
S Q U E E Z E D B L E N D E D

ORANGE JUICE  6

GRAPEFRUIT JUICE  6

SUMMER BERRY  12

COCONUT-MANGO  12 

BANANA & PEANUT  12

B R E W E D

FRENCH PRESS  5

CAPPUCINO  5 

LATTE  5

B E V E R A G E S

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

F R U I T S  &  G R A I N S

S I G N A T U R E S

 Croissants Benedicts
poached eggs, sauce béarnaise, sautéed spinach

PARIS HAM  18

SMOKED SALMON  23

MAINE LOBSTER  27

E G G  S P E C I A L T I E S

PASTRY BASKET  14

croissant, pain au chocolate, seasonal scone 

SEASONAL FRUIT PLATE  12

sliced fruit & fresh berries

TRADITIONAL OATMEAL  9

brown sugar, dried fruits, warm syrup

GREEK YOGURT PARFAIT  11

seasonal berry compote, honey-roasted granola

AMERICAN IN PARIS  19

two eggs any-style, applewood-smoked bacon  
potatoes, choice of toast

EGG WHITE FLORENTINE OMELETTE  18

spinach, goat cheese, roasted tomatoes

HEARTH-BAKED QUICHE DU JOUR  15 

chef’s daily quiche

FRENCH OMELETTE  18

fines herbes, gruyère, petite salad

LYONNAISE OMELETTE  18

caramelized onions, bacon lardons, white cheddar

BRIOCHE FRENCH TOAST  18

tahitian vanilla, blueberry, meyer lemon curd

CROQUE MADAME CRÊPES  17

bread crumbs, paris ham, mornay, sunny side up eggs

LINGONBERRY PANCAKES  16

whipped ricotta, shaved foie gras, maple syrup

SMOKED ATLANTIC SALMON  18

egg mimosa, capers, red onions, crème fraîche

 	
	

	
	

	
-   S I D E S  -

TOAST  4

BREAKFAST POTATOES  6

APPLEWOOD-SMOKED BACON  6

PORK SAUSAGE  5

TURKEY BACON  6

H I L T O N  H O N O R S
CONTINENTIAL BREAKFAST

choice of any fruits & grain menu item


