Scratch cooking including ingredients from our
local farmers, orchards, gardens and trees.
Dine in  Take Out  Catering
585-392-2404

www.ArlingtonDiningRoom.com

Shareable Snacks

Soups

Artichoke French ~ 8.99

Homemade from our own family recipes.

Egg-battered artichoke hearts sautéed in our own lemon
butter sherry sauce

Stuffed Mushrooms ~ 6.99
A secret blend of peppered Boursin cheese, bacon, and
scallions, all stuffed in jumbo mushrooms

Fried Calamari ~ 8.99  Sicilian 10.99
Dusted with Old Bay seasoned flour, fried golden brown,
and served with our zesty cocktail sauce
or “Sicilian Style” with banana peppers, Kalamata
olives, olive oil, and a dash of red pepper flakes

Spinach & Artichoke Dip ~ 7.99
Served with hand-cut corn tortilla chips

Bruschetta ~ 8.99
Amazing Grains Bakery’s fresh salty bread smothered
with house-made mozzarella cheese and topped with roma
tomatoes, garlic, basil, and olive oil

Pub Grub
Chicken Wings ~ 9.49
10 jumbo wings with blue cheese and celery. Tell us how
hot you want them, or choose BBQ, Sweet & Spicy, Cajun
dry rub, or garlic Parmesan

Mozzarella Sticks ~ 6.99
Breaded and fried mozzarella sticks with
marinara sauce

Chicken Tenders ~ 7.99
White meat chicken golden fried with choice of blue
cheese or BBQ dipping sauce

“Get Loaded” Fries ~ 7.99
Our delicious hand cut fries served in your favorite
style:
~ Classic: Cheddar cheese, sour cream, and bacon
~ Buffalo: Creamy Buffalo sauce with house-made
mozzarella and crumbly blue cheese
~ Poutine: Beefy gravy and house-made mozzarella
~ Chili: Tom’s award-winning chili with cheese and
sour cream
~ Heavenly: Sweet potato wedges tossed in brown sugar
and maple with a marshmallow cream drizzle

Basket of Fries ~ 4.99
Basket of Onion Straws ~ 5.99

Soup of the Day
Cup 3.49  Bowl 4.99
New England Style Clam Chowder
Cup 4.49  Bowl 5.99
Tom’s Chili
Cup 4.49  Bowl 5.99

Salads
Cheeseburger ~ Full 11.99
1/2 lb burger grilled to order on mixed greens with
hard boiled eggs, diced tomatoes, pickles, onions, 1000
Island dressing and your choice of cheese

Hilton Orchard ~ Full 11.99  Half 9.99
Grilled chicken, mixed greens, local apples,
bacon, blue cheese crumbles, craisins, and
candied walnuts tossed with our homemade creamy
Maple Vinaigrette

Hog Wild ~ Full 11.99  Half 9.99
BBQ pulled pork on a bed of greens with cole slaw
and crispy onions drizzled with BBQ and ranch

Cobb ~ Full 10.99  Half 8.99
Chicken, bacon, blue cheese, onions, tomatoes, carrots,
and chopped eggs nestled on a bed of mixed field
greens with choice of dressing

Buffalo Chicken ~ Full 10.99  Half 8.99
Breaded chicken tenders bathed in our wing sauce on
a bed of lettuce topped with blue cheese dressing,
celery, and blue cheese crumbles

Chef ~ Full 10.99  Half 8.99
Mixed field greens topped with smoked ham,
turkey, Swiss and cheddar cheeses, hard-boiled
egg, tomato and onion, served with your choice
of dressing

Chicken BLT ~ Full 10.99  Half 8.99
Grilled chicken, bacon, lettuce, and tomato, all
chopped and tossed with a basil ranch dressing

Caesar ~ 8.99  chicken 10.99  filet mignon 15.99
Traditional Caesar loaded with tomatoes, Parmesan
cheese and croutons
Dressing Options
Balsamic Vinaigrette  Buttermilk Ranch
Chunky Blue Cheese  Maple Vinaigrette
Raspberry Vinaigrette  Parisian
Honey Mustard  Caesar Vinaigrette
Parmesan Peppercorn  1000 Island

Half-Pound Burgers
& Signature Sandwiches

Famous
Homestyle Favorites

Featuring ½ pound hand-packed choice ground beef.
Served with fresh-cut fries or a side salad, with
pickles on the side. Hot sauce and bacon available
for an additional charge.

All served with choice of house salad or
homemade soup of the day.

Classic Burger ~ 8.99
Served on a famous fresh baked salty bread roll with
your choice of American, cheddar or Swiss cheese
with romaine lettuce, plum tomatoes and red onions

Heavy on comfort and rib-sticking goodness.

Full 13.99  Half 10.99
Chicken Pot Pie
Tender chunks of chicken with loads of hearty
vegetables, under a flaky puff pastry

Black Forest Burger ~ 9.99
Served on a hot pretzel roll with shaved ham,
honey mustard, Swiss cheese and sautéed
mushrooms

Meat Loaf Stack

Arlington Burger ~ 9.99

Shepherd’s Pie

Grilled to order and served on a bed of fresh
cut fries topped with beefy gravy and house-made
mozzarella cheese

Old Fashioned Patty Melt ~ 9.49
Grilled marble rye bread and American cheese with
sautéed onions

Baja Turkey Burger ~ 9.99
1/3 lb ground turkey burger topped with lettuce and
tomatoes with an avocado ranch mayo on a whole
grain burger roll

Pulled Pork ~ 8.99
Our own slow-roasted pork with house-made BBQ sauce
on a pretzel roll with crispy onion straws

Chicken Caesar ~ 8.99
Grilled chicken breast topped with tossed Caesar
salad and parmesan cheese on fresh baked salty bread

Our grandmothers’ secret recipes, layered with mashed
potatoes and gravy, topped with french-fried onion
straws, served with vegetables
Ground beef simmered in red wine, combined with
pearl onions, sweet peas, and carrots, and topped with
mashed potatoes and cheddar cheese

Country Pork Cutlets
Pork cutlets specially seasoned, then
breaded and golden fried. Served with scratch
mashed potatoes smothered in our homemade
country style gravy. Applesauce on the side

Spaghetti with Meatballs
Anna Maria’s own homemade meatballs and marinara
sauce over spaghetti, and sprinkled with fresh
grated Parmesan cheese

Shaved Prime Rib “Diner Style”
On country white bread with mashed potatoes
and smothered in gravy (full order only)

French Onion Prime Rib ~ 10.99
Roasted prime rib shaved thin and topped with
caramelized onions and house-made mozzarella cheese
on a salty bread roll

Weekly Specials
Tuesday: Gourmet Pasta bar ~ $13.99
All-you-can-eat, chef made-to-order, with garlic bread and salad

Friday: Classic Fish Fry ~ $12.99
Fresh haddock either beer battered, breaded, broiled, or Cajun broiled with choice of potato and cole slaw

Saturday: Prime Rib ~ 10 oz: $16.99  14 oz: $21.99  20 oz: $28.99
Slow-roasted Choice prime rib with baked potato, vegetable, and choice of soup or salad

Pastas & Arlington Specialties
All entrées are served with choice of house salad or homemade soup of the day.

Grilled Chicken & Broccoli Alfredo ~ 15.99
Tossed with penne pasta and homemade creamy
Alfredo sauce

Vodka Penne
~ 14.99  Chicken 16.99  Shrimp 18.99
Penne pasta, light tomato cream sauce, splash of vodka

Gnocchi Sorrentino ~ 17.99
Hilton’s own local pasta maker "Bozza Pasta" makes these
tender pillows with potatoes and cheese. We toss them
with fresh tomatoes and basil and our own fresh
house-made mozzarella

Artichoke Scampi with Sautéed Chicken ~ 16.99
Tender chicken breast and artichoke hearts tossed with
thin spaghetti in our own lemon parsley and garlic
scampi sauce

Three Cheese Pasta Bake ~ 15.99

Sausage, meatballs, and marinara sauce tossed with
penne pasta, cheddar, house-made mozzarella, and
parmesan cheese

Grilled Veggie Stack ~ 15.99
Marinated eggplant, zucchini, roasted red peppers, and
red onions layered with house-made mozzarella cheese,
stacked on a bed of ancient grains and rice drizzled
with a balsamic reduction

Baked Eggplant ~ 16.99
Breaded eggplant topped with ricotta and house-made
mozzarella, tomatoes and basil baked in a creamy
marinara sauce with penne pasta

Pasta New Orleans ~ 15.99
Spicy Andouille sausage and grilled chicken breast
tossed with tomatoes and a Cajun cream sauce with
penne pasta

Steak Tips au Poivre ~ 16.99

Choice New York Strip Steak ~ 21.99
12 oz. hand trimmed and char broiled with our own
Arlington steak sauce on the side. Served with blue
cheese mashed potatoes and seasonal vegetables.

Filet Mignon ~ 23.99
Center cut 6 oz beef tenderloin grilled to order with
herb roasted garlic butter on top, served with seasonal
vegetables and a loaded baked potato

BBQ Baby Back Ribs ~ 18.99
Slow cooked half rack baby back pork ribs grilled and
basted with our own barbeque sauce served with sweet
potato fries and homemade cole slaw

Chicken Parmesan ~ 16.99
Breaded tender chicken cutlets with our own marinara
sauce and house made fresh mozzarella cheese served
over penne pasta with seasonal vegetables

Broiled Haddock ~ 15.99
10 oz. filet broiled with white wine, lemon, and creamy
butter. Cajun style, beer battered or breaded available,
too! Served with rice pilaf and seasonal vegetables.

Captain’s Platter ~ 22.99
Jumbo shrimp, plump sea scallops, and haddock filet
prepared your favorite way with vegetables and
rice pilaf

Broiled Scallops ~ 21.99
Plump and delicious sea scallops broiled with lemon
and butter, sautéed vegetables, and our own ancient
grains & rice

Shrimp Creole ~ 19.99
Jumbo shrimp sautéed with garlic, peppers and onions,
and tomatoes with a dash of Cajun heat served over our
ancient grains & rice

Peppery steak tips pan seared and served over
egg noodles with a peppercorn brandy cream sauce

French Favorites
A well-known area favorite available in a variety of preparations. All are dipped in egg and sautéed with a
lemon, sherry and creamy butter pan sauce with sautéed vegetables and your choice of side

Chicken French 16.99  Haddock French 17.99
Artichoke French 18.99  Chicken & Artichoke French 17.99

Sides & Add-ons

Premium Add-ons

Fresh Cut French Fries ~ 3.50

Sweet Potato Fries ~ 4.00

Regular French Fries ~ 3.50

Ancient Grains & Rice ~ 3.50

Seasonal Vegetables ~ 3.75

Loaded Mashed Potatoes ~ 4.00

Cole Slaw ~ 1.75

Loaded Baked Potato ~ 4.00

Rice Pilaf ~ 2.50

Pasta Alfredo ~ 4.50

Baked Potato (with sour cream) ~ 2.50

Gluten-free Pasta Side ~ 5.50

Mashed Potatoes ~ 2.75

Sautéed Spinach ~ 3.25

Applesauce ~ 2.00

Mashed Potatoes & Gravy ~ 3.75

Pasta Marinara ~ 3.50

Blue Cheese Mashed Potatoes ~ 4.00

House Salad ~ 3.25

House-sized Caesar Salad ~ 4.25

For the Kids (10 & Under)
Kids eat for only 5.99!
Choose Your Meal
Macaroni & Cheese
Chicken Tenders
Hamburger/Cheeseburger
Grilled Chicken
Mozzarella Sticks
Fish Fry (broiled, too!)
Grilled Cheese
Alfredo Penne
Spaghetti & Meatball

Choose Two Sides
French Fries
Fresh Vegetables
Applesauce
Very Cherry Fruit Cup
Cottage Cheese
Rice Pilaf
Baked Potato
Side Salad
Mashed Potatoes

Choose Your Drink
1% Milk or Chocolate Milk
Juice: Apples, Cranberry or Orange
Pink Lemonade
Iced Tea
Soft Drinks

Beverages
Iced Tea
Sweetened & unsweetened

Fountain Drinks
Sunkist Orange
RC Cola/Diet
7-Up
Canada Dry Ginger Ale
Hawaiian Punch Pink Lemonade
Mystic Sweet Lemon Tea

Hot Tea
Coffee/Decaf

Espresso/Cappuccino
We offer a full bar with eight rotating beers on tap.
Ask your server for a beer & wine list.

Desserts
Chocolate Loving Spoonful Cake
Campfire S’Mores  Flourless Chocolate Cake
New York Style Cheesecake  Cobbler of the Day
Ask about our seasonally changing cheesecake toppings.

Special dietary needs? Consult your server.
We’ll be happy to make something just for you.

4 Main Street
Hilton, NY 14468
585-392-2404

www.ArlingtonDiningRoom.com

Dining Room Hours

Bar Hours

Monday: 11:30am—9:00pm

Monday: 10:00am—2:00am

Tuesday: 11:30am—9:00pm

Tuesday: 10:00am—2:00am

Wednesday: 11:30am—9:00pm

Wednesday: 10:00am—2:00am

Thursday: 11:30am—9:00pm

Thursday: 10:00am—2:00am

Friday: 11:30am—9:00pm

Friday: 10:00am—2:00am

Saturday: 11:30am—9:00pm

Saturday: 10:00am—2:00am

Sunday: Closed

Sunday: Noon—2:00am

