
Hilltop at the Manor 
236 EDGEMERE ST, MONTAUI(, NY 11954 

l BREAKFAST

HOUSE BREAl<FAST 
Two eggs any style fried or scrambled, 
home fries, toast 
add bacon, sausage or ham (extra charge) 

CLASSIC EGGS BENEDICT 
Two poached eggs, arugula. Canadian 
ham. English muffin. hollandaise 

CRAB BENEDICT 
Two poached eggs, arugula, lump crab. 
English muffin, homemade hollandaise 

LOBSTER BENEDICT 
Two poached eggs. tomato, lobster 
meat. homemade hollandaise sauce 

HILLTOP HASH 
Corned beef, home fries, onions. 
peppers. two eggs. toast 

AUSSIE TOAST 
Choice of rye. whole wheat. or white 
toast. avocado. feta cheese. scallions. 
olive oil 
add eggs (extra charge) 

SOUTHWESTERN EGG WRAP 
Scrambled eggs, Monterey Jack, fire 
roasted green chile, avocado 

VEGGIE OMELETTE 
Spinach. tomato, feta cheese 
add bacon, sausage or ham (extra charge) 

CHEESE OMELETTE 
Cheddar and Monterey Jack cheese 
add bacon, sausage or ham (extra charge) 

CHORIZO BLACI< BEAN OMELETTE 
Monterey Jack cheese. green chile, pico 
de gallo 

PARFAIT 
Plain yogurt fruit, granola, honey 

OATMEAL 
Made with water or milk. brown sugar, 
raisins 
add fruit (extra charge) 

BUTTERMILI< PANCAl<ES 
add bacon. sausage or ham (extra charge) 
add fruit(extra charge) 

BLUEBERRY PANCAl<ES 
add bacon, sausage or ham (extra charge) 

CHOCOLATE CHIP PANCAKES 
add bacon, sausage or ham (extra charge) 

BELGIUM WAFFLES 
add bacon, sausage or ham (extra charge) 
add fruit (extra charge) 

FRENCH TOAST 
add bacon, sausage or ham (extra charge) 
add fruit (extra charge) 

SIDES 

Seasonal Fruit 
Assorted Bagels 
Choice of toast, rye, wheat, white 
English Muffin 
Home Fries 
Bacon 
Sausage 
Ham 
Corned Beef Hash 
Canadian Bacon 
Two Eggs 
Muffins 
Assorted Pastries 

LUNCH 

SHAREABLE 

MUSSELS 
Spanish chorizo, fennel. caramelized 
shallots, garlic, absinthe broth. crispy 
garbanzo beans 

FRITTO MISTO 
Calamari. shrimp, banana peppers. 
marinara sauce, sweet chili sauce 

BAl<ED CLAMS {6) 
Onions. peppers, celery, Spanish 
chorizo, fine herbs, panko 

SPICY CITRUS GLAZED PORI< WINGS 
French cut Pork Shank. orange peel, 
ginger, honey 

V® FRIED CHEESE 
Herb breaded fresh mozzarella, 
marinara sauce, fresh basil 

V® MUSHROOMS ROCKEFELLER 
Spinach, garlic. shallots, white wine, 
cream, parmesan crust 

FIRE ROASTED OCTOPUS 
Garbanzo, onions. peppers. charred 
lemon, chermula sauce 

BLISTERED SHISHITO PEPPERS 
Ginger soy sauce 

STARTERS 

NE CLAM CHOWDER (contains bacon) 

CORN & CRAB BISQUE 

V® GARDEN SALAD 
Spring mix. tomato, cucumber, shaved 
carrots, roasted red pepper 

CAESAR SALAD 
Romaine. House made dressing, 
croutons, pecorino cheese 

V® HILLTOP SALAD 
Arugula with beets, orange, hearts palm 
with raspberry vinaigrette 
Add chicken, shrimp or fish (extra charge) 
Dressings available: balsamic or ranch 

COMFORT FOOD 

All sandwiches come with hand cut French 
Fries and coleslaw 

• HILLTOP BURGER
Half pound burger on Brioche bun.
tomato jam, bacon, cheddar. fresh
fixings, hand cut fries

V® VEGGIE BURGER 
Brioche bun, fresh fixings. hand cut fries 
Add cheese. avocado (extra charge) 

GRILLED CHICl<EN SANDWICH 
Brioche bun. grilled onion, shishito 
peppers. Monterey jack. bbq sauce 

LOBSTER ROLL 
Tarragon butter poached lobster. NE Roll 



SHRIMP PO BOY 
French baquette, blackened shrimp, 
lettuce, tomato, onions, spicy remoulade 

• HANGER STEAi( SANDWICH
French baquette, sliced Hanger Steak,
pickled onions, lettuce, tomato, chile
lime mayo

BAJA FISH TACO (3) 
Crispy fried fish of the day, citrus slaw. 
pico de gallo, bang bang sauce 

SHREDDED BEEF TACO (3) 
Spicy red chile sauce, Monterey jack 
cheese. cilantro. pickled red onions. 
limes 

V® AUSSIE TOAST 
Rye bread, smash avocado. olive oil. 
feta cheese 
add chicken (extra charge) 

V® PUMPl<IN BUCATINI 
Pumpkin cream, crispy sage, walnuts, 
mushroom, parmesan, beadcrumbs 

PIZZA 
CLAMS PIZZA 

PIZZA OF THE DAY 

MARGARITA PIZZA 

V® VEGETARIAN 

BAl<ED CLAMS (6) 
Onions, peppers. celery, Spanish 
chorizo, fine herbs, panko 

SPICY CITRUS GLAZED PORI< WINGS 
French cut pork shank, orange peel, 
ginger, honey 

FRIED CHEESE 
Herb breaded fresh mozzarella, 
marinara sauce, fresh basil 

MUSHROOMS ROCKEFELLER 
Spinach, garlic, shallots, white wine, 
cream, parmesan crust 

FIRE ROASTED OCTOPUS 
Garbanzo, onions, peppers. charred 
lemon, chermula sauce 

BLISTERED SHISHITO PEPPERS 
Shredded carrots, ginger soy sauce 

S TARTERS 
NE CLAM CHOWDER (contains bacon) 

LAND 

CHIMMICHURRI HANGER STEAi< 
Smashed tri-colored potatoes, arugula 

BIRRIA TACOS 
Beef fused with red Chile sauce, 
Monterey jack cheese. onion, cilantro, 
limes 
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CHICl<EN FINGERS 

PASTA WITH BUTTER OR 
RED SAUCE 

FISH FINGERS 

l<ID BURGER 

DINNER 

SHAREABLE 

MUSSELS 
Spanish chorizo. fennel. caramelized 
shallots, garlic, absinthe broth. crispy 
garbanzo beans 

FRITTO MISTO 
Calamari, shrimp, banana peppers, 
marinara sauce, sweet chili sauce 

Pumpkin cream, crispy sage, toasted 
walnuts. mushrooms, parmesan, 
herb breadcrumbs 

COQAUVIN 
Braised chicken, creamy polenta, 
mushrooms, red wine reduction 

HILLTOP BURGER 
Half a pound burger, brioche bun. 
tomato jam, bacon, cheddar, fresh 
fixings, hand cut french fries 
Veggie burg,er available 

SEA 
CATCH OF THE DAY A LA PLANCHA 
Winter succotash. tarragon burre blanc 

LOBSTER ROLL 
Tarragon butter poached lobster. 
NE Roll 

SEARED SEA SCALLOPS 
Butternut squash puree, caramelized 
Brussels sprouts 

CRAB GNOCCHI 
Spicy tomato cream sauce, green peas, 
shaved parmesan. breadcrumbs 

CIOPPINO LINGUINE 
Seafood medley (mussels. clams. 
shrimp, calamari), spicy marinara, basil 

BRISl<ET PLATTER 

SIDES 
PETITE MIXED GREENS, WALNUTS, 
TOMATO, HOUSE DRESSING 

HERB WHITE TRUFFLE FRIES, 
PARMESAN, GARLIC AIOLI 

CREAMY POLENTA AU GRATIN 

ROASTED BRUSSELS SPROUTS 

• This item can be cooked how u like it. 
V® vegetarian. Consuming raw or undercooked 
meat. shellfish or shell eggs may increase your 
risk of food-borne illness, especially if you have 
certain medical conditions before placing your 
order, please inform your server if a person in 
your party has a food allergy. 




