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Captain’s Specialties

All specialties are served with the Captain’s home fries. Fresh
fruit may be substituted for $1.25.

S The Maine Catch...$6.50

Two poached eggs served on an English muffin and topped with
fresh Maine crabmeat and creamy hollandaise sauce.

S The Classic Sandwich...$5.50

Two fried eggs, over medium, with your choice of Old Smoke
House bacon, Virginia smoked ham or a sausage patty and
American cheese on a Portugese muffin.

S The Mini Classic...$4.25

One fried egg, over medium, with your choice of Old Smoke
House bacon, Virginia smoked ham or a sausage patty and
American cheese on an English muffin.

S The Swiss Croissant...$5.50

Two scrambled eggs on a toasted croissant with grilled Virginia
smoked ham and melted Swiss cheese.

S Mostly Mushroom on Light Rye...$5.95

Three scrambled eggs with sautéed seasonal mushrooms, bacon,
spinach and melted Boursin cheese. Served over light rye toast.

Eggs-Actly!

All egg dishes are served with the Captain’s home fries and your
choice of toast. Enjoy a warm muffin instead of toast for an
additional .75 or fresh fruit instead of home fries for an addi-
tional $1.25. Add .50 for any other toast substitute. For our
customers watching their cholesterol, we offer Egg Beaters for an
additional .40 and egg whites only for an additional $1.00.

S The Single (any style)...$2.50
With a“mate”/side...$3.50
S The Double (any style)...$3.50
With a“mate”/side...$4.50
S Classic Eggs Benedict...$5.95
With Duck Trap Farm smoked salmon...$6.95
S The Skipper...$3.95

A single egg, any style, served with home fries, a single piece of
Old Smoke House bacon, sausage, or Virginia smoked ham, one
slice of toast and a “bottomless” cup of coffee or tea.

S The EggSpress...$5.50
Two eggs, scrambled, the Captain’s home fries, your choice of
Old Smoke House bacon, sausage, or smoked Virginia ham, a
bagel of your choice, and a “bottomless” cup of coffee or tea.

\e\gurs:
onday - g,
$t\urda "day 6:30 am. - 10:30 axn

The Omelet Haul

All omelets come with the Captain’s home fries and your choice
of toast or a bagel. Fresh fruit may be substituted for $1.25.

m. -11:00 am.

S The Zorba...$4.95

A generous three-egg omelet loaded with fresh spinach and feta
cheese.

S The Classic Western...$4.95

A three-egger fit for the hardiest land lubber, the Western is
filled with sautéed green peppers and onions, smoked ham and
cheddar cheese.

S The Nova Scotian...$6.50

A three-egger filled with Duck Trap Farm smoked salmon,
sautéed green peppers and onions and cheddar cheese.

S The Maine Mini...$5.95

A mini (two-egg) omelet with sweet Maine crabmeat, fresh
zucchini and cheddar cheese.

S The Popeye...$4.95

A hearty three-egg omelet filled with sautéed spinach and
mushrooms and American cheese.

S The Mini Imperial...$7.50

An opened-faced, two-egg omelet filled with smoked ham and
broccoli, topped with succulent lobster meat and American
cheese and served on a toasted croissant.

S You're The Captain—Design your own...$3.75

Can't find exactly the right combination above? Create your
own ideal three-egg omelet from any assortment of fresh ingre-
dients below. Except for those noted, add .50 for each vegetable
or cheese filling and .75 for each meat. (We’d also be happy to
make any omelet with egg whites only for an additional $1.00,
or Egg Beaters for an additional .40.)

Cheddar Cheese, American Cheese, Bacon, Zucchini,
Canadian Bacon, Peppers & Onions, Swiss Cheese,
Feta Cheese, Virginia Smoked Ham, Spinach,
Tomatoes, Sausage, Mushrooms, Broccoli,

Maine Crab (add $2.00), Duck Trap Farm Smoked
Salmon (add $2.25).

Hot off the Griddle!

All items from the griddle are served with maple walnut butter
and pure, warm Vermont maple syrup.

TALL STACK (3)/SHORT STACK (2)

Pancakes...$4.75/$3.25

Banana Pancakes...$5.50/$3.75

Blueberry Pancakes...$6.50 /$4.50

Texas Style French Toast...$4.95/$2.50
Cinnamon Raisin French Toast...$5.25/$2.75
Belgium Waffle...$5.75/$3.25

(For berries and whipped cream add $2.00.)



First Mates

SiIDE DISHES

Fresh Fruit Bowl...large $3.50/regular $2.50
Home Fries...$2.25

Virginia Smoked Ham...$2.75
Sausage...$2.75

Old Smoke House Bacon...$2.95

Cottage Cheese...$1.95

Cottage Cheese with Peaches...$2.95
Duck Trap Farm Smoked Salmon...$5.95

Grog

BEVERAGES

Juices...reg.$1.75/19.$2.50
Orange, grapefruit, apple, cranberry, V8.

Milk...reg. $1.50/Ig. $2.25
Whole, skim or chocolate.

Coffee and Decaffeinated Coffee...$1.25
Selection of Fine Teas...$1.25

Sodas and Seltzers...$1.25

Nantucket Nectars...$1.95

Hot Chocolate...$1.50
Served with whipped cream.

Cereal

All cereals are served with milk. Add $2.00 for fresh fruit and

.75 for yogurt.

Assorted Dry Cereals...$2.25

Oatmeal with brown sugar or honey...$2.95/

half order $2.25

Captain’s Granola...$3.50

From the Bakery

All baked items are served with butter, cream cheese and
assorted jams and jellies.

Assorted Muffins...$1.75
English or Portuguese Muffin...$1.25

Bagel...$1.25
Plain, raisin, onion, sesame, marble.
With Duck Trap Farm smoked salmon...$6.95

Croissant...$1.75

Toast...$1.00
White, whole wheat, pumpernickel, light rye, raisin.

Guppies’ Galley

KIDS BREAKFASTS...$3.95

S The Captain Hook

A single egg, any style, served with one piece of ham, bacon or
sausage; one slice of toast; and juice or milk.

The Nemo

A single pancake (plain, chocolate chip or blueberry) served
with warm Vermont maple syrup; one piece of ham, bacon or
sausage; and juice or milk.

The Stow-Away

A single slice of French toast served with warm Vermont maple
syrup; one piece of ham, bacon or sausage; and juice or milk.

The Mobey Dick

One half of a Captain’s waffle served with warm Vermont maple
syrup, fresh fruit and juice or milk.
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We accept cash, checks, Visa, MasterCard, American Express and
Discover Card. 5% meal tax not included.

S Consuming raw or undercooked meats, eggs, seafood or shellfish may increase your risk

of food borne illness.




On the Light Side

SOUP, SALAD, CEREAL AND THE LIKE

New England Clam Chowder...Cup $3.50/Bowl $4.95
Seafood Chowder...Cup $3.95/Bowl $5.95
Soup of the Day...Market Price

The Captain’s Cobb Salad...$7.95

Fresh mixed greens topped with Duck Trap Farm smoked
salmon, crisp apples and Old Smoke House bacon and served
with creamy avocado vinaigrette.

Halifax Heaven...$6.95

A bagel of your choice topped with cream cheese, lettuce,
tomato, red onion and Duck Trap Farm smoked salmon.

Granola ’'N Fruit...$4.95

Crisp granola topped with seasonal fruit and served with milk.
(For yogurt add .75.)

Eggs-Actly

All egg dishes are served with the Captain’s home fries. Fresh

fruit may be substituted for an additional $1.25. For our cus-
tomers watching their cholesterol, we offer Egg Beaters for an
additional .40 and egg whites only for an additional $1.00.

S As You Like It...$4.95

Two eggs, any style, served with toast and your choice of Old
Smoke House bacon,Virginia smoked ham or a sausage patty.

S The Maine Catch...$7.95

Two poached eggs over sweet Maine crabmeat served on an
English muffin and topped with classic hollandaise sauce.

S Eggs Benedict Provencal...$6.95

Two poached eggs on a toasted English muffin served with avo-
cado, tomato and spinach and topped with hollandaise sauce.

S Nova Scotian Benedict...$7.95

Two perfectly poached eggs and Duck Trap Farm smoked
salmon served on a toasted English muffin and topped with
hollandaise sauce.

S Omelet...$3.95

Served with your choice of toast, the Captain’s three-egg
specialty is served plain or with your favorite combination of
fillings. (Add .50 for each vegetable and cheese filling and .75
for each meat, except for those noted.)

Cheddar Cheese, American Cheese, Bacon, Zucchini,
Canadian Bacon, Peppers & Onions, Swiss Cheese,
Feta Cheese, Virginia Smoked Ham, Spinach,
Tomatoes, Sausage, Mushrooms, Broccoli,

Maine Crab (add $2.00), Duck Trap Farm Smoked
Salmon (add $2.25).

Quiche of The Day...$6.95
Served with your choice of home fries or a side salad.
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Hot off the Griddle!

All items except the crepe are served with pure Vermont
maple syrup.

Pancakes...$5.50
Three steaming flap jacks served with maple walnut butter.

Blueberry Pancakes...$6.95

Three luscious blueberry pancakes served with fresh berries and
maple walnut butter.

Belgian Waffle...$6.95

An all time brunch favorite served with whipped cream and
sweet strawberries.

Lobster, Crab and Shrimp Crepe...$10.95

Melt in your mouth jewels from the sea combined with the
Captain’s famous Newburg sauce and wrapped in a delicate
French crepe. Served with homemade French fries. Fresh fruit
may be substituted for an additional $1.25.

Texas Style French Toast...$5.95

An extra thick cut of French toast served with maple walnut
butter.

Cinnamon Raisin French Toast...$5.95
Golden and delicious served with pure Vermont maple syrup.

Something a Little Fishy

All items come with your choice of two of the following side
dishes: home fries, French fries, cole slaw, vegetable du jour, or
lettuce and tomato.

Fish °N Chips...$7.95

Whether classically deep fried or breaded and broiled, fish and
chips are served with the Captain’s homemade cole slaw.

Salmon Burger...$5.95

Blended with mild Swiss cheese, seasoned to perfection and
served with lettuce, tomato and red onion on a toasted bun.

Swordfish Tips...$10.95
Tender morsels broiled to perfection.

Maryland Crab Cake Sandwich...$8.95

Our signature sautéed 4 0z. homemade cake served with lettuce,
tomato and red onion on a toasted bun.

Lobster Roll...$14.95
A New England classic!




First Mates Grog

SIDE DISHES BEVERAGES

Assorted Muffins...$1.75 Juices...reg.$1.75/19.$2.50

English or Portuguese Muffin...$1.25 Orange, grapefruit, apple, cranberry, V8.

Bagel...$1.25 Milk...reg. $1.50/Ig. $2.25

Plain, raisin, onion, sesame, marble. Whole, skim or chocolate.

Toast...$1.00 Coffee and Decaffeinated Coffee...$1.25

White, whole wheat, pumpernickel, light rye, raisin. Selection of Fine Teas...$1.25

Pork Sausage...$2.75 Sodas and Seltzers...$1.25

Old Smoke House Bacon...$2.95 Nantucket Nectars...$1.95

French Fries...$2.25 Hot Chocolate...$1.50

Home Fries...$2.25 Served with whipped cream.

Potatoes O’Brien...$2.25

Fresh Fruit...large $3.50/regular $2.50 Gu Pp les’ Gal Iey

Green Salad...$3.50 Kips MENU...$3.95

Vegetable du jour...$2.25 All kids brunch meals are served with a small beverage (plain or
Duck Trap Farm Smoked Salmon...$5.95 chocolate milk, orange juice, apple juice, or cranberry juice).

The Long John Silver
Golden fried chicken fingers served with French fries.

The Captain Hook
Creamy macaroni and cheese served with French fries.

The Blackbeard

A single blueberry or chocolate chip pancake served with pure
‘ Vermont maple syrup.
S The Captain Kidd

One egg, any style, served with bacon, home fries, and one slice
of toast.

The Peg Leg
Half a Belgian waffle served with fresh fruit and whipped
cream.

We accept cash, checks, Visa, MasterCard, American Express and
Discover Card. 5% meal tax not included.

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



Shark Bites

APPETIZERS

Jumbo Shrimp Cocktail...$2.25 each or
3 for $6.25

Plump, chilled jumbo shrimp served with the Captain’s tangy
cocktail sauce.

Cold Split Lobster...Market Price

One half of a 1¥4 Ib. beauty, steamed, chilled and served with
tangy cocktail sauce.

S The Double Play...$9.95

Two large shrimp, two littleneck clams, and two Wellfleet
oysters served with tangy cocktail sauce.

Chicken Fingers...$5.95

Tender strips of chicken, lightly fried and served with BBQ
dipping sauce.

Maryland Crab Cakes...$5.95

Two of the Captain’s signature 2 oz. crab cakes served with
tartar or cocktail sauce.

Grilled Garlic Shrimp...$6.95

Tender shrimp brushed with luscious garlic oil and grilled to
perfection.

S Wellfleet Oysters on the Half-Shell...$1.95 each
Cape Cod jewels served with the Captain’s tangy cocktail sauce.

S Littleneck Clams...$1.95 each
A Captain’s classic served with tangy cocktail sauce.

Clams Casino...$8.95

The classic you know and love featuring a half dozen littleneck
clams and just the right combination of onions, peppers, bacon,
breadcrumbs, and parmesan cheese.

Steamed Mussels...regular $6.95/large $8.95

A bowl full of sweet, tender P.E.I. mussels simply steamed
to perfection.

Golden Fried Clams...%2 pt. $8.95/pt. $15.95/qt. $27.95
A crispy New England tradition.
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On the Fried Side

THE CAPTAIN’S CLASSIC FRIED DINNERS

All of the Captain’s fried dinners come with a choice of two of
the following side dishes: rice pilaf, vegetable du jour, French
fries, cole slaw, or lettuce and tomato. (Baked potatoes are
available after 4:00 p.m.)

Captain’s Platter...$15.95
Clams, pollock, scallops and shrimp.

Sweet Baby Maine Shrimp Plate...$9.95

Grey Sole Tidbits...$9.95

Calamari...$8.95

Sea Scallops...$12.95
Clam Strips...$8.95
Whole Clams...$16.95
Pollock...$7.95
Shrimp...$11.95
Chicken Fingers...$7.95
Oysters...$10.95
Scrod...$10.95
Haddock...$12.95

(The Captain uses only 100% cholesterol-free vegetable oil—
naturally.)

Sandies
SANDWICHES

The Captain’s sandwiches are served on a toasted bulky roll with
lettuce, tomato and red onion, and come with your choice of
two of the following side dishes: rice pilaf, vegetable du jour,
French fries, or cole slaw.

Grilled Salmon Fillet...$7.95
Fresh from New Brunswick to our grill and your plate!

Classic Fish...$6.50

Your choice of broiled or fried Pollock fillet topped with
American cheese.

Grilled Chicken...$5.95
Tender grilled breast of chicken.

S Hamburger...$5.50

A hearty 6 oz. patty. Add .50 for American cheese and $1.50
for bacon.

Maryland Crab Cake...$8.95
Our signature 4 oz. homemade cake.

BLT...$5.95
Featuring a hearty portion of Old Smoke House bacon, and

served on your choice of bread or toast. ~ . I
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