
CHEF’S OMELET     22
choose two: tomato | mushrooms | peppers | 

onion | Swiss | gruyѐre | cream cheese | 
bacon | ham | sausage

WITH breakfa� potatoes and choice of 
toa� or English muffin

+ egg whites 3 | + additional toppings 3 

EGGS ANY STYLE     15
two farm fresh eggs | choice of toa� | 

breakfa� potatoes | egg whites +3

BRIOCHE FRENCH TOAST     18
topped with whipped cream | fresh berries | 

pure Vermont maple syrup

PETE’S PANCAKES    16
topped with whipped cream | fresh berries or 
chocolate chips | pure Vermont maple syrup

WONDERFUL WAFFLE    18
topped with whipped cream and fresh berries | 

pure Vermont maple syrup

SMOKED SALMON SCRAMBLE     20
eggs | cream cheese | smoked salmon | toa�

EGGS BENEDICT     21
poached eggs | hollandaise | English muffin | 

breakfa� potatoes | choice of Canadian bacon, 
smoked salmon, or spinach

SMOKED SALMON PLATTER     20
bagel | onions | tomatoes | capers | cream cheese

THE CLASSIC CLAUDE’S CLUB    16.50
sliced turkey brea� | bacon | lettuce | tomato | 
mayonnaise | multigrain toa� | house-cut fries

CAESAR SALAD    16.50
romaine | garlic croutons | 

parmesan | caesar dressing | 
+ salmon 12 | chicken 8 | bacon 5 | avocado 4

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

FISH & CHIPS    20
fish of the day | breaded and fried | house-cut fries

HILL STREET TACOS    19
fried fish or grilled chicken | house-made 

guacamole | lime | pico de gallo | 
chopped romaine

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

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

WATERMELON SALAD    17.50
sliced watermelon | spring mixed greens | goat 
cheese crumbles | fresh mint | balsamic drizzles 

ROSA'S TUNA SALAD    16
white albacore tuna | chopped red onions | celery | 

mayonnaise | romaine lettuce | served on 
choice of brioche, roll, or wrap served with 

house-cut fries 

 

*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.

WEEKEND BRUNCH -  SERVED 1 1AM TO 4PM

$25  b ot tom less  m imosas

S IDES

Toa�    4

whole wheat, white, rye, or English muffin

Home-baked muffin    5

Basket of home-baked muffins    15

Breakfa� potatoes    5

Applewood smoked bacon    8

Sausage links    8

Fruit and berries    15

BEVERAGES

Freshly ground Colombian coffee    4

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, and lemonade

Milk    5

Chocolate or plain

Fruit smoothie    9

Choose two: �rawberries, blueberries, pineapple, 

spinach, or oranges

C L A U D E ’ S
R E S T A U R A N T

7/1/24


