
LUNCH -  SERVED 1 1  AM TO 4  PM

*Cooked to your liking, consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness*

Hamburgers are cooked to a minimum temperature of 135° F.  Before placing your order, please inform your server if a person in your party has a food allergy.

Parties of six or more are subject to a 20% gratuity. Menu subject to change.

C L A U D E ’ S
R E S T A U R A N T

JUMBO CHICKEN WINGS    14.50

served with blue cheese dressing & celery |

buffalo �yle or BBQ

SOUP OF THE DAY    9 | 14.50

please ask your server about today’s offerings

FRIED PICKLES    12.50

house-made & served with our Hill St. Bi�ro sauce

ROASTED CAULIFLOWER BITES    12.50

cauliflower tidbits | lemon-oregano marinade    

VEGAN VEGETABLE DUMPLINGS    12
light, thin dough wrapped around flavorful 

vegetables | ginger soy sauce  

+ chicken 2

CAESAR SALAD    17
hearts of romaine | garlic parmesan croutons |

creamy caesar dressing

+ salmon 12 | chicken 8 | bacon 5 | avocado 4

HOUSE-MADE HUMMUS & CRUDITÉ    16

carrots | celery | mini peppers |

cucumber | cauliflower florets

SHRIMP COCKTAIL    18

gently poached | lemon wedge | house-made cocktail sauce

CALAMARI FRITTI    16
freshly battered | house-made marinara | 

lemon aioli drizzle | lime wedge 

ATHENA SALAD    17.50

romaine | feta cheese | fresh tomato | 

red onion | kalamata olives | green pepper | 

lemon oregano dressing

+ salmon 12 | chicken 8 | bacon 5 | avocado 4

BACON WEDGE SALAD    19
candied slab bacon | iceberg wedges | blue cheese crumbles | 

English cucumber | cherry tomatoes | blue cheese dressing

CLAUDE’S COBB SALAD   20.50

organic field greens | applewood smoked bacon | cherry 

tomatoes | avocado | boiled egg | crumbled blue cheese | 

pickled red onions | cabernet sauvignon vinaigrette

 

WATERMELON SALAD    17.50

sliced watermelon | spring mixed greens | goat cheese 

crumbles | fresh mint | balsamic drizzle

CLAUDE’S SIGNATURE SMASH BURGER    19.50

brisket, chuck, and short rib blend | caramelized onions | 

lettuce | tomato | sliced dill pickles | American cheese | 

Hill St. bi�ro sauce | brioche bun | house-cut fries

+ applewood smoked bacon  5 | mojo braised 

pork shoulder  6

BEYOND BURGER    21.50

grilled vegan patty | lettuce | tomato | sliced dill pickles | 

pickled red onions | house-cut fries 

GRILLED CHICKEN SANDWICH    20.50

free-roaming chicken brea� | gruyère | sliced avocado | 

caramelized onions | organic field greens | 

Hill St. bi�ro sauce | brioche bun | house-cut fries

THE CLASSIC CLUB    18
sliced turkey brea� | bacon | lettuce | tomato | 

mayonnaise | multigrain toa� | house-cut fries

HILL STREET TACOS    20

fried fish or grilled chicken | house-made guacamole | lime | 

pico de gallo | chopped romaine | Hill St. bi�ro sauce

CARIBBEAN CHICKEN SALAD WRAP    16.50

grilled chicken brea� marinated in Caribbean spices | 

tri-color peppers | spinach tortilla wrap | house-cut fries

GRILLED VEGETABLE WRAP   16.50

locally sourced vegetables | eggplant | onions | red & green 

peppers | mushrooms | avocado | heirloom tomato | 

house-cut fries

+ chicken 8 | bacon 5 | avocado 5 

ROSA'S TUNA SALAD    16.50 

white albacore tuna | chopped red onions | celery | mayon-

naise | romaine lettuce | served on choice of brioche, bread, 

or wrap | house-cut fries

LOBSTER ROLL    market price

celery | mayo | chives | fresh lemon juice |

lettuce | potato bun | house-cut fries

HANDHELDS

8/30/24

STARTERS

Freshly ground Colombian coffee    5

milk, almond milk, half & half or 

heavy cream

Fine assorted teas, hot or iced    4

Espresso: single   6   double   9

Cappuccino or latte    7

Freshly squeezed orange juice    9

Freshly squeezed lemonade    9

Juice    5

cranberry, apple, or lemonade

Fruit smoothie    10

Choose two: �rawberries, blueberries, 

pineapple, spinach, or oranges

BEVERAGES


