Served weekdays from 6:30am until 10:30am

All sandwiches served with your choice of fresh fruit or fries

two eggs your way 11

parisienne grilled cheese 15

Choice of Bacon or Pork Sausage, served with hash browns and your
choice of toast

Shaved Italian prosciutto with blended double cream brie cheese
and chevre with fresh blueberries

skirvin omelet 12
Bacon and sausage omelet topped with cheddar cheese served with
hash browns and your choice of toast

big breakfast bowl 12
Home fries, sausage, bacon, eggs, roasted peppers, sweet red onions
and Wisconsin cheddar

breakfast sandwich 9
All butter croissant, seasoned eggs, cracked pepper sausage patty or
bacon, cheddar and marmalade

breakfast cobb 12

broadway chicken 15
crisp or grilled chicken sandwich, sesame pickled vegetable slaw,
tahini mayo, English cucumber

skirvin burger 15
8 ounces of fresh flat ironed angus beef with, aged cheddar, topped
with crisp fried onions and dill pickle salsa

avocado casear wrap 16
Grilled chicken with romaine hearts, grana Padano, shaved
avocado, crisp fried onions, and our roasted garlic casear dressing

Shaved greens with a firm poached egg, Applewood bacon, dilled
potatoes, avocado, roma tomatoes and house made pablano ranch

superfood parfait 9
Chilled overnight oats with chia seeds, blueberries, peaches, honey
and honey-toasted almonds

seasonal fruit parfait 11

skirvin chicken fingers 14

Greek yogurt with berries and granola

Crisp fried all breast chicken with honey mustard, served with
fries or fresh fruit

strawberry belgian waffles 11

bangkok fries 15

Fresh pressed Belgian waffle with strawberries and whipped cream

Smoked pork shoulder, hoisin, sriracha, garlic mayo, cilantro,
crushed peanuts, and yellow curry crema

short stacks 11
The perfect stack with butter and maple syrup

fancy mac and cheese 20
Oven baked cavatelli pasta, hand pulled roasted chicken tossed in
rich smoked gouda, and pablano cream

The options below are our Hilton Honors favorites and include a
non-alcoholic drink, this is covered under the $12 credit.

breakfast sandwich 11
English muffin, seasoned eggs, ham, and cheddar cheese served with
home fries

strawberry oats 11
Warm oats topped with our homemade strawberry sauce

orange pistachio chicken 26
Grilled citrus breast, chopped pistachio and orange cream, roasted
pepper, mushrooms, and chef’s vegetable

ancient grain salmon bowl 28
Lemon brined salmon with garlic, shaved fennel, mushrooms, and
roasted peppers, tossed with a multi grain blend and chef’s
vegetable

dry aged sirloin 31
Chef ‘s daily creation of our tender 8oz dry aged sirloin steak

charcuterie board 24
Chef’s choice of artesian meats, gourmet cheese, and pita
strips

pizzette 14
Crisp thin crust pizzette with goat cheese, fresh tomatoes and
basil chiffonade

weekly flatbread 13
Changes weekly, always unique, always fresh

skirvin wings 14
Crunchy chicken fried drummies with your choice of our
tangy house made smoked bbq sauce or buffalo sauce topped
with blue cheese crumbles

prime dry aged filet 37
Port wine demi glaze, garlic roasted Yukon gold potatoes, sautéed
mushrooms, and chef’s vegetable

All salads come with the option to add
grilled chicken +7 salmon +9 dried aged sirloin +11

classic caesar 12
Romaine hearts, white anchovy, butter croutons, grana Padano,
and Caesar dressing

house salad 10
Crisp greens with heirloom tomatoes, English cucumber, shaved
vegetables, avocado, butter croutons, and house made pablano
ranch

skirvin cobb 12
Shaved greens with a firm poached egg, Applewood bacon, dilled
potatoes, avocado, roma tomatoes and house made pablano ranch
*Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, lamb, milk, poultry, or shellfish reduces the risk of food borne illness. Young children, the elderly and individuals
with certain health conditions may be at risk if these foods are consumed raw or undercooked. Concession fee of 4.7% added to all checks.

