
BREAKFAST MENU

BUFFETS
breakfast buffet     17
6:30am to 10:30am Monday thru Friday.

weekend brunch buffet     19
6:30am to 2:00pm Saturday and Sunday.

smart start
The skirvin breakfast     16
Fresh Orange Juice, Two Eggs any Style, Potatoes, Toast, 
and Skirvin Blend Coffee Choice of Bacon, Ham or Sausage

the continental     11
Freshly Squeezed Orange or Grapefruit Juice with a Basket 
of Breakfast Pastries and Skirvin Blend Coffee or Hot Tea

fresh fruit plate     12
Seasonal Fruit with Choice of Low-Fat Yogurt or Cottage 
Cheese served with a Muffin

old fashioned oatmeal or cream of wheat     6
with Berry Compote and Raisins

from the bakery
assorted freshly baked muffins     5

bagel with cream cheese     4
Choice of: Plain, Everything, Blueberry or Cinnamon Raisin

traditional croissant     4

assorted danish pastries     5

from the griddle
traditional french toast     8
Served with Warm Maple Syrup and Berries

whole grain pancakes     8
Served with a Warm Maple Syrup and topped with 
Low-Fat Vanilla Yogurt

pancakes     7
Served with Maple Syrup and Berries

breakfast flatbreads
caramelized bacon, scrambled eggs and 
fontina cheese     7

house smoked salmon with cream cheese     9

eggs
create your own omelet     13
Choose 3 from the following: Turkey, Ham, Bacon, Sausage, 
Spinach, Peppers, Tomatoes, Mushrooms, Peppers, Onion, 
Jalapeños, Swiss or Cheddar Cheese. Served with Potatoes 
and Toast

smoked salmon omelet     13
Scrambled Egg Omelet with Smoked Salmon Strips and 
Fresh Dill. Served with Potatoes and Toast

eggbeaters     11
With Grilled Tomatoes and Portabella Mushrooms. Served 
with Potatoes and Toast

fire roasted egg stuffed tomato     12
Two Vine Ripened Tomatoes Stuffed with Toast Shirred Eggs

quiche lorraine     8
Filled with Spinach, Mushrooms, and Bacon. Served with 
Crème Anglaise and Fresh Fruit

breakfast wrap     8
Egg Beaters, Mushrooms, Spinach and Tomatoes. Served 
with Fresh Fruit

oscar benedict     15
Poached Eggs with Alaskan King Crab Meat, Citrus and 
Steamed Asparagus Drizzled with Hollandaise and served 
with Potatoes

classic benedict     12
Poached Eggs with Canadian Bacon and Drizzled with 
Hollandaise Served with Potatoes

sides

short stack of pancakes     5

nueske’s smoked bacon or turkey bacon     5

ham or canadian bacon     5

corned beef hash     4

sausage links/ patties     5

breakfast potatoes     3

one egg     2

2 slices of toast     3
Choice of: Wheat, White, Cinnamon-Raisin

LUNCH Menu

appetizers & soup
asian lettuce wraps  8
Tempura Shrimp and Soba Noodle Salad 

farm fresh vegetable soup  6 

buffalo chili with honey glazed corn bread  7 

soup of the day  6 

jumbo lump crab cakes  12
Poblano Tartar Sauce 
 

oven-fired thin & crispy luncheon 
pizzas – our specialty
mozzarella, canadian bacon and grilled pineapple 
with extra virgin olive oil     9

crushed tomato, mozzarella, parmigiano-reggiano,
basil and extra virgin olive oil     12



entrees
 grilled tamarind glazed chicken breast     16
Served with Red Rice

6oz. baseball cut sirloin     12
Grilled to order, with Sauteed Chefs Vegetables 
or Steak Fries

6oz. swordfish filet     16
With Lemon-Caper Butter and Sauteed Chefs Vegetables

fish and chips     12
Beer Battered Atlantic Cod with French Fries
chefs daily pasta feature     Market

chicken fried steak     13
With Mashed Potatoes and Asparagus

desserts
 fresh fruit flan     7
Pastry filled with Season Fruits

spiced pear & peach cobbler     7
Served with Vanilla Ice Cream

key lime     7
Graham Cracker Crust, with Candied Lemons and a 
Raspberry Sauce

figaro cake     7
Layered Chocolate Cake with Chocolate and Raspberry 
Sauces

crème brulee     7
A Classic Dessert, with Mixed Berries

carrot cake     7
Chef Andrew Black’s Secret Recipe

red piano     12
Filled with White Chocolate Mousse and Assorted Berries

DINNER Menu

starters
jumbo lump crab cakes  12
Poblano Tartar Sauce 	

beef carpaccio  8
Crostini, Wasabi Cream and Sriracha Mayonnaise 	

calamari frites  8
With Herb Remoulade 	

tuna tartar  12
Avocado, Ginger Mayonnaise and Dasheen Crisps 	

duck confit cigar rolls  8
Crispy with a Sweet Thai Chile Sauce 	

grilled artisan bruschetta  8
Goat Cheese, Tomato, Avocado and Asiago 	

shrimp cocktail  12
Grilled Jumbos, served with Apple Cocktail Sauce 	

 sugarcane lemon grass chicken  8
SautÃ©ed Chicken with Coconut Peanut Sauce 	

lobster shooters  10
Deep Fried Rock Lobster with Fusion Spices,in a Martini 
Glass with Cocktail Sauce 
	

chicken, chevre, caramelized onion and ancho chile     9

buffalo mozzarella and artisan pepperoni     12

kobe steak and cheese     10

sandwiches
All Sandwiches Include Choice of French Fries, Chips or Cole 
Slaw

classic lobster roll     17
An East Coast Classic

grilled chicken sandwich     13
Chicken Breast, Bacon, White Cheddar Cheese, Lettuce, 
Tomato, on an Onion Bun

pulled pork sandwich     12
Grilled Peppers and a House made BBQ Sauce

chicken caesar wrap     10
Sundried Tomato Tortilla and Sweet Potato Chips

trio of sliders     12
Crab Cake, Pulled Pork and BBQ Beef

grilled italian sausage     9
Caramelized Onions and Peppers covered in Marinara Sauce 
served on French Bread

park avenue burger     10
Half pound Black Angus Beef, Grilled to your Specification 
Choice of: Cheddar, Swiss, American, Havarti or Bacon

the monte cristo     14
Skirvin Style (Deep Fried with Ham, Turkey, Swiss and 
Cheddar) With Apricot Honey Sauce

grilled panini     14
Choice of: Chicken, Steak or Cheese With Breaded Vidalia 
Onions and Tomato Aioli

veggie burger     10
Grilled Portabella Mushroom, Avocado, Lettuce, Tomato, and 
Pickled Asparagus with Basil Vinaigrette

salads
Add a Chicken Breast, Seared Sirloin Steak or Poached 
Salmon 5

farmers market salad     10
Red Mustard Greens and Celery Rooot with Candied 
Walnuts, Bleu Cheese, Summer Tomato, in a Lavender 
Thyme dressing

shrimp and melon salad     9
Served with Bibb Lettuce, with Creamy Herb Dressing

caprese     12
Sliced Vine Ripe Tomatoes, Farmers Market Basil, Fresh 
Buffalo Mozzarella Drizzled with Extra Virgin olive Oil and 
Cracked Black Pepper

caesar     10
Romaine Hearts with Croutons, Stravecchio Cheese and our 
Signature Caesar Dressing

park avenue chop     10
Eggs, Bacon, Carrots, Vine-Ripe Tomatoes, Blue Cheese and 
Honey Mustard Vinaigrette

nicoise salad     13
Seared Ahi Tuna, Romaine, Haricot Verts, Olives, Potatoes 
And Eggs with Balsamic Vinaigrette

trio of salads     10
Tuna, Chicken and Fruit



10 oz. kobe skirt steak     28
Sauteed Wild Mushrooms, Tahini Sesame Sauce and Fried 
Vidalia Onions

10 oz. flat iron steak     20
South African Spice Rub

12 oz. double cut strauss lamb chops     34
White Beans and a Cranberry Jus

stuffed midwest pork chop     28
Chanterelle Cornbread, Served with Sage Jus

veal oscar     35
Veal Medallions, Crab, Asparagus and Bearnaise

fish & seafood
Our seafood is ordered daily and flown in fresh from around 
the world. Dinners include a Dinner Salad, and your choice 
of Side Dish.

 bronzed salmon     28
Stuffed with Asparagus, over Mandarin Butter Sauce

chilean sea bass     29
Tangerine and Truffle Crusted

braised red snapper     29
With Lobster, Shrimp, Clams and Saffron in a 
Vegetable Broth

maine sea scallops     27
Stuffed with Crab and Israeli Couscous over Blood Orange 
Beurre Blanc 
- grilled lobster tail     Market Price

seafood ravioli     27
Herbs and Tomatoes in a White Wine Devonshire 
Cream Sauce 

enhance your dinner
sauces     3
Bearnaise, Green Peppercorns, Roasted Shallot Bordelaise, 
Au Poivre Rub or Blue Cheese Crumbles

oscar style     15
(King Crab Meat, Asparagus and Bearnaise Sauce)

sides     5

Skirvin Tower

Asparagus Spears

Mashed Potatoes

Sautéed Spinach

Sautéed Mushrooms

Sautéed Gnocchi

Steak Fries

Braised Root Vegetables

COCKTAIL LIST Menu

skirvin martinis
skirvin’s perle     200
Perle Mesta, the daughter of Big Bill Skirvin, was noted for 
her extravagant parties which were attended by senators, 
congressman and cabinet secretaries. An invitation to a 
Perle Party was the sure sign that one had reached the 
inner circle of Washington D.C. Grand Marnier 150 year 
topped with Dom Perignon and garnished with a Pearl

1911     9
The Skirvin was originally erected in 1911 
Plymouth Gin shaken and served with 1 olive

oven-fried flatbreads
crushed tomato, mozzarella, parmigiano-reggiano, 
basil and extra virgin olive oil     8

chicken, chevre, caramelized onion and ancho chile     9

firewood roasted tomatoes, fennel sausage, roasted 
mushrooms and cracked black pepper     9

buffalo mozzarella, artisan pepperoni and 
italian sausage     9

marinated seared tuna, cucumber, avocado and 
soy with wasabi cream cheese     9

kobe steak and cheddar cheese     10

salads & soups
 park avenue chowder  7 	   	

soup of the day  6 	  

spinach and pear salad  9 	   	

park avenue chop  6 	 

nicoise salad  13 	   	

traditional caesar  6 	  

classics & sandwiches
chicken fried steak     18
Served with Mashed Potatoes and Asparagus

bone-in half chicken     17
Fire Roasted with Moroccan Herbs and Sherry Brown Butter

trio of sliders     11
Mini Crab Cake, Beef BBQ and Pulled Pork, served with 
Garlic Aioli and Herb Remoulade

steak panini     14
With Breaded Vidalia Onions and a Sun-Dried Tomato Aioli. 
Served with choice of Chips, Fries or Cole Slaw.

monte cristo     14
Served with Apricot Honey Glaze. Served with choice of 
Chips, Fries or Cole Slaw.

chefs five course tasting menu
smoked butternut squash soup     
with Cappuccino Cream and a Warm Hush Puppy stuffed 
with Braised Butternut Squash and Herb Scented Gnocchi

duck confit salad     
with Warm Bacon Vinaigrette

maine sea scallop seared in uni butter sauce     
with Carrot Puree, Onions and Edamame

pan seared stockyard filet     
With Pistachio Foie Gras Sauce

chefs selections of fine desserts     

steaks & chops
We are proud to feature the finest cuts of beef from the 
Oklahoma City National Stockyards, where all our steaks 
are hand-selected and aged a minimum of 28 days. Dinners 
include a Dinner Salad, and your choice of Side Dish.

18 oz. bone in ribeye     36

10 oz. filet mignon     35

7 oz. petite filet     32

24 oz. t-bone     36

18 oz. bone in new york strip     36



luscious     35
The Ultimate Margarita Don Julio 1942 blended with Grand 
Marnier 100 year and fresh squeezed juices

pretentious senorita     75
Don Julio Real, Grand Marnier 150 year, and fresh squeezed 
lime juices

black tie margarita     9
Black Medallion with fresh squeezed orange and lime juices

liquid gold     10
Jose Cuervo Oranjo, Grand Marnier
and fresh squeezed orange juice

champagne margarita     10
Traditional Margarita topped with Champagne and
served up in a sugared martini glass.

tropina margarita     9
Jose Cuervo Tropina, OJ, Pineapple, Cranberry, splash sweet 
and sour, topped with Grand Marnier

blue skies     11
Tres Generaciones Plata, Gran Marnier, topped with a float 
of Blue Curacao

pomegranate margarita     12
Pomegranate Liqueur, Reposado Tequila, Triple Sec,
fresh lime juice and sweet & sour

tequila
(add $2 for rocks/neat or $3 for margaritas)

1921 blanco     6

1921 reposado     7

1921 “reserva especial” reposado     8

cabo wabo reposado     8

cazadores anejo     8

cazadores reposado     7

corazon blanco     7

don julio 1942 anejo     20

don julio anejo     9

don julio blanco     8

don julio “real” anejo     60

don julio reposado     9

jose cuervo gold     5

jose cuervo black anejo     6

jose cuervo oranjo     5

jose cuervo “reserva de la familia” anejo     15

jose cuervo “tradicional” reposado     6

jose cuervo tropina     5

milagro silver     5

milagro reposado     6

milagro “select barrel” reposado     15

milagro “select barrel” anejo     18

patron anejo     8.50

patron gran platinum     25

patron reposado     8

patron silver     7.50

reserva 1800 reposado     5

sauza “conmemorative” anejo     5

ruby red slipper     10
Absolut Level with Ruby Red grapefruit juice
and a splash of cranberry

stoli elit martini     22
A Stoli Elit martini so smooth you’ll swear its water

the fruity goose     9
Pomegranate Liqueur, Grey Goose Vodka and Cointreau

sidecar     10
Cognac and Cointreau brightened with fresh squeezed 
lemon juice served up in sugared glass and garnished 
with a cherry

the red piano cosmo     10
Belvedere Orange, Gran Marnier,
Crème de Cassis and cranberry

the dirty perle     8
A classic Beefeater Gin martini with olives and olive juice

euphoria     45
Stoli Elit Vodka topped with Sparkling Wine

lemon zest     10
Citrus Vodka and Cointreau with fresh squeezed lemon juice
and sweet and sour served up in a sugared glass.

pomegranate     10
Pomegranate Liqueur, Citrus Vodka, cranberry juice and 
splash of sour

negroni     9
Gin, Campari and Sweet Vermouth

the brittan     10
Chopin Vodka, Dry Vermouth, Stilton Bleu Cheese Olives

green apple     10
Vodka, Apple Schnapps, Midori and sweet and sour

chocolate classic     10
Vanilla Vodka, Godiva Chocolate and cream

white chocolate raspberry     10
Vanilla Vodka, Godiva Chocolate, Chambord and cream

red apple     10
Crown Royal, Apple Schnapps and cranberry

chocolate mint     10
Vanilla Vodka, Godiva Chocolate, Crème de Mint and cream

key lime pie     10
Vanilla Vodka, Coconut Rum, oranges, sweet lime juice, 
pineapple and cream

the great scott     11
Hendrick’s Gin, shaken with cucumber

caramel candy apple     10
Godiva Caramel, Apple Schnapps and cranberry

flirtini     10
Vodka, Chambord, pineapple, and champagne.

pineapple upside down cake     10
Vanilla Vodka, pineapple juice, grenadine and cream

skirvin margaritas
tycoons margarita     30
Jose Cuervo Reserve de la Familia, Grand Marnier 100 
year, fresh squeezed lime juice, shaken poured over rocks 
garnished with lime wedge

the skirvin margarita     9
The Original Margarita served on the rocks with a salt rim 
and a lime



highlands- macallan 25 yr     55

highlands- oban 14 yr     12

lowlands- glenkinchie 10 yr     9

speyside- balvenie 12 yr doublewood     12

speyside- cragganmore 12 yr     7.50

speyside- glenfiddich 12 yr     8.50

speyside- glenlivet 12 yr     8.50

the isles- caol ila 12 yr (islay)     12

the isles- highland park 27 yr (orkney)     35

the isles- laphroaig 10 yr (islay)     9

the isles- talisker 10 yr (skye)     10

blended-chivas regal 12 yr     7

blended- dewars white label     6.50

blended- j&b     6.50

blended- johnnie walker red     6.50

blended- johnnie walker black     8

blended- johnnie walker blue     45

vodka
(add $2 for rocks/neat or $3 for martinis/up)

olives     6.50

below     7.50

absolut     6

absolut level     6.50

belvedere     6.50

belvedere cytrus     6.50

belevedere pomarancza     6.50

chopin     7

ciroc     6.50

effen     7

grey goose     7

hangar one     7

ketel one     6.50

skyy     6

stolichnaya     5.50

stolichnaya elit     15

svedka     5.50

svedka citron     5.50

svedka clementine     5.50

svedka raspberry     5.50

svedka vanilla     5.50

titos     5.50

vox     5.50

gin
(add $2 for rocks/neat or $3 for martinis/up)

beefeater     5

bombay     5.50

bombay sapphire     7

sauza “hornitos” reposado     5

sauza “tres generaciones” plata     7

rum
(add $2 for rocks/neat)

10 cane     7

appleton estate     6

barcardi     5

barcardi limon     5.50

captain morgan     5

captain morgan private stock     6

leblon     6

malibu     5

myers dark     5

tommy bahama “golden sun”     7

tommy bahama “white sand”     7

whisk(e)y
(add $2 for rocks/neat or $3 for manhattans/up)

american -gentleman jack     8

american-jack daniels     6

american -jack daniels single barrel     9

american -seagrams seven     5

canadian- crown royal     6.50

canadian- crown royal special reserve     7.50

canadian - crown royal cask 16     25

canadian- crown royal x.r.     40

canadian- seagrams v.o.     5.50

irish- bushmills     5.50

irish- jameson     6

irish- michael collins     6

bourbon
(add $2 for rocks/neat or $3 for manhattans/up)

baker’s 7 yr     7

basil hayden’s 8 yr     7

brooker’s 8 yr     10

bulleit     7

jim beam     5

knob creek 9 yr     7

maker’s mark     6

w.l. weller     5

woodford reserve     7

scotch
(2 oz served neet)

highlands- dalwhinnie 15 yr     11

highlands- glenmorangie 10 yr     9

highlands- macallan 12 yr     9

highlands- macallan 18 yr     25



starbucks coffee     5

tia maria     5

tuaca     6

beer
Please ask your server regarding our seasonal tap beers

domestic - boulevard wheat     

domestic - budweiser     

domestic - bud light     

domestic - coors light     

domestic - michelob ultra     

domestic - miller lite     

domestic - odouls (n/a)     

domestic - shiner bock     

domestic - sierra nevada pale ale     

domestic - smirnoff ice     

imported - amstel light (holland)     

imported - corona (mexico)     

imported - heineken (holland)     

imported - negra modelo (mexico)     

imported - red stripe (jamaica)     

imported - samuel smith nut brown ale 

(england)     

imported - sapporo (japan)     

imported - tecate (mexico)    

desserts
key lime     7
graham cracker crust, with candied lemons and 
a raspberry sauce

pistachio and white chocolate tower     7
blackberry sauce and chocolate cigars

figaro cake     7
layered chocolate cake
with chocolate and raspberry sauces

bread pudding     7
a traditional dessert with bourbon caramel glaze

carrot cake     7
Chef Andrew Black’s secret recipe

red piano     12
filled with white chocolate mousse and assorted berries

ice cream     7
please ask your server for tonight’s flavors

AFTER DINNER DRINKS Menu

ports
sandeman tawny     6

taylor fladgate 10 year tawny     10

taylor fladgate 20 year tawny     15

warre’s “warrior” ruby     7

warre’s 1994 vintage     25

warre’s 1977 vintage     35

hendrick’s     7.50

plymouth     6

quintessential     6.50

tanqueray     6.50

tanqueray ten     7.50

cognac & brandy
(2 oz served neat)

courvoisier v.s.     7

courvoisier v.s.o.p.     10

christian brothers     5

grand marnier navan     9

hennessy v.s.o.p.     10

hennessy x.o.     20

hennessy paradis     45

hennessy ellipse     150

1 ounce pour

jacques cardin v.s.o.p.     8

port
snademan tawny     6

taylor fladgate 10 year tawny     10

taylor fladgate 20 year tawny     15

warre’s “warrior” ruby     7

warre’s 1994 vintage     25

warre’s 1977 vintage     35

cordials
amaretto disaronno     6

b & b     7

baileys     6

campari     4

chambord     6

cointreau     6

drambuie     6

frangelico     6

galliano     5

godiva caramel     5

godiva dark chocolate     5

godiva white chocolate     5

goldschlager     5

grand marnier     6.75

grand marnier 100 year old     15

grand marnier 150 year old     20

kahlua     5

midori melon     5

pama (pomegranate)     5

sambuca romana     5

southern comfort     5



martinis
white chocolate raspberry     9
chambord, godiva chocolate, kahlua and cream

wedding cake     10
vodka, amaretto, orange and pineapple juices with cream

mint chocolate     9
mint liqueur, godiva chocolate, kahlua and cream

espresso     9
belvedere vodka and espresso with a sugared rim

chocolate     9
godiva chocolate, kahlua and cream

coffees
espresso     

cappuccino     

cafe’ latte    


