CAPTAIN'S BREAKFAST

Wednesday - Friday 7am to T11am
Saturday & Sunday 8am to 12pm

THE CLASSIC

2 or 3 eggs served with home fries, and choice of

EGGS EOESTE $9.99/
e Poached $10.99
e Over-Easy, Medium, Hard
e Scrambled

BREAD

White, wheat, pumpernickel-rye swirl,

multigrain, english muffin, gluten-free

ADD MEAT $5.00

Bacon, Sausage or Ham

HUEVOS RANCHEROS

Sunny side eggs, fried tortilla, onions, $14.99

peppers, pico de gallo

BENEDICTS=*
Served with home fries

THE MAINE CATCH
Poached eggs, English muffin, crab meat,

: $18.99
creamy hollandaise

THE NOVA SCOTIAN
Poached eggs, English muffin, Ducktrap $15.99
smoked salmon, capers, creamy hollandaise :
THE ORIGINAL
Poached eggs, English muffin, Canadian
bacon, creamy hollandaise $13.99
THE FLORENTINE
Poached eggs, English muffin, grilled $12.99
spinach, tomato, creamy hollandaise

BOWLS
BREAKFAST VEGGIE BURRITO BOWL
Onions, peppers, spinach, broccoli,
mushrooms, black-beans, and salsa, topped $13.99
with 2 sunny side eggs
OATMEAL: CUP OR BOWL
Rolled oats steamed, served with cinnamon, $5.99/
brown sugar and raisins ${ 99
Add Berries for $3 :
YOGURT PARFAIT: CUP OR BOWL $5.99/
Flavored yogurt, berries, homemade granola $i.99

OMELETS

Served with home fries and toast

CHEESY

Pick: American, Cheddar, Feta, Boursin
or Swiss

$10.99

ADD ONS:
VEGGIES: ($0.50)
Mushrooms, peppers, onions, tomatoes,
sun-dried tomatoes, spinach, broccoli,
scallions
MEATS: ($2.50)
Ham, Sausage, or Bacon
SPECIALTY:
Crab Meat ($7)
Smoked Salmon ($7)
Lobster Meat ($12)

Substitute egg whites ($1)

WESTERN

Ham, cheddar, peppers, onions $13.99

EGG WHITE VEGGIE OMELET

Swiss, spinach, tomatoes, onions,
peppers, broccoli

$14.99

POPEYE

11.99
Mushrooms, swiss cheese, spinach $

MAINE

Crab meat, cheddar, tomatoes, scallions $18.99

GRIDDLE
FRENCH TOAST

Thick Challah with powdered cinnamon sugar $11.99
PANCAKES TWO OR THREE

Plain buttermilk pancakes $8.99/

$12.99
PANCAKES TWO OR THREE

Choice blueberry, banana or
chocolate chip

$9.99/
$13.99

BELGIAN WAFFLE

Maple syrup, sliced strawberries,

blueberries, and bananas $11.99

*These items are cooked to order and may be served raw or undercooked. Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.



CAPTAIN'S BREAKFAST

Wednesday - Friday 7am to 11am
Saturday & Sunday 8am to 12pm

SANDWICHES BEVERAGES
EGGIE SANDWICH COFFEE $3.00 HOT CHOCOLATE
. . h ; d * . . $3-00
Fried egg, choice of bacon, sausage, or ot or ice with whipped cream
gam, gmeriﬁaﬂ cheisg on a soft brioche bun $9.99 :EA - $3.00 JUICE
erved wi ome fries ot or ice Apple, cranberry, $3.50
MILK orange
AVOCADO TOAST regular $2.50  \ ANTUCKET
Sliced avocado, tomato, sprouts, red pepper chocolate $3.00 $3.50
. . . NECTAR
flakes, garlic aioli on Le Petit Four
. X . ) $12.99
multigrain (non-seeded option available)
ADD EGG +$4 SMOKED SALMON +$7 SIDES
FRESH FRUIT
BACON, SAUSAGE $6.00
BREAKFAST BURRITO OR BURRITO BOWL OR HAM $5.00 BOWL
Scrambled eggs with cheddar, salsa, black ENGLISH MUFFIN $3.00
beans, guacamole, tortilla wrap. Served $13.99 SINGLE EGG $4.80  SMOKED SALMON $7.00
with sour cream and home fries TOAST $3.00
Add choice of meat in bowl for $3 SINGLE PANCAKE $4.50 BAGEL ‘
(Plain, sesame, $5.00
HOMEFRIES 4.00 :
BAGEL WITH SMOKED SALMON S EV“V“H”Q
Toasted bagel with cream cheese, smoked AVOCADO $3.00 oney oat,
$12.99 cinnamon raisin)

salmon, red onion, and capers

OUR STORY

Captain Marden’s was founded with the premise that we would

tomato,

Homefries can be substituted by a cup of fruit or a side of avocado for $3

deliver the best, highest quality seafood to our customers- no
exception. Whether it be local cod from the Atlantic Ocean or
shrimp from the Gulf of Mexico, we are proud to say that we only
serve the highest quality seafood. Our dedication to the freshest,
highest quality seafood is one of the reasons we have a loyal
clientele who keep returning year after year.

Every morning we have buyers in Gloucester and Boston selecting
the best available seafood for our customers. Our experience and
reputation in the industry is well known and we are proud to say
we will continue to earn that respect every day by focusing on
quality and service. We are fortunate to have a staff of employees
that care about their jobs and care about their customers. Many
of our staff have been with us over 20 years and they know their
seafood so you can be assured you are getting the best product
and service available.
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