
Antipasti 
 

Zuppa del Giorno 
Cup $ 3.50    Bowl $ 4.50 

 
Butternut Squash Ravioli $ 9.00 

With Sauteed Spinach, Almonds, Brown Butter and Sage 
 

Pancetta Wrapped Shrimp $ 11.00 
Wood Oven Roasted with Caponata and Frisee Salad 

 
Mussels Marinara $ 9.00 

Fresh Mussels Sauteed  in a Rich Tomato Sauce with Fennel, Capers and Olives 
 

Bruschetta Trio $ 8.00 
Toasted Baguette with Tomato, Basil and Garlic, Butternut Squash with Proscuitto and 

Sage, Goat Cheese and Fig 
 

Tender Fried Calamari $ 9.00 
Served with Cocktail Sauce and Lemon 

 
Smoked Salmon Tortillini $ 10.00 

Cheese Tortellini Tossed with Smoked Salmon and Julienne Vegetables in a Parmesan Cream 
Spiked with Vodka  

 

Insalata 
 

Caesar con Tiglio $ 7.50 
Hearts of Romaine Tossed in Caesar Dressing with Garlic Croutons and Aged Parmesan 

With Calamari $ 12.00  With Chicken $ 14.00 
 

Mixed Green Salad $ 8.00 
With Candied Pecans, Goat Cheese and Red Grapes, Tossed in Roasted Garlic and Balsamic 

Vinaigrette  
 

Baby Spinach and Arugula Salad $ 8.00 
With Oranges, Olives and Shaved Asiago Cheese, Tossed in Meyer Lemon and Honey 

Vinaigrette 
 
 



Butter Lettuce and Endive Salad $ 8.00 
With Red Apples, Toasted Walnuts and Gorganzola Cheese, Tossed in Cider Vinaigrette 

 

Pizza 
 

Sausage and Pepperoni $ 14.00 
Mild Italian Sausage, Pepperoni, Pancetta, Roasted Tomato Sauce, Fresh Tomatoes, 

Roasted Garlic, Mozzarella, Fontina and Parmesan  
 

Smoked Chicken $ 14.00 
House Smoked Chicken, Barbeque Tomato Sauce, Sweet Red Onion, Mushrooms, Mozzarella 

and Manchego Cheeses 
 

Tomato and Fresh Mozzarella $ 14.00 
Roma Tomatoes, Fresh Mozzarella, Basil Pesto, Caramelized Shallots and Arugula 

 

Pasta 
 

Spaghetti Bolognese $ 17.00 
Spaghetti Pasta in Tomato and Cream Ragout with Ground Veal, Pork, Beef and Pancetta, 

Topped with Ricotta Cheese 
 

Farfalle with Shellfish $ 18.00 
Bowtie Pasta in Basil Pesto Cream with Scallops, Shrimp and Crab, Garnished with Fresh 

Tomato, Pine Nuts and Parmesan 
 

Penne with Chicken $ 17.00 
Penne Pasta Tossed with Chicken and Vegetables in a Roasted Garlic and Parmesan Cream 

 
Risotto of the Day 

Chef’s Daily Choice, Market Price 
 

Entrees 
 

Chicken Sandwich $ 13.00 
Grilled Breast of Chicken on Ciabatta Bread with Fontina Cheese, Avocado, Lettuce, 

Tomato and Lemon-Artichoke Spread, Served with Petite Salad 
 
 



Cheeseburger $ 13.00 
Grilled Angus Chuck Burger on Focaccia Roll with Pancetta, Provolone, Red Leaf, Tomato, 

Onion and Pickle, Served with Parmesan Fries 
 

Chicken Balsamico $ 19.00 
Pan Roasted Breast of Fulton Valley Chicken on Basil Pesto Risotto Cake with Vegetable 

Pearls and Aged Balsamic Reduction 
 

Fillet of Salmon $ 23.00 
Sauteed Atlantic Salmon with Warm Peppercorn and Citrus Vinaigrette, Wilted Baby 

Spinach, Pecan Wild Rice and Seasonal Vegetables 
 

Braised Beef Short Ribs $ 26.00 
8 Hour Braised, Choice Beef Short Ribs with Truffle Polenta, Root Vegetables and Braising 

Liquid Reduction    
 

Grilled Lamb Chops $ 27.00 
Lemon and Rosemary Marinated Lamb Chops with Whole Grain Mustard Glaze, Roasted 

Fingerling Potatoes and Seasonal Vegetables 
 

Rib Eye Steak $ 29.00 
Grilled Choice Rib Eye Steak with Gorganzola Cheese and Port Wine Demi Glace, 

Horseradish Mashed Potatoes, Seasonal Vegetables  
 

HILTON EAT RIGHT 
 

Flat Iron Steak $ 23.00    
Pepper Crusted Flat Iron Steak, Served with Balsamic Glazed Cipollini Onions, Roasted 

Garlic Cloves and Grilled Sweet Peppers 
 

Turkey Panini $ 12.50 
Smoked Turkey Breast, Monterey Jack Cheese, Spinach and Onions with a Red Pepper Pesto 

Dressing on Whole Wheat Bread 
 

Vegetable Wrap $ 12.00 
Roasted Vegetables and Sun-dried Tomato Hummus Wrap with Roasted Peppers, 

Mushrooms, Onions and Zucchini in a Whole Wheat Tortilla 


