Hilltop Breakfast

A LA CARTE

HOUSEMADE BEIGNETS
seasonal jam, powdered sugar

CHILAQUILES VERDES

fried egg, rancho gordo black beans, cotija cheese, avocado, lime yogurt

BRIOCHE FRENCH TOAST

blueberry compote, maple syrup, toasted hazelnuts

AMERICAN BREAKFAST
2 eggs any style, breakfast potato, bacon, toast

AVOCADO TOAST

fennel pollen ricotta, zucchini, watermelon radish, seeded wheat

SHORT RIB BURRITO

avocado, fried eggs, queso fresco, rancho gordo black beans, morita salsa

MORNING SANDWICH

baker's bacon, pickled red onion, fried egg, cheddar cheese, herb mayonnaise

FILET MIGNON 40z & FARM EGGS
eggs any style, hash browns, peppercorn sauce

EGGS BENEDICT
caggiano ham, model bakery english muffin, hollandaise
dungeness crab, meyer lemon rosemary bread, chimichurri
smoked salmon, model bakery english muffin, hollandaise

OMELETS
delta asparagus - fontina, prosciutto, piquillo chili, salanova greens
charred broccolini — green harissa, areesh cheese, cantaloupe, dukkah

forest mushroom - spinach, gruyeére, fines herbs, breakfast potatoes

SIDES

TWO FARM EGGS ANY STYLE
APPLEWOOD SMOKED BACON
CHICKEN APPLE SAUSAGE
CAGGIANO HAM
CRISPY HASH BROWNS
BREAKFAST POTATOES
GARDEN VEGETABLES



Hilltop Lunch

STARTERS
SPICED MARCONA ALMONDS AND MARINATED OLIVES

GUACAMOLE & CHIPS
pico de gallo

HUMMUS
vegetable crudités, pita chips

ARTISAN CHEESES AND CHARCUTERIE
pickled vegetables, seasonal accompaniments

DAY BOAT SCALLOP CEVICHE
roasted padron chili, aji amarillo, avocado, tortilla chips

SALADS

LITTLE GEM LETTUCES
herbed ricotta, radish, pancetta, green goddess dressing, honey

GRILLED CHICKEN & GRILLED ROMAINE
croutons, pickled red onion, crispy bacon, caesar dressing

PRAWNS & LIVING BUTTER LETTUCES
avocado, walnuts, citrus, champagne vinaigrette

MAINS

FISH TACOS A LA PLANCHA
fresh catch, cabbage slaw, chili crema, avocado, pineapple,
chilled black bean and corn salad, pico de gallo

CHICKEN CAESAR WRAP
romaine lettuce, pickled red onions, avocado, caesar dressing

BBQ CHICKEN SANDO
house made potato bun, tomato, house made pickles, creamy coleslaw,
choice of cheese

BUILD YOUR OWN HILLTOP BURGER
our juicy burger, house made potato bun, tomato, lettuce, red onion,
choice of cheese, french fries
choice of one: avocado, bacon, or mushrooms

STEAK FRITES
60z flat iron steak, herb butter, french fries

SIDES

FRENCH FRIES | ONION RINGS | TRUFFLE FRIES

SWEET TREATS

CRISPY BEIGNETS
powdered sugar, caramel or chocolate dipping sauce

BERRIES & CREAM
chantilly cream, seasonal fruit

BITTER & SWEET BROWNIE
vanilla ice cream, caramel or chocolate sauce

TIRAMISU
mascarpone mousse, coffee



Hilltop Beverages

COCKTAILS
MAI TAI PASSION

bacardi rum, dark rum, orgeat, passion fruit

MATCHA COLADA
white rum, pineapple juice, coconut cream, matcha

CARNEROS CADILLAC
patron silver, cointreau, prickly pear, tajin pop rocks

\WORLD FAMOUS FROSE
sparkling rose, mommenpop citrus apertif, strawberries

FROZEN ESPRESSO MARTINI
vodka, mr. black coffee liqueur, coconut cold foam

RED WINE OF SUMMER
a lighter take on sangria, made for sharing

NA BLACKBERRY GINGER COOLER
blackberries, basil, agave, ginger beer
WINES
SPARKLING
ALBARINO carboniste, sacramento delta NV
pairs well with sunshine and good times
CHARDONNAY /PN BLEND veuve clicquot ‘yellow label'
classic champagne with rich flavor and complexity
PINOT NOIR ROSE domaine carneros, carneros NV
red fruits, citrus and flowers
WHITE
HONDARRABI ZURI ulacia, txakoli de getaria 2025
crisp and refreshing with a slight effervescence
SAUVIGNON BLANC cade, napa valley 2024
very easy to have multiple glasses of this
PINOT GRIS robert sinskey, carneros 2022
goes with everything
CHARDONNAY stony hill, napa valley 2024
the right amount of creamy, fruity, and toasty
ROSE
GRENACHE BLEND bargemone, provence 2025
the perfect vacation wine
PINOT NOIR scribe, sonoma 2025
pool party starter
RED
GAMAY b. kosuge, carneros 2023
a light and chillable red for lounging
PINOT NOIR ricci vineyards, carneros 2024
our favorite grape from our favorite region
RED BLEND pop's wine co., sonoma county 2023

fun and fruity juice bomb
DRAFT BEER

IPA
alvarado street ‘mai tai', monterey

LAGER
dust bowl ‘taco truck’, turlock
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