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HILLS GRILL

FRIDAY SPECIALS

SEPTEMBER 4, 2026

BITE-SIZED SHAREABLES

MINI BEEF WELLINGTON $10
with Sriracha ranch for dipping

GROUPER STRIPS $12

BANG BANG SHRIMP §$12

HEARTY MEALS

12 OZ. RIBEYE $29 FRIED GROUPER $24

Tender Ribeye steak, hand carved in 8oz grouper filet deep fried with our special
our kitchen and cooked to your seafood breading and served with a side of
specification, served with baked potato sidewinder fries and cole slaw and your

and your choice of soup or salad choice of soup or salad

FRIED SHRIMP PLATTER $22 HAMBURGER STEAK $19

12 Jumbo shrimp deep fried to order Ground Angus beef topped with grilled
in our seafood breading served with a onions and brown gravy served with a
side of sidewinder fries and your baked potato and your choice of soup
choice of soup, salad or coleslaw or salad

SAUTEED SHRIMP SALAD $21

Crispy salad greens topped with avocado, red
onions, toasted almonds and feta cheese topped
with 1/2 pound of shrimp sauteed in garlic butter
and your choice of dressing
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