SOUPS

Soup of the Day cup 54 bow! §7
Port Arthur Style Shrimp Gumbeo cup S8 bowl $12

S ALADS

Greak
A Hill Top tradition $8

House
an array of miked greens & romaine with our house vinoigrette 57

Spinach
with candied walnuts, rogquefort & smoked onion, apple vinakgrette 59

Caesar
QOur own dressing with homemade croutons and aged panmmesan 59

APPETIZERS

Oysters Bruton
flour dusted, pan seared in a rich pepper sauvce $12

Ketalotiri Saganaki
tangy greex cheese baked & served flaming with roasted garie & crustinis 510

Escargot
delicate snails an croute in a garlic wine butter 510

Brenda's Blue Crab Cakes
gull blue crab meal lolded inlo Brenda's magical recipe and grilled,
Served atop sauce Beurre Hlanc $15

Chips & Salsa
“RaRa's" authentic recipe $4

Seafood Boudin 510
homemade cajun=-styie rice stuffed sausaco

Fried Oysters
commezl breaded and fried with iove B0

MMediterranean Miked Olives
check blackboard for varietes 34

ENTRETES

shrimp Mytilini
sautasd in olva ail, nerbs & garlic atop a bad of nce 521

Southern Fried Shrimp
a Hill Top classic £21

The Greek's Special Tenderlain
marinated with fresh garlic, “evoo" & black pepper
T for ore - B oz 330 T ilor two - 10 o0z S50

Chicken Fried Steak
hand tenderized bone-in strip with southern pan gravy 516

Grilled Stuffed Pork Chop
french-cul, stuffec with green onion sausage, dricd ¢chomes. applos & herbs $20

Whole Guif Flounder for Two
A Show Stoppe’ baked whole wilth shrimo and crab stuffing (markot price & availgbility)

Crab Cake Entree
gulfl blue crab meat folded inte Bréenda's magcal recipe and grilled.
Zerved atop sauce Beurre Blane 5238

A% la carte
greek style ckra $3 gingored plack turtle bearns 53 jplapono cheddar grit cake $5
mixed rmediterranean oliwes 54 mporied fela cheese 34

Plaase, no separate checks.
The Tenas Depl of Hepllh warng tansumng raw of ureodkad animal proteir could be hazarcous o your heatih.



