
GRILL MENU

APPETIZERS
ITALIAN CHARCUTERIE & FORMAGGIO BOARD 22

FRIED CALAMARI 11
Served with a spicy ponzu sauce and a charred lemon

MEDITERRANEAN TRIO 12
Goat cheese, olive tapenade and hummus
served with grilled herbed flat bread

OVEN ROASTED CRAB CAKE 19
Pan seared, then baked to perfection served with
a remoulade dipping sauce

DEEP FRIED ZUCCHINI 11
Served with a tzatziki dipping sauce

GUACAMOLE & SALSA 10
Served with house made chips

NAKED CHICKEN WINGS 14 
Served with a choice of Korean, garlic parmesan and 
buffalo style 

SONORA NACHOS 14 
Pinto beans, guacamole, pico de gallo, cream and a 
creamy cheese sauce
Add carne asada, chicken or carnitas +5

SALADS
  Add (+$5): Grilled chicken, diced turkey, tri tip
  or pan roasted cod

CAESAR 13
Served with Romaine hearts, Pecorino Romano cheese and 
garlic croutons tossed with a house made Caesar dressing

WEDGE 13
Iceberg lettuce, roasted marinated beets, heirloom tomato, 
applewood bacon, garlic croutons, freshly cut herbs with 
chunky blue cheese dressing

THE HILLS CHOPPED 13
Romaine lettuce, avocado, tomato, cilantro, cucumber, 
cotija cheese, roasted pepita seeds and crispy tortilla strips 
and chopped and tossed with a creamy cilantro dressing

COBB 16
Pan roasted chicken, smoked applewood bacon, tomato, 
avocado, blue cheese crumbles, and a poached egg tossed 
with your choice of dressing

GRILLED AHI TUNA 19
Boston bibb lettuce, endive, baby red leaf, grilled potato, 
eggplant, zucchini, scallions with lemon-oregano
beurre blanc

There is a $4 charge for all split entrées. 
Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your 
risk of foodborne illness.

CHAMPIONS
MENU
  Reduced portion size. No side item is included.

CHICKEN QUESADILLA 9

KOBE SLIDER WITH CHEESE 7

CHICKEN TENDER (2) 9

CHICKEN TACO 7

GRILLED CHEESE 9

BOWL OF SOUP OR CHILI AND GREENS 10

HOT DOG 8



SANDWICHES, 
BURGERS & MORE
  French Fries included with all. Upgrade your side +5.

THE HILLS CLASSIC CHEESEBURGER 16
6oz patty, Boston bibb lettuce, sliced tomato,
red onions, and pickles on a potato brioche bun.
Add Avocado +2 • Add Applewood bacon +3

OVEN ROASTED TURKEY CLUB 16
Boston bibb lettuce, sliced tomato, apple smoked
bacon, Havarti cheese and a house made aioli on
toasted artisan wheat

GRILLED CHICKEN 17
Heirloom tomato, baby red leaf, grilled onions, and 
a house made rosemary aioli on toasted sourdough

CRISPY FRIED CHICKEN 16 
Boston bibb lettuce, pickles, and chipotle aioli
on a freshly baked potato brioche bun

PRESSED CUBAN 15
Roasted pork, smoked ham, Swiss cheese,
adobo mayo, Dijon mustard and pickles
on a rustic French roll

PASTRAMI 19
Smoked and sliced, smothered with Dijon mustard
and pickles, on a freshly baked and grilled marble rye

THE CLASSIC ALBACORE TUNA MELT 18
Mixed in house, smothered in Swiss cheese on
grilled artisan sourdough bread

DELI SANDWICH 14
Choice of sliced turkey, ham, roast beef and tuna
salad with Heirloom tomato, Boston bibb lettuce,
sliced red onions, mayonnaise, Dijon mustard
and a pickle slice on your choice of bread

FRENCH DIP 16
Shaved tri tip, creamy horseradish served with
au jus on a rustic French roll

ANAHEIM HILLS
GRILL MENU

SLICED MELON AND BERRIES 8
CHEF’S SEASONAL VEGETABLES 6
SLICED HEIRLOOM TOMATOES 6
SEASONED FRENCH FRIES 7
TRUFFLE-PECORINO FRIES 8
HOUSE MADE PASTA SALAD 6
PERSONAL MIXED GREENS 6
PERSONAL CAESAR 6
SOUP OF THE DAY 7
CHILI BOWL 7
SIDE OF AVOCADO 5
ONION RINGS 7

SHAREABLE
SIDES

HOMESTYLE
ENTREES
FISH AND CHIPS 19
House breaded Cod, tangy tartar sauce
and lemon served with French fries

PASTA OF THE MONTH 24
Ask your server for the chef’s special

Ask your server for
today’s dessert!


