
SOUP OF THE DAY | 14
Artisan Dinner Roll

FRENCH ONION SOUP | 15
Butter Braised Onions, Cognac, Gruyère Cheese,
Thyme Veal Broth 

SPRING SALAD | 17
Chef’s Blend of Salad, Summer Strawberry,
 Goat Cheese, Red Wine Vinaigrette 

CAESAR | 16
Romaine, Garlic & Parmesan Dusted Croutons,
Canadian Bacon

SUMMER ASPARAGUS | 18                                            
Burrata & Grilled Asparagus, Lemon & Oil Dressing,
Balsamic Pearls

     Add Chicken 10 | Shrimp 12 | Salmon 14 | Steak 16

S O U P S  &  S A L A D S  

Executive Chef – Jitin Gaba

MAHI MAHI | 38
Garlic & Chive Roasted Asparagus, Arugula Salad

SALMON | 35
Corn & Fava Beans Succotash, Baby Zucchini, 
Zesty Citrus Sauce

CHICKEN PARMESAN | 35
Breaded Chicken Parmesan, Mozzarella Cheese, 
Pan Seared Green Beans, Marinara Sauce

STEAK FRITES | 42
AAA Alberta Striploin, Truffle & Parmesan Fries, Chimichurri

RIGATONI | 29                            
San Marzano Tomato Sauce, Beef Meatballs, Basil, Parmesan

LINGUINE | 29
Shrimp, Clams, Cherry Tomato, Classic Béchamel

CAULIFLOWER STEAK | 28
Sautéed Spinach & Kale, Crispy Chickpeas, Halloumi

M A I N S

Lunch
Served with Fries or Salad. Upgrade to Truffle Fries +3

HILTON CLUB | 24
Housemade Brioche, Chicken, Bacon, Swiss Cheese, 
Free Range Fried Egg

FRENCH DIP | 24
Slow Cooked Flat Chuck, Provolone Cheese, French Roll

PRIME RIB BURGER | 26
Prince Edward County Morning Moon Cheese, Mustard,
Mayo, Boston Bibb, Tomato, Bacon, Caramelized Onions 
Sub. Brown Rice, Mushroom & Caramelized Onion Burger

CRAB ROLL | 24
Housemade Brioche Roll, Citrus & Dill Mayo

H A N D H E L D S

A P P E T I Z E R S  
CHICKEN SOUVLAKI | 19
Tzatziki, Pita Bread

BRUSCHETTA | 17
Roma Tomato, Local Goat Cheese & Parmesan, Basil, 
Aged Balsamic

CRAB CAKE | 22
Lump Crab Meat, Shallot, Lemon, 
Creole Spiced Mayonnaise

A 13% tax will be applied. For parties of 8 or more, a 15% gratuity will be applied. Should you have any allergy concerns or dietary restrictions, please notify your server.
Vegan options available. Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne illness.

SINGAPORE MARKET FRY | 36
Egg Noodles, Lap Cheong, Chicken, Shrimp, 
Local Vegetables, Ginger Soy Sauce
Vegetarian option available.

BOMBAY BUTTER CHICKEN | 36
Traditional Indian Spiced Chicken, Naan,
Steamed Basmati Rice, Pappadum

POKE BOWL | 26
Atlantic Salmon, Brown Rice, Red Quinoa, Avocado,
Peas, Cucumbers, Pickled Red Onions, Soy Dressing

A S I A N  F L A R E

 CHEF’S SIGNATURE DISH GLUTEN FREE VEGETARIAN

Truffle Fries | 11
Summer Asparagus, Garlic Butter | 13
Herb & Butter Roasted Mushroom, Hazelnuts | 12
Sautéed Spinach | 12
Mashed Potatoes | 13

S I D E S  


	Butter Braised Onions, Cognac, Gruyère Cheese,
	Thyme Veal Broth
	Sautéed Spinach & Kale, Crispy Chickpeas, Halloumi
	Sautéed Spinach | 12

