HILLENDALE
Country Club Dinner Menu
Oysters

appetizers

Louisiana Grilled
Oysters (6)
Served with lemon and lightly toasted
French bread
$14

Grilled Calamari
Marinated grilled calamari over mesclun mix
with red onions and cherry tomatoes paired
with balsamic vinaigrette dressing
$13

Oysters on the
Half Shell (6)
Raw oysters served with cocktail
sauce and lemon
$13

Fried Calamari
Drizzled with a fresh garlic-basil aioli with
warm marinara and lemon
$13

Champagne Oysters (3)
Baked in a champagne and crab meat
mixture and finished with béarnaise
sauce
$16

Homemade Soups
Maryland Crab or
Cream of Crab

French
rench Onion
Crock $6

Cup $7, Bowl $9

Homemade Chili

Soup Du Jour

Crock $6

Cup $6, Bowl $8

Seared Tuna Sushi Cup
Seared tuna in a sushi rice bowl with fresh
avocado and Asian coleslaw, with a teriyaki
drizzle
$14

Sautéed Shrimp Baguette
Sautéed shrimp on a toasted French baguette,
in a basil and tomato based cardinal sauce,
topped with shredded pecorino cheese
$14

Side Salads
Italian salad
Iceberg lettuce, tomatoes, red onion, and peperoncinis, tossed in our home made
house Italian dressing.
$6
Seared Tuna and Kale Salad
Seared Ahi Tuna atop a bed of kale salad, with champagne mangos, sundried cherries, and
a home made fresh mango vinaigrette
$14
Classic Caesar Salad
Crisp romaine tossed in Caesar dressing with garlic croutons & Parmesan cheese
$6.5
Texas Alamo Salad
Corn, avocado, cucumber, grape tomatoes, cilantro, with a lime vinaigrette. Served with
tortilla chips. Option to add beef tips +$8
$8
Southport Salad
Romaine lettuce, strawberries, blueberries, raspberries, mandarin oranges, and walnuts.
Tossed in lemon orange vinaigrette
$8

Please ask servers if you have dietary restrictions

HILLENDALE
Country Club Dinner Menu
Entrées
Seafood Entrées

Chicken Entrées

Honey
Mustard Salmon
Seared salmon glazed with a honey mustard,
white wine, and lemon reduction. Served with
southwestern couscous (grilled eggplant,
kalamata olives, bell peppers, and corn), with a
side of grilled asparagus
$26

Pan Seared Chicken
Breast of chicken topped with
prosciutto ham, fresh spinach,
mozzarella cheese, and breaded
eggplant. Served with homemade
gnocchi
$24

Southern Style
Blackened Rockfish
Topped with scallops, shrimp, and
crabmeat in a creole béchamel sauce.
Served with dirty rice
and fresh asparagus
$36
Pan Seared Halibut
Served with a lobster saffron risotto and
brussel sprouts. Finished with a lemon beurre
blanc
$30
Maryland Crab Cakes
Over fried green tomatoes and
served with homemade
potato wedges & asparagus
Single, $Market Price
Double, $Market Price
Blackened
Scallops
Six blackened scallops over lobster
saffron risotto and fresh asparagus. Topped with
pico de gallo, and finished
with a lemon-orange beurre blanc
$24

Meat Entrées
Filet Oscar
Filet mignon topped with jumbo lump
crab and fresh asparagus tips dressed
in béarnaise sauce. Served alongside
garlic mashed potatoes and sautéed
spinach
6 oz., $32
8 oz., $38
Sea salt & Peppercorn
Encrusted Pork Chop
Pan seared encrusted pork chop paired
with fresh green beans and garlic herb
mashed potatoes with an apple-honey
sauce
$26
Cinnamon Rubbed Prime
14 Oz. New York Strip
Served with brussel sprouts &
cheddar mashed potatoes
$36
15 oz. Cowboy Steak
Topped with homemade chimi churi.
Served with a fully loaded baked
potato and fresh asparagus
$35

Shrimp & Linguini Pasta
Pan seared shrimp with cremini
mushrooms, zucchini & squash,
Macadamia Nut Encrusted
Lamb Chops
walnuts, and fresh basil, tossed in a lemon butter
Encrusted macadamia nut lamb chops,
and white wine sauce, topped with shaved
pan seared, and served with garlic
pecorino cheese
mashed potatoes and fresh asparagus
$26
with a raspberry demi reduction
$26

Additions
Broiled Maryland Crab Cake - MARKET
Baked Crab Imperial - $16
Twice Baked Potato - $4
Side Vegetable of Your Choice - $3
Please ask servers if you have dietary restrictions

