
Begin
SPICY GRILLED SHRIMP

TOMATILLO-FIRE ROASTED POBLANO CHILE SALSA 14.

SUSHI TUNA*
BLACK & WHITE SESAME SEEDS, SNOW PEAS, DAIKON RADISH,

ENOKI MUSHROOM SALAD, SOY-GINGER GLAZE 16.

LUMP CRAB CAKE
BABY ARUGULA, SPICY TARTAR SAUCE 14.

Fat 82g, Sat Fat 25g, Cholesterol 346mg, Carbs 6.32g, Protein 35.7g, Calories 401.6g

CHICKEN LETTUCE WRAPS
PEANUTS, SCALLIONS, CHILI SAUCE 14.

SALT AND PEPPER CALAMARI
WASABI AIOLI, SMOKED TOMATO SAUCE 13.

HEIRLOOM TOMATO SALAD
FRESH MOZZARELLA, BASIL, LEMON, EXTRA VIRGIN OLIVE OIL 12.

Warmth
TODAY’S SOUP 7.

LITTLENECK CLAM CHOWDER 8.

Hilton Eat Right nutritional values are determined through database analysis with the 
Food Processor SQL from ESHA Research, Inc., Salem, OR 97302 and available 
ingredient product data. This data is based on average serving size and standard portion 
guidelines. However, slight variations in nutritional values may occur due to 
seasonality, use of alternate suppliers, and menu item preparation.

Cholesterol is indicated in milligrams.

Greens
HOUSE SALAD

MESCLUN GREENS, SPICY PECANS, DICED PAPAYA, JULIENNE OF JICAMA, CITRUS VINAIGRETTE 9.

MAINE LOBSTER COBB SALAD
TINY SPROUTING GREENS, AVOCADO, TOMATOES, HARD BOILED EGGS AND BACON 25.

Fat 125.7g, Sat Fat 22.9g, Cholesterol 310mg, Carbs 14.8g, Protein 40.6g, Calories 1243g

CAESAR SALAD WITH WHITE ANCHOVY 10.
ADD ROSEMARY CHICKEN 16. ADD GRILLED SHRIMP 18.

TUNA NICOISE*
BABY GREENS, HARICOT VERTS, NIÇOISE OLIVES, HARD COOKED EGGS,

VINE RIPE GRAPE TOMATOES, CHAMPAGNE VINAIGRETTE 23.
Fat 27g, Sat Fat 5g, Cholesterol 278.3mg, Carbs 43g, Protein 48g, Calories 606g

GRILLED STEAK AND GREAT HILL BLUE*
CERTIFIED ANGUS BEEF® BRAND NY STRIP, VINE RIPENED TOMATOES,

GRILLED ASPARAGUS, AGED SHERRY VINAIGRETTE 24.

CHICKEN AND GOAT CHEESE
GRAPE TOMATOES, ARTICHOKE HEARTS, NAPA OLIVES, PANCETTA, BALSAMIC VINAIGRETTE 20.

Fat 54g, Sat Fat 14.7g, Cholesterol 124.2mg, Carbs 32g, Protein 52g, Calories 802g

Pizza
MARGHERITA PIZZA

FRESH CALIFORNIA MOZZARELLA, ROMA TOMATOES, BASIL 15.

MEDITERRANEAN PIZZA
ARTICHOKES, OLIVES, TOMATOES, PROSCIUTTO, RICOTTA SALATA 17.

GOAT CHEESE AND ASPARAGUS PIZZA
WALNUT PESTO, CARAMELIZED SWEET ONIONS, GRAPE TOMATOES, ARUGULA, PROSCIUTTO 17.

WILD MUSHROOM PIZZA
PORTABELLA, OYSTER & SHIITAKE WITH SWEET ROASTED SHALLOTS, BLUE CHEESE 17.

PEPPERONI PIZZA
TOMATO SAUCE, FRESH MOZZARELLA, SPICY PEPPERONI, PARMESAN 15.
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Main Plates
PAN-SEARED HALIBUT

RED PLUM, GINGER-NECTARINE COMPOTE, SNOW PEAS,
JASMINE RICE, PEA TENDRILS 29.

PAN-SEARED SALMON FILET*
ROASTED FENNEL WITH ORANGE AND TARRAGON, POMEGRANATE SAUCE,

JASMINE RICE, AND SNOW PEAS IN RADICCHIO 28.

RACK OF LAMB
ROSEMARY-GARLIC MARINADE, MADEIRA REDUCTION, WILD MUSHROOM-FONTINA POLENTA,

FAVA BEAN, RED GRAPE TOMATO-THYME RAGOUT 36.

GRILLED 12 OZ. NEW YORK SIRLOIN*
CERTIFIED ANGUS BEEF® BRAND, MOREL MUSHROOM SAUCE,

YUKON GOLD MASHED POTATOES, GRILLED ASPARAGUS AND WATERCRESS 37.
Fat 81g, Sat Fat 28g, Cholesterol 334.5mg, Carbs 59g, Protein 74g, Calories 1270g

STUFFED STATLER CHICKEN BREAST
BABY SPINACH, SMOKED MOZZARELLA, PROSCIUTTO, RED BELL PEPPER,

GARLIC ROASTED FINGERLING POTATOES, MEYER-LEMON HERB VINAIGRETTE 26.

Noodles
SPINACH TORTELLINIS

SAUTÉED CHICKEN BREAST, SUN-DRIED TOMATOES, WILD MUSHROOMS,
ARTICHOKE HEARTS, BASIL CREAM SAUCE 21.

PENNE WITH SHRIMP
VODKA TOMATO SAUCE, BABY ZUCCHINI, AFRICAN BLUE BASIL 23.

GRILLED SWORDFISH
ROASTED POTATOES, CAPERS, SUN-DRIED TOMATO TAPENADE,

SAFFRON SAUCE, ASPARAGUS 29.

CHILEAN SEA BASS
MISO SOY GLAZE, YUZU-SCALLION THAI NOODLES

BABY BOK CHOY 32.

8 OZ. FILET MIGNON*
CERTIFIED ANGUS BEEF® BRAND, RED BELL PEPPER-SAGE BÉARNAISE,

SWEET POTATO GRATIN, HARICOT VERTS, BABY CARROTS 39.

SEAFOOD SAFFRON RISOTTO
LOBSTER, SEA SCALLOPS, SHRIMP, MUSSELS, CRIMINI MUSHROOMS,
SPRING PEAS AND MASCARPONE SIMMERED IN LOBSTER STOCK 32.

Dinner
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*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.


