocchi and Finished with a lemon white wine butter sauce                              
and baby arugula 

 

CHICKEN MARSALA  $22                               
Lightly Floured chicken breasts, sauteed shallots, sage, mushrooms and apples, Finished in a 

marsala wine demi glaze with mashed potatoes and vegetable medley 
 

Pork Osso Bucco $24                                                              
Five hour braised pork shank with cheddar mashed cauliflower, green bean almondine with   

bacon and Finished in gravy 
 

Strip Frites $28                               
Ten ounce New York Strip Steak grilled to your liking, Finished with sun dried tomato butter 
served with grilled romaine hearts drizzled with Caesar Dressing and hand cut truFFle fries 

 

Steak Tips $27                                                              
Bourbon marinated steak tips served with hand cut fries and vegetable medley 

 

Slow Braised Beef Short Rib $32                                                              
Crispy onions, mashed potatoes and vegetable medley 

 

Jambalaya $ 25 
Chicken, chourico, shrimp, shallots, garden vegetables and rice pilaf in a zesty tomato broth 

topped with an arugula corn salad with tomato pesto vinaigrette                                                              
Sub GF cauliflower rice $2 

 

Harvest SALMON   $24                                                                                                         
Grilled salmon Filet topped with a savory dijonnaise served with chipotle bourbon                     

sweet potatoes and apple beet puree 
 

FISH & CHIPS   $20                                                                                                           
Atlantic cod Filet, hand cut fries, house tartar and cole slaw                 

Cod Casino $25 
Fresh pepper and chourico casino crumb backed cod Filet drizzled with a caramel onion bacon 

cream sauce served with mashed potatoes and vegetable medley 
 

ENTREES 

GLUTEN FREE  CAULIFLOWER CRUST ADD $4 
 
 

MARGARITA PIZZA $14                                                                                                          
Pizza cheese, pesto, fresh tomato, fresh mozzarella, balsamic glaze  

 

FIG & PROSCUITTO PIZZA $15                                                                                                   
Black mission fig, pizza cheese, caramelized onions, prosciutto ham, baby arugula and                       

balsamic glaze 
 

BBQ CHICKEN PIZZA $14                                                                                                        
Grilled chicken, Pizza cheese, BBQ sauce, chopped bacon, red onion  

 

PEPPERONI PIZZA $14                                                                                                          
Pizza cheese, marinara sauce and pepperoni                                                  

GRILLED PIZZA 

Please inform your server if a person in your party has a  food allergy. *Consuming raw, undercooked meats, poultry, 
seafood, shellfish, or egg may increase your risk  for  food-borne illness. 

DESSERTS 
Ask about our weekly homemade desserts! 

Chocolate Tower Cake   $16                                                                                                   
Shareable mile high chocolate cake layered with chocolate ganache Filling served with 

chocolate and raspberry sauce and whipped cream 
 

Tiramisu $7                                                                                                                  
Espresso dipped ladyFingers layered in sabayon and finished with cocoa powder    

Limoncello Cake $9 
Lemon sponge cake layered with lemon buttercream, served with raspberry sauce and whipped 

cream 
Cannolis $8                                                                                                                  

Four cannolis with homemade chocolate chip ricotta cream Filling with whipped cream and 
berries  


