Hilltop Breakfast

A LA CARTE

HOUSEMADE BEIGNETS (3) 6
seasonal jam, powdered sugar

CHILAQUILES VERDES 26

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

BRIOCHE FRENCH TOAST 24
blueberry compote, maple syrup, toasted hazelnuts

AMERICAN BREAKFAST 24
2 eggs any style, breakfast potato, bacon, toast

AVOCADO TOAST 22
fennel pollen ricotta, zucchini, watermelon radish, seeded wheat

SHORT RIB BURRITO 26

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

MORNING SANDWICH 22

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

FILET MIGNON 40z & FARM EGGS 38
eggs any style, hash browns, peppercorn sauce

EGGS BENEDICT
caggiano ham, model bakery english muffin, hollandaise 26
dungeness crab, meyer lemon rosemary bread, chimichurri 32
smoked salmon, model bakery english muffin, hollandaise 28

OMELETS
delta asparagus - fontina, prosciutto, piquillo chili, salanova greens 26
charred broccolini — green harissa, areesh cheese, cantaloupe, dukkah 24

forest mushroom - spinach, gruyeére, fines herbs, breakfast potatoes 26

SIDES

TWO FARM EGGS ANY STYLE 8
APPLEWOOD SMOKED BACON 8
CHICKEN APPLE SAUSAGE 8
CAGGIANO HAM 10
CRISPY HASH BROWNS 8
BREAKFAST POTATOES 6
GARDEN VEGETABLES 6
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Hilltop Lunch

STARTERS
SPICED MARCONA ALMONDS 10
MARINATED OLIVES 10

GUACAMOLE & SALSA 14
house made tortilla chips

CHICKPEA HUMMUS 17
crudité végeétales, pita chips
ARTISAN CHEESES AND CHARCUTERIE 28
pickled vegetables, seasonal accompaniments

DAY BOAT SCALLOP CEVICHE 22
roasted padron chili, aji amarillo, avocado, tortilla chips

SALADS
add to any salad: shrimp 9 | grilled chicken g | steak 9

LITTLE GEM LETTUCES 19
dungeness crab, caramelized fennel, gold beets, green goddess

DELTA ASPARAGUS 18
melted cipollini onion, poched egg, chervil

BUTTER LETTUCE - WILD ARUGULA 17
avocado, rasish, tarragon leaves, sherry vinaigrette

ENTREES

FISH TACOS A LA PLANCHA 24
alaskan halibut, cabbage slaw, chili crema, avocado, pineapple pico de gallo

CAESAR WRAP 19

romaine lettuce, pickled red onions, avocado, caesar dressing
add: shrimp 9 | grilled chicken 9

QUESADILLA 24
whipped goat cheese, summer squash, sweet corn, garden greens

PARISIAN HAM AND GRUYERE 22
dijon butter, french baguette

BBQ CHICKEN 22
brioche bun, house made pickles, creamy coleslaw, choice of cheese

BUILD YOUR OWN HILLTOP BURGER 23

- 80z burger, brioche bun, tomato, lettuce, red onion, choice of cheese, french fries -
: add: avocado, bacon, mushroom +3

STEAK FRITES 28
60z flat iron steak, herbed butter, french fries

CHARRED BROCCOLINI OMELET 24
green harissa, areesh cheese, cantaloupe, dukkah

CHILAQUILES VERDES 24
fried egg, rancho gordo black beans, cotija cheese, avocado, lime yogurt

SHORT RIB BURRITO 26
avocado, fried eggs, queso fresco, rancho gordo black beans, morita salsa

SIDES
FRENCH FRIES 11 | ONION RINGS 12 | TRUFFLE FRIES 15

SWEET TREATS

HOUSE MADE BEIGNETS 13
powdered sugar, caramel or chocolate dipping sauce

BERRIES & CREAM 13
chantilly cream, seasonal fruit

BITTER & SWEET BROWNIE 13
vanilla ice cream, caramel or chocolate sauce

TIRAMISU 13
marscapone mousse, coffee
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Hilltop Beverages

FREE SPIRIT 12

LAVENDAR POSE
ritual zero proof, lemon juice, lavendar syrup, club soda

GARDEN REFRESHER
ritual zero proof, lemon juice, mint, cucumber, club soda

BLACKBERRY GINGER COOLER
blackberries, basil, agave, ginger beer

COCKTAILS 20
GOLDEN HOUR

cognac, orange liqueur, lemon

SPICED ORCHARD GLOW
dark rum, apple cider

MARGARITA GRANADA
tequila, pomegranite liqueur, agave, lemon

CAFE CODIGO
codigo tequila, amarula, kahlua, espresso

CUCUMBER BLISS
vodka, elderflower, liqueur, agave, cucumber

HARVEST MULE
bourbon, pumpkin spiced syrup, ginger beer, lime

SMOKEY MANGONEADA
mezcal, chili liqueur, mango, lime

WINES
SPARKLING BRUT
rosé, domaine carneros, napa valley 20 | 100
prestige, mumm, napa valley 16 | 64
veuve clicquot, ‘yellow label’, reims 35]130
ROSE
whispering angel, cotes de provence 18|72
WHITE
sauvignon blanc, cade, napa valley 20|80
bunny hills estate chardonnay, firetree vineyards, carneros 19 | 76
RED
pinot noir, zd winery, carneros 25| 100

cabernet, the fableist, central coast 21| 84

DRAFT BEER 8
LAGER
taco truck, dust bowl, turlock 4.7 %

HAZY IPA
original pattern, crescent moon, oakland 7%

BOTTLED BEER
PILSNER 10
sts, russian river brewing, santa rosa 5.35%
IPA 12
pliny the elder, russian river brewing, santa rosa 8%

N/A KOLSCH 9
best day, sausalito
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