
Avocado Toast       DF 10.95
House-made classic avocado toast with shaved hard- 
boiled egg and a sprinkle of everything bagel seasoning.  
Served with a side of breakfast potatoes.  

Prosciutto Ricotta Toast 12.95
Prosciutto di Parma, house-made ricotta, arugula, fig  
jam, local honey & topped with orange zest. Served  
with a side of breakfast potatoes.

SKILLET SANDWICH       13.95
Bacon, sausage, hashbrown, egg, cheese on an  
artisan roll.  

BEC, SEC, or PREC 10.95
Bacon, egg & cheese / Sausage, egg & cheese /  
or Pork roll, egg & cheese on an artisan roll.

BLT sandwich 10.95
Bacon, lettuce, & tomato on artisan toast.
* Add a fried egg on top +$2.5 *

French Toast

veggie omelette              GF                  11.5
Zucchini, asparagus, spinach, broccoli & Swiss cheese 
served with a side of breakfast potatoes & toast.

meat lovers omelette          GF                  15.5
Bacon, ham, sausage, cheddar & pepper jack cheese 
served with a side of breakfast potatoes & toast.

mediterranean omelette     GF                 12.5
Spinach, olives, mushroom, peppers & feta cheese  
served with a side of breakfast potatoes & toast.

Eggs Any Way                                  11.5
2 eggs any way served with a side of breakfast potatoes  
& a choice of meat & a choice of toast.

hot Oatmeal BOWL      DF  VG 8
Maple syrup, brown sugar & cinnamon served with  
a side of fruit.  

yogurt parfait BOWL       8
Vanilla yogurt layered with homemade granola and  
seasonal fruit.

Fruit Salad      GF 8
Seasonal assortment of fruits and berries with a side  
of sweet cream and local honey.

 Skillets

Free Range Eggs
Egg Whites +$1

Benedicts

The Ultimate skillet 17.95
1 waffle, 1 pancake, 2 eggs any way,  
bacon, sausage, breakfast potatoes toast.  
The ultimate breakfast sampler.

steak & eggs Skillet    GF 19.95
5oz filet mignon served with 2 eggs any  
way, a side of breakfast potatoes & toast.

main street skillet      GF 12.95
2 eggs any way, mushrooms, spinach,  
Swiss, a side of breakfast potatoes & toast. 

JERSEY skillet      GF 12.95
2 eggs any way, pork roll, tomato, jalapeno  
peppers, American cheese, french fries  
& toast 

classic skillet     GF 12.95
2 eggs any way, bacon, cheese, onion,  
& potatoes in a cast iron skillet & toast.

breakfast nachos    GF 11.95
Tortilla chips, scrambled eggs, bacon  
bits, pico de gallo, pepperjack cheese,  
topped with guacamole.

WEST FREEHOLD SKILLET     GF 12.95
2 eggs any way, peppers, onions, ham,  
cheddar, a side of breakfast potatoes & toast.

FARM SKILLET     GF      12.95 
2 eggs any way, asparagus, tomato, olives,  
feta, chicken sausage, a side of breakfast  
potatoes & toast. 

fritatta 11.95
Eggs, zucchini, onion, cheese in a cast  
iron skillet with a side of whole wheat toast.

Sweet Potato skillet      GF 13.5
Scrambled egg whites, sweet potato  
hash, chicken sausage, red & yellow  
peppers & cheddar cheese with a side  
of whole wheat toast.

mediterranean bowl  GF                       11.95
Scrambled egg whites, spinach, feta,  
cherry tomatoes, lentils & chick peas  
over cilantro lime rice. 

The protein sandwich      DF    13.5
Grilled chicken, shaved hard boiled egg,  
avocado & spinach on whole wheat toast, 
served with breakfast potatoes.

challah french toast                    11.95
Topped with cinnamon sugar beignets & whipped cream.

bananas foster French Toast                    12.95
Topped with home-made mascarpone, toasted  
coconut & bananas foster sauce.

BREAKFAST

traditional 11
Poached eggs and grilled ham on artisan toast topped  
with hollandaise sauce with a side of breakfast potatoes.

Smoked lox 12
Poached eggs, smoked lox, red onions & capers on  
artisan toast topped with hollandaise with a side of  
breakfast potatoes.

prosciutto & arugula 13
Prosciutto di Parma on artisan toast, topped with  
arugula, poached egg & shaved parmesan with a side  
of hollandaise sauce with a side of breakfast potatoes.

Lighter Fare

classic pancakes 8.95
Buttermilk pancakes topped with powdered sugar & 
served with a side of whipped cream & seasonal fruit.

Lemon orange Ricotta Pancakes 12.95
Topped with mascarpone cream, orange zest,    
toasted coconut shavings & honey.

s’mores pancakes 12.95
Chocolate chip pancakes infused with marshmallow 
fluff, chocolate sauce & topped with a toasted s’more.

funfetti Pancakes 12.95
Sprinkle battered pancakes topped with vanilla  
icing, sprinkles, and whipped cream.

Cannoli Pancakes 13.95
Chocolate chip pancakes with cannoli cream filling, 
topped with citrus garnish, mini cannoli & drizzled  
with chocolate sauce.

Buttermilk Belgian Waffle 8.95
Served with a side of mixed berries & fresh  
whipped cream.

Salted Caramel Waffles 11.95
Topped with toasted candied pecans, salted  
caramel sauce, bacon bits & mascarpone cream.

Bacon & Cheddar Cheese Waffle 14.95
Cheese, bacon & scallion waffle served with  
two fried eggs on top & a side of breakfast potatoes.

Pancakes & Waffles
DF  Dairy Free  |  GF  Gluten-Free  |  vg  Vegan theskilletnj.com

The french toast is made with a creme brulee batter. 
* Gluten-free option available for french toast *

* Also available as a wrap * 
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Toast options include artisan white, artisan whole wheat, gluten-free & rye
* Add avocado to anything +$2 * Substitute breakfast potatoes with fruit, side salad or sweet potato hash +$2 *

toast

sandwiches

Before placing order please inform your server if a person in your party has a food allergy.
Please note that this is not a nut-free or gluten-free facility.

The

{{ Healthy }}

MILK SUBSTITUTES:  
OAT, COCONUT, OR ALMOND MILK  +$.50

SyrupsSyrups: Caramel, Hazelnut, Mocha 
Coconut, French Vanilla, Mint,  

Almond, Toasted Marshmallow,  
& Sugar-Free Vanilla

Black 3.25
Cappuccino 4.5
Single Espresso 3.5  
double Espresso 5
Cappuccino 4.5
Latte 4.5
Macchiato 4.5
Hot Chocolate 3.5
Cold Brew Coffee 3.75

Iced Latte 4.5

Iced Macchiato 4.5

Chocolate Milk 3.95

english breakfast tea 2.25

mint tea 2.25

chai tea 2.25

green tea                            2.25

Iced Tea 3.25 
Sweetened or UnsweetenedSweetened or Unsweetened

Applewood smoked bacon 4
turkey bacon 4
HOUSE-MADE maple sage sausage 4
chicken apple sausage 4
breakfast potatoes                3
cheddar biscuits                5
corned beef hash                5
SINGLE pancake  3
SINGLE specialty pancake  4
SINGLE egg any way 3
Artisan toast SLICE 1

SidesCoffee & Tea



Specialty 
 Drinks

brunch / lunchSalad

Skillet Salad 11.95
Cherry tomato, shaved carrots, red onion, seasoned  
croutons, romaine lettuce & a house vinaigrette.

Caesar salad 12.95
Romaine with cherry tomatoes, served with a  
homemade lime caesar dressing, topped with  
seasoned croutons & shaved parmesan.

Fall Salad       GF 12.95
Strawberry, candied pecans, cranberries, goat cheese,  
spring mix, red onion & chopped cabbage served with  
raspberry vinaigrette.

Rustic mediterranean       GF 13.95
Roasted chickpeas, olives, feta, sun-dried tomatoes, spring 
mix, red cabbage & served with a lemon garlic dressing.

Hand cut french fries 4
Truffle french fries 5.5
sweet potato waffle fries     4
steamed or sauteed broccoli     4
Guacamole 5
mike’s hot honey       .75{{ 
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Lemon Pepper Grilled Shrimp Bowl      GF               16.95
Grilled shrimp, asparagus, broccoli, zucchini, 
over rice in a lemon butter sauce topped with  
fresh parsley.

Skillet Burger 15.95
House made beef patty on a bed of arugula topped 
with a bacon onion jam & gorgonzola cheese.  
 * Add a fried egg on top +$2.5 *

Black Bean Burger       VG  DF 14.95
House made black bean burger topped with an  
avocado spread, sliced tomato & arugula.

Hawaiian Garlic Shrimp Wrap        DF 16.5
Grilled shrimp, topped with a mango slaw & chopped 
red cabbage.

Brown Sugar Cinnamon Latte 5.5

The Skillet macchiato 5.5

S’mores Latte 5

Coconut Mint Iced Coffee 5

Coconut Mocha iced latte 5

Salted Caramel Mocha iced latte 5

Mint Hot Chocolate 5

Iced Chai Tea Latte 5.5

Affogato 5
Vanilla Gelato w/ Espresso

Tiramisu Affogato 5

Coffees

SmoothiesDesserts Soft Drinks
pepsi       2.5

diet pepsi      2.5

sprite       2.5

ginger ale      2.5

apple juice             3.5

cranberry juice           3.5

tomato juice             3.5

Sugared beignets           8 
Dipped in cinnamon sugar and powered  
sugar and served with caramel & chocolate 
dipping sauces.

ASSORTED HOMEMADE PAStries          6

Very Berry  5.5

Peanut butter Banana 5.5

Strawberry Banana 5.5

Tropical Mix 5.5

Ask about our
specials of the day

Add Hard-Boiled Eggs or Avocado +$2  
Chicken +$4  |  Shrimp or Steak +$5

BYOB
fresh oj Mimosa   11       22
Raspberry Sunrise Mimosa  13       26
White Peach Mimosa   13       26

{ comes as a pitcher }

The Skillet is proud to partner with local farms & bakeries The Skillet is proud to partner with local farms & bakeries 
to offer you dishes made with the freshest ingredients. to offer you dishes made with the freshest ingredients. 

Scrambled eggs w/ toast & potatoes                6

silver dollar pancakes                 6

Chicken fingers & French fries                 7

hamburger with french fries                8

grilled cheese w/ french fries               6

grilled chicken with rice & veggies               9

Children’s Menu

DF  Dairy Free  |  GF  Gluten Free  |  vg  Vegan
theskilletnj.com

Fresh Squeezed 
Orange Juice          4   |   5.75 

Panna Sparkling Water 3
Manhattan 
Special                         4
Original or Diet

** All Sandwiches come with hand cut french fries. **  
* Substitute with sweet potato waffle fries +$2 *

*All coffees can be made hot or iced*
Milk Substitutes: Oat, Coconut or Almond Milk  +$.50

{{ Bowls }}
** Substitute with white rice or brown rice **

Chicken & Waffles 16.95
Buttermilk fried chicken topped with chipotle  
mayo & apple cider vinegar coleslaw. 

Steak Panini 17.95
Seasoned ribeye topped with provolone,  
chimichurri & garlic aioli.

grilled chicken panini       DF 14.95
Grilled chicken topped with an avocado spread,  
red onion, arugula, sliced tomato & garlic aioli.

Sesame Chicken Zoodle Bowl      DF    15.95
Zucchini noodles sauteed with honey teriyaki  
chicken, mixed veggies, red cabbage & topped with  
sesame seeds & a chipotle mayo.

Korean BBQ Rice Bowl      DF              16.5
Marinated beef, sticky rice, green onion, broccoli, carrots, 
zucchini & red cabbage, topped with chipotle mayo.

Small Large

*Approx. 4-5 / 8-9 glasses*

Half Full

Royal Crown Bakery


