EVENING MENU

SERVED FROM 4 TO 8PM

Grilled Brie Wedge 7.2

Warm and Oozing Double Cream Brie Wedge Encrusted with sugared Pecans and
served with Mixed Greens, Cranberry Chutney, Whole Grain Mustard and Fresh
Baguette slices.

On The Hill Quesadilla $8.%

Caramelized Onions and Peppers folded with Monterrey Jack Cheese, Spices and
Fresh Cilantro.

Served with Guacamole and Sour Cream

Add Chipotle Spiced Chicken or Cumin Crusted Pork $1.50

Corn Tamale Cakes #8.%

Homemade Corn Cakes Topped with Pico de Gallo, Guacamole, Jack Cheese and
Sour Cream

Add Chipotle Spiced Chicken or Cumin Crusted Pork #1.%°

Rice, Beans and Sweet Plantains $7.7°
Served with Pico de Gallo and Guacamole
Add Chipotle Spiced Chicken or Cumin Crusted Pork $1.50

On the Hill Cafe Premium Burgers

Served with Smoked Paprika Fries
Add $0.7 for Yuca Fries with Cilantro Mojo

Build Your Own Burger *8.°°

Start with 2 Lb Certified Humane Angus Beef or Black Bean Chipotle Burger,
Mixed Greens, Tomato, Bermuda Onions and Dill Pickles

Toppings *0.7> each: Cheese ® Bacon ® Avocado e Pico De Gallo ® Guacamole o
Caramelized Onions

Special Burgers:
Choice of Beef or Black Bean Chipotle Burger

Mojo Burger #9.7°
Topped with Guacamole, Pico De Gallo, Jack Cheese, Mixed Greens and our Spicy
Cilantro Mayo

Smokey Burger #9.7°
Topped with Apple Wood Smoked Bacon, Caramelized Onions, Melted Cheddar,
Mixed Greens and Chipotle BBQ Sauce

Zola Burger %9.7

Topped with Imported Gorgonzola, Caramelized Onions, Mixed Greens, Tomatoes
and

Peppercorn Mayo

CERTIFIEDY, We only use Certified Humane
HLsARE | Angus Ground Beef with No
== Hormones and No Antibiotics

Sides

Smoked Paprika Fries $3.°
Yuca Fries with Cilantro Mojo %3.%

BEVERAGES

WE OFFER A LARGE SELECTION OF BEVERAGES SUCH AS:

Fresh Squeezed Orange Juice
Homemade Lemonade & Iced Tea
Naked Juices

|zze Sparkling Juices

Organic Honest Tea

Coke

Pellegrino Sparkling Water

Fiji Water

COFFEE / TEA

Coffee

Small $1.7> Medium *1.% Large 2."
Iced Coffee 1. (one size)

Tea (any size) *1.7°

ESPRESSO BEVERAGES

Espresso S $1.60 [ R
Cappuccino S $2.10 M $3.90 L $4.00
Latte S $2.10 M $3.0 IR 00
Iced Latte $3.00

Mocha S%2.7° M $3.65 L 3465
Iced Mocha $3.65

Americano S $1.% M $2 .25 L $2.0
Breve S $2.%0 M $3.50 L $4 .50
Red Eye S$2.% M $3.% L $4.00
Chai Latte S9$2.75 M $3 .50 L %4.2°
Iced Chai $3.%5

Steamer S $1.80 M $2 40 L $3.00
Flavored Latte S$2.4 M $3 49 L $4.4
Hot Cocoa S $2.20 M $2.70 L $3.60

About Us

Owners Jessica and George Dailey first met while working for the prestigious
East Meets West Caterers in Boston, MA. Jessica worked as an Event Planner
and George was the Executive Sous Chef. George has also worked as a chef in
many of Boston’s finest restaurants and at pubs in the English countryside. Their
entrepreneurial spirit brought them to back Baltimore where Jessica grew up.
They knew Baltimore was the perfect place for their life-long dream of owning
their own café and specialty food market. Their menu and appreciation for food
is inspired from George’s roots in Spain, Venezuela and England. Jessica and
George live in Bolton Hill with their son Jack and George’s mother Cuqui, the
creator of The Coconut Flan!

TAKE OUT
MENU

On the Hill

Café « Market

1431 John St, Baltimore, MD 21217
Corner of John & Mosher Streets In Historic Bolton Hill

p 410.225.9667 f410.225.9964
www.onthehillcafe.com  goodfood@onthehillcafe.com

Hours
Monday-Friday 7a-8p Saturday 8a-8p Closed Sunday



MORNING

WE CARRY MUFFINS, FRENCH PASTRIES, AND BAGELS BAKED DAILY.

Yogurt Parfait %4.%
Vanilla Yogurt Layered with Fresh Seasonal Fruit and Homemade Granola

Quiche of Day %4.%°

Oatmeal *3.7°
Made with Milk, Brown Sugar & Raisins

Fruit Cup $3.%
With Pineapple, Honeydew, Cantaloupe and Red Seedless Grapes

Belgian Waffle $4.°°
With Grade A Maple Syrup, and Butter

BREAKFAST SANDWICHES

Breakfast Burrito 6.9

Scrambled Eggs, Monterey Jack Cheese, Black Bean, Corn and Tomato Salsa rolled
up in a Sun-dried Tomato Tortilla
Add Ham or Bacon for $1.%

Spinach, Egg and Cheese Melt %4.7°
On Girilled Sourdough

Bagel with Whipped Cream Cheese %2.%°
Egg & Cheese on Bagel 3.7
Egg, Bacon & Cheese on Bagel 4.7

Bagel with Scottish Smoked Salmon #7.7
With Tomato, Bermuda Onion, Capers and Cream Cheese
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SANDWICHES & BURRITOS

SERVED ALL DAY

All sandwiches are served with chips.

The Lafayette 7.7
Homemade Roast Beef with Horseradish Cream, Bermuda Onion, Field Greens
on Ciabatta

The Bolton %7.7°

Homemade Roasted Turkey, Field greens, Havarti Cheese and Cranberry Chutney
on Sourdough

The John $7.7°
Shaved Virginia Ham and Sharp Cheddar Melt on a Fresh Focaccia

The Mc Mechen $8.%
Curried Chicken Salad with Pecans, Red Grapes, Mango Chutney and Greens in
a Tortilla Rollup

The Mosher #8.%°
Warm Slow Roasted Cumin Crusted Pork with Monterey Jack Cheese,
Caramelized Onions and Spicy Cilantro Mayo on Grilled Baguette

The Park $7.50

Lemon Caper Tuna Salad with Field Greens, Tomato on Honey wheat Bread

The Lanvale 7.0

Generous portion of Applewood Smoked Bacon, Lettuce and Tomato with Mayo
on Toasted Sourdough

The Rutter Burrito #8.%°

Chipotle spiced Chicken or Pulled Pork With

Rice, Beans, Guacamole, Pico Gallo, Sour Cream & Jack cheese wrapped in
Spinach Tortilla

VEGETARIAN

The Mt. Royal #7.7°

Hummus, Grilled Marinated Eggplant, Tomato and Greens on Focaccia

The Jordan Burrito *7.7°

Vegetarian Black Bean and Rice Burrito with Guacamole, Jack Cheese, Sour
Cream and Pico de Gallo wrapped in Sun-dried Tomato Tortilla

CLASSICS

On The Hill Club %8.75

Roasted Turkey, Apple Wood Bacon, Avocado, Greens, Tomato and Chipotle
Mayo on Toasted Wheat

Tuna Melt $7.75
Lemon Caper Tuna Salad with Tomato and choice of Cheese on
Grilled Sourdough

Special Sandwich *7.75
Every week we feature a different sandwich choice. Call or stop by to find out!

SALADS, SOUPS & OTHERS
SERVED ALL DAY

Baby Spinach Salad
with Cranberries, Sugared Pecans and Goat Cheese with a Pomegranate Balsamic
Vinaigrette

Small #3.%%/ Large $7.%°

Farmers Salad
with Field Greens, Tomatoes, Sliced Red Onion and Shredded Carrots & Red
Wine Dijon Vinaigrette

Small $3.5°/ Large 6.2
add a Scoop of Chicken Salad 2. e Tuna Salad $2.°° ¢« Hummus $2.°

Southwestern Salad *7.2°
Crispy Romaine Lettuce topped with Monterey Jack, colorful Tortilla Chips, Black
Bean, Corn and Tomato Salsa. Served with Homemade Chipotle Ranch Dressing.

Add Chipotle Spiced Chicken, or Cumin Crusted Pork $1.%°

Vietnamese Summer Rolls (Seasonal) *3.%°- 2 per order

Vermicelli Rice Noodles with Carrots, Cucumber Leaf Lettuce, Cilantro,

Mint and Crushed Peanuts rolled in Rice paper wrapper and Served with a Spicy
Peanut Dip.

Savory Ricotta Tartlets $4.%
Flaky Puff Pastry Square Shell Filled with Ricotta-Parmesan Cream and topped
with Grilled Vegetables or Spinach-Cheese

Soup of the Day (120z cup) $5.95

Quiche of Day & Choice of Salad *8.%
Savory Ricotta Tart & Choice of Salad #8.°
Half Sandwich & Choice of Salad $8.%
Soup of the day and Choice of Salad #9.%
Soup of the day and Half Sandwich $9.2°

SWEET TOOTH

Chocolate Chip Cookies 1.8
Brownie $2.1

Coconut Flan *3.2°

Congo Bars 2.1

Red Velvet Cupcake 2.7

On the Hill Catering

On the Hill Cafe & Market can also bring their culinary talents to your home or
office with their catering services. Whether you’re hosting your annual holiday
party, baby shower, corporate luncheon or post wedding brunch, On the Hill
will ensure your food is flawless. We offer beautifully garnished platters of food
that can be picked up or delivered to your home or office. We can provide set
up, plastic disposables and beverages. Call us to discuss a menu and prices for
your next party. Catering menu available on our website:

www.onthehillcafe.com






