
                                                                            

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 
 

 

 
 

 

 
 

 

 
 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 
 

 

 

243 North Hamilton Street 

Dalton, Georgia 30720 

706-270-0467 

 

 

Email:  Hamiltonsdalton@gmail.com 
 

 

Website:  Hamiltonsdining.com 
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Appetizers 
 
 

Bacon-wrapped Quail with Balsamic Glaze     16 
Four boneless quail breasts wrapped in Applewood-smoked bacon with barley risotto and honey balsamic glaze 

 

Pan-Seared Ahi Tuna      13 
Pan-seared ahi tuna drizzled with sesame oil served with wasabi, Sriracha sauce and garnished with   

cucumber, ginger and red bell pepper salad 
 

Lobster, Crab, Shrimp, Spinach & Artichoke Dip & Chips     14 
A creamy dip made with lobster, crab and shrimp, fresh spinach, artichoke hearts and topped with shredded cheese 

 

Key West Tempura Shrimp     14 
Six jumbo gulf shrimp, hand battered and crispy fried then drizzled with our house made key lime sauce 

 

Fried Pickled Okra     7 
Beer battered whole pickled okra with a side of our house made chipotle dipping sauce 

 

Buffalo Mozzarella Bites     7 
Six hand breaded buffalo mozzarella cheese bites with a side of house made marinara 

 

Fried Pickles     7 
Lightly breaded dill pickle chips served with our creamy buttermilk ranch dipping sauce 

 

Stuffed Mushroom Caps     12 
Six baby Bella mushroom caps filled with Italian sausage stuffing and baked in our brick oven 

 

Shrimp Cocktail     12 
Four jumbo gulf shrimp, steamed and served with our house made cocktail sauce 

 

Garlic Knots     6 
Six garlic knots served with our house made marinara dipping sauce 

 

                                                     Irish Nachos   10 
House made seasoned potato chips covered with Irish Cheddar, green onions 

and bacon pieces.  Baked in our brick oven and topped with sour cream  
 
 
 
 
 
 
 
 
 
 
 
 
 

THE CONSUMPTION OF RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD OR EGGS MAY 
INCREASE THE LIKELIHOOD OF CONTRACTING FOODBORNE ILLNESS. 

 
 
 
 
 



 
 

Soups & Salads 
 
 

Cream of Tomato Basil     6 
 

Soup Du Jour     6 
Ask your server about the day’s selection 

 

Chef Salad     12 
A bed of romaine lettuce topped with onions, tomatoes, chopped egg, turkey, ham and bacon with cheddar cheese 

 

California Salad     10 
A bed of mixed greens topped with fresh sliced apples, mandarin oranges, candied pecans and bleu cheese crumbles 

 

Greek Salad     8 
A bed of romaine lettuce topped with onions, tomatoes, pepperoncini, Kalamata olives and feta cheese  

with a creamy Italian dressing 

 

Caesar Salad     5 
A bed of romaine lettuce topped with Parmesan cheese, creamy Caesar dressing and croutons 

 

House Salad     5 
A bed of mixed greens topped with onions, tomatoes, cucumbers, bleu or cheddar cheese 

 
 

Add Choice of Chicken, Salmon or Shrimp to any Salad 
Chicken     5 

Salmon or Shrimp     7 
 
 
 
 

House made Dressings 
 

Ranch, Honey Mustard, Creamy Italian, Caesar, Thousand Island, Bleu Cheese and Balsamic Vinaigrette 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

THE CONSUMPTION OF RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD OR EGGS MAY 
INCREASE THE LIKELIHOOD OF CONTRACTING FOODBORNE ILLNESS. 

 
 
 
 



 
 

Sauté & Pasta 
 

Pistachio Red Snapper     27 
Red snapper encrusted with a pistachio breading and sautéed in olive oil atop a raspberry bourbon glaze 

served with steamed broccoli and carrots along with roasted red potatoes 
 

Apricot-Sage Stuffed Chicken Breast     19 
A breaded chicken breast stuffed with apricots, cream cheese and onion, sautéed and 

topped with an apricot-sage glaze served with mashed potatoes and French beans 
 

*Steak au Poivre     22 
Pepper encrusted tender bistro filet medallions in a cognac cream sauce 

served with a vanilla cauliflower puree and roasted red potatoes 
 

Chicken Piccata     17 
Pan-seared chicken breast topped with a white wine caper cream sauce served over angel hair pasta 

with grilled pita bread wedges 
 

Fettuccine Alfredo     11 
Fettuccine pasta tossed in roasted garlic Alfredo sauce and served with grilled pita bread wedges 

Add chicken   5 
Add shrimp or salmon   7 

 

Chicken Parmesan     17 
Italian-encrusted chicken topped with marinara, Muenster and Parmesan cheese with your choice of  

angel hair or fettuccine pasta served with grilled pita bread wedges 
 

Ricotta & Potato Gnocchi     13 
Hand-rolled freshly made ricotta and potato dumplings in a buttery garlic sauce with grated Parmesan cheese and 

herbs, 
topped with grilled tomatoes and served with grilled pita bread wedges 

Add chicken   5 
Add shrimp or salmon   7 

 

Lasagna     15 
Made in house with layers of pasta, mixed ricotta and Italian cheeses and house made marinara meat sauce 

served with garlic knots 

 

Angel Hair & Meatballs     14 
Angel hair pasta with our house made marinara sauce and meatballs 

served with garlic knots 
 

Italian Sausage & Peppers     18 
Angel hair pasta covered with Italian sausage, red and green bell peppers and onions 

topped with house made marinara sauce and Italian cheeses.  Served with grilled pita bread wedges  
 
 
 
 
 
 
 
 
 

*STEAKS WILL BE COOKED TO YOUR PREFERRED TEMPERATURE 

 
 

THE CONSUMPTION OF RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD OR EGGS MAY 
INCREASE THE LIKELIHOOD OF CONTRACTING FOODBORNE ILLNESS. 

 
 

 
 
 



 
 

Grill 
 

Bone-In Pork Chop with Blueberry Red Wine Reduction   18 
Served with roasted red potatoes and French beans 

 

*Filet with Mushroom Demi-Glace      32 
8oz. portion served with mashed potatoes, sautéed baby portabellas and hard seared Brussel sprouts  

Served au Poivre upon request   34 
 

*Black Angus New York Strip     28 
14 oz. portion served with mashed potatoes and grilled garlic and basil marinated squash 

 

Salmon with Lemon Caper Cream Sauce     20 
Served with barley risotto, grilled garlic and basil marinated squash and 

marinated cherry tomatoes 
(orzo available upon request) 

 

Grilled Havarti Chicken     17 
A double grilled chicken breast topped with ham and Havarti cheese, served with steamed broccoli and rice pilaf 

 

*Hamilton’s House Prime Burger     12 
Half-pound hand-formed burger topped with caramelized onions, horseradish sauce and Swiss cheese 

served with au jus and choice of French fries, sweet potato fries or onion rings 
 

*Gourmet Burger     10 
Half-pound hand-formed burger topped with spring mix, tomato, sweet onion and pickles 

served with choice of French fries, sweet potato fries or onion rings 
Add cheese     1 

Add bacon     1.5 
 
 

Cheese Choices:  Cheddar, Swiss, Muenster, Provolone or Bleu Cheese 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

*STEAKS AND BURGERS WILL BE COOKED TO YOUR PREFERRED TEMPERATURE 
 
 
 

THE CONSUMPTION OF RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD OR EGGS MAY 
INCREASE THE LIKELIHOOD OF CONTRACTING FOODBORNE ILLNESS. 


