
H e a l t h y  S t a r t

C o m p l e t e  B r e a k f a s t s

House Made Granola Parfait  

seasonal berries or fruit, Tahitian vanilla yogurt, 
Turkish dried apricots  12

European-Style Smoked Salmon  
sliced cucumber, tomato, red onion, Spanish capers, 
sour cream, toasted brioche bread  16

Fresh Fruit Plate  
seasonal fruit, honey, Greek yogurt  13

Steamed Irish Oatmeal  
traditional garnish  10

Seasonal Berry Martini  
fresh berries, aged balsamic reduction  12

Power Smoothie  
peaches, strawberries, bananas, tofu, ginger,  
tropical juices  9

Drake Signature Bircher Muesli  
Swiss oats, organic yogurt, seasonal fruit,  
California raisins  11

Cold Cereal  
with sliced bananas or seasonal berries  9

The Continental  
freshly baked pastries or toast, seasonal fruit plate, 
Lavazza coffee or juice  18

The Drake  
two eggs cooked your way, choice of sausage, bacon,  
dry-aged pork loin or turkey sausage, signature 
breakfast potatoes, toast, juice, Lavazza coffee  20

The Eat Right  
house parfait, seasonal berry martini, choice of 
juices, Lavazza coffee or green tea  19

The Walton  
six-ounce Angus New York steak, two organic eggs 
cooked your way, signature breakfast potatoes,  
toast, juice, Lavazza coffee  24

The Hilton Breakfast Buffet

Complete  23 • Continental  18

E g g s  B e n e d i c t

Traditional
poached eggs, dry-aged pork loin, 
hollandaise  14

Smoked Salmon
poached eggs, Mandarin 
orange hollandaise  15

Cape Cod Crab Cake
poached eggs, grain mustard 
hollandaise  16



O m e l e t S

Create Your Own Omelet 15

three whole eggs with your choice of three 
ingredients, signature breakfast potatoes.  
Egg whites or Egg Beaters available on request. 

Choose three: dry-aged pork loin, applewood 
smoked bacon, Spanish chorizo, turkey sausage, 
Swiss, Cheddar, Buffalo Mozzarella, tricolor 
peppers, wild mushrooms, onions, tomato, 
asparagus, fresh herbs  
(add $1 for each additional item)

Select One of Our Chef-Designed Omelets 15

Margherita  vine-ripened tomatoes, buffalo 
mozzarella, fresh basil

Cape Cod  shrimp, asparagus, dill

South of The Border  chorizo, tricolor peppers, 
pepper jack cheese, salsa

Ham and Cheese  dry-aged pork loin, Wisconsin 
Cheddar

Smoked Salmon, Mushroom and Spinach   
with egg whites 

M a i n s

Dry-aged Pork Loin  
grilled Wisconsin pork, two poached eggs, 
hollandaise, signature breakfast potatoes  16

Corned Beef Hash  
poached eggs, grilled tomato, hollandaise  14

Chorizo and Egg Burrito  
Spanish chorizo, tricolor peppers, pepper jack cheese, 
two organic eggs in a whole wheat tortilla, signature 
breakfast potatoes, fire roasted salsa  14

Truffled Potato Skins  
scrambled eggs, chives, truffle oil, domestic caviar  14

St. Nectaire and Organic Egg Sandwich  
open-faced on toasted Pullman bread, grilled tomato, 
signature breakfast potatoes  14

with dry-aged pork loin  18

Organic Egg Breakfast  
two eggs cooked your way, choice of sausage, 
applewood smoked bacon, dry-aged pork loin or 
turkey sausage, signature breakfast potatoes  12

Brioche French Toast  
double-thick bread, cinnamon, powdered sugar, 
whipped butter, maple syrup  14 

Buttermilk Pancakes  
whipped butter, maple syrup  12

add bananas, blueberries or Oreo cookie crumbles  14

Malted Belgian Waffle  
whipped butter, maple syrup  12

add fresh berries, whipped cream or chocolate sauce  14

C o m p l e m e n t s

Seasonal Berries 6 • Signature Breakfast Potatoes 5 • Toast 5 • Bagel & Cream Cheese 8 • Applewood Smoked Bacon 6 

Sausage 6 • Turkey Sausage 6 • Dry-aged Pork Loin 6 • Pot of Coffee  sm 6  lg 9 • Fresh Juices 4


