
T O P  O F  T H E  H I L L  G R I L L
at  Frank l in  County  Country  C lub

S T A R T E R S

fried potstickers served with dragon dipping sauce | 12
C h i c k e n  P o t s t i c k e r s

J U M B O  T O A S T E D  R A V I O L I
a St. Louis classic - eight jumbo ravioli served with our
very own house-made marinara & herb parmesan | 14

S P I C Y  P E P P E R J A C K  C H E E S E  B I T E S
served with house buttermilk ranch dipping sauce 
12 full | 8 half                                   

B o n e - I n  C H I C K E N  W I N G S
deep fried served tossed in your favorite sauce or with a
flavorful dry rub
wet - traditional buffalo, BBQ, sweet chili or hot honey
dry - bourbon brown sugar, Who Dat cajun  | 16

diced, rare ahi tuna, mixed greens, mango salsa,
wonton strips & citrus - hoisin sauce | 17

T U N A  P O K E  C r u n c h

F R O M  T H E  G A R D E N

mixed greens, black bean & corn salsa, tomatoes & tortilla
strips with chipotle ranch dressing  | FULL 14   HALF  10

F i e s t a  S A L A D

D R E S S I N G S
Italian | buttermilk ranch | Caesar
raspberry vinaigrette
balsamic | thousand island 
bleu cheese | chipotle ranch

chopped romaine, shaved
parmesan & garlic croutons tossed
in Caesar dressing | FULL 12  HALF 8

C l a s s i c  C A E S A R

mixed greens, tomatoes, cucumber, egg, shredded cheese,
turkey, ham & croutons with choice of dressing 
FULL 16   HALF 12

C H E F  S A L A D

P R O T E I N S
C H I C K E N  |  6
buffalo, fried, grilled 
or blackened 

S H R I M P  |  8
8 jumbo shrimp 
grilled or blackened

S A L M O N  |  8
6oz filet 
grilled or blackened

A H I  T U N A  |  1 2
6oz filet
seared 

C H I C K E N
S A L A D  |  6

grilled chicken, chipotle aioli & chihuaua cheese
blend - served with housemade charred tomato
salsa | 15

C H I C K E N  Q U E S A D I L L A

mixed greens, dried cherries, 
candied walnuts, red onion 
and goat cheese | 14

F a l l  H A R V E S T

mixed garden greens, tomato,
English cucumbers, red onion &
croutons | 12

F U L L  H O U S E  S A L A D

E N T R E E S
1 0 o z  P o r k  C h o p
sserved with roasted garlic smashed potatoes, seasonal
chef’s vegetable and mushroom demi glace | 22

cooked to temp and served with roasted garlic
smashed potatoes, seasonal chef’s vegetable and
mushroom demi glace | 34

1 4 o z  R I B E Y E

with a caper-dill cream sauce served on lemon
parmesan risotto with chef’s seasonal vegetable | 26

G r i l l e d  S a l m o n

add a soup or side salad | 4

grilled chicken breast with a caper-dill cream sauce
served on lemon parmesan risotto with chef’s
seasonal vegetable | 26

G r i l l e d  C h i c k e n

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

Don’t forget to ask your server
about our Chef’s weekly features

made in house with fresh fried tortilla chips | 6
G r i l l e d  T O M A T O  S A L S A

D E S S E R T

brioche & fresh custard served with
fresh whipped cream | 8

B r e a d  P u d d i n g  o f  t h e  w e e k

topped with a seasonal sauce du jour | 8
C h e f  J e s s e ’ s  C h e e s e c a k e

grilled, sliced chicken breast served atop penne
noodles tossed in garlic cream sauce | 18

G r i l l e d  C h i c k e n  A l f r e d o



T O P  O F  T H E  H I L L  G R I L L
at  Frank l in  County  Country  C lub

B L A C K  A N G U S  
S M A S H  B U R G E R S  

S i n g l e  B u r g e r
4oz smashed burger patty on a 
toasted brioche bun | 10

T i j u a n a  T I G E R
spicy seasoned smash burger topped with
chihuahua cheese and chipotle aioli on a toasted
brioche bun with house-made salsa on the side | 16

smash patty, topped with chihuahua cheese,
jalapeno-bacon jam, dijon mayo and pickles on a
toasted brioche bun | 16

T h e  K i n g  T u t   

blackened smash patty with bleu cheese spread &
bacon on a toasted brioche bun | 16

B l a c k  n ’  B l e u  B u r g e r

panko breaded fried Alaskan cod topped with lemon-dill tarter
sauce and pickles on a toasted brioche bun | 14

A L A S K A N  C O D  S a n d w i c h  

B U R G E R  A D D - O N S
EXTRA PATTY | 4
CHEESE | 2
American | Pepper jack | Swiss | Cheddar | Bleu 
JALAPENOS | 1
BACON | 2

H A N D H E L D S  
     &  t h e n  s o m e

O N  T H E  S I D E

F R A N K L I N  C o u n t y  C o u n t r y  C l u b  
turkey, ham, bacon, cheddar,  lettuce, tomato & mayo on
toasted sourdough | 14

F o u r  C h e e s e  G r i l l e d  C h e e s e  
pepper jack, cheddar, American & Swiss on grilled
white sourdough | 10
add grilled ham, turkey or bacon | 2

panko breaded, fried Alaskan cod, lemon-dill tartar
sauce and a lemon wedge served with french fries | 15

F i s h  &  C h i p s   

C h i c k e n  T e n d e r  B a s k e t
crispy fried  chicken tenders served with your choice of
dipping sauce | 14

F r e n c h  F r i e s
S w e e t  P o t a t o  F r i e s
H o u s e  C h i p s

S i d e  H o u s e  o r  
C a e s a r  S a l a d  

S o u p  d u  J o u r
cup   or   bowl 

V e g e t a b l e  d u  J o u r  

B e e r  B a t t e r e d  O n i o n  R i n g s

Roasted Garlic Smashed Potatoes 

B R I S K E T  G r i l l e d  C h e e s e
3 cheese spread, pickled red onions, chipotle aioli & house
smoked brisket on toasted sourdough  | 15

6oz grilled chicken breast with horseradish aioli,
cheddar & bacon on a toasted brioche bun | 14

K R A K O W  K L U C K E R

F r e s h  F r u i t  

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

chicken salad made with fresh grapes, toasted almonds,
dried cherries, red onion and pineapple on toasted
sourdough | 12

C h i c k e n  S a l a d  S a n d w i c h

Chef Tut Wilson III 
& Sous Chef Jesse Averion

M E N U  P R E S E N T E D  B Y :

smash burger patty with American, Swiss & Frisco
sauce served on grilled Texas toast | 12

F R I S C O  M e l t  

White Cheddar Mac n’ Cheese 

N A S H V I L L E  H o t  C h i c k e n
southern fried chicken tossed in spicy chili oil, topped
with horseradish aioli & pickles | 14

P R E M I U M  S I D E S

served with your choice of regular side, upgrade to a premium
side for a small upcharge 

served with your choice of regular side, upgrade to a premium
side for a small upcharge 


