
 
                              Bring a Bloody Mary, Mimosa or Champagne and sit by the fire,  

Enjoy your view; your company & our food 
 

       ***Gluten Free pancakes available    *** Egg whites also available 
	  

Catalina	Island	Omelet	–	13.5					3	Jumbo	Egg	omelet	with	Pico	d	Gallo,	caramelized	onions,	cilantro,	
	 Pepper	Jack	&	Cheddar	cheeses,	side	of	sour	cream	and	guacamole,		breakfast	potatoes,	toast	&	fruit.	
Mushroom	&	Swiss	with	caramelized	Onions	–	12.5			with	breakfast	potatoes,	toast	and	fruit	
Lobster	Oscar	Omelet	–	19.5				Asparagus	&	Hollandaise	with	breakfast	potatoes,	toast	and	fruit	

 Classic	Eggs	Benedict	–13						2	poached	Jumbo	Eggs,	toasted	English	muffin,	Baked	Ham,									
Lemon	Hollandaise	sauce,	served	with	breakfast	potatoes	and	fresh	fruit.	

 Seared	Tomato	&	Caramelized	Onion	Eggs	Benedict	–	13							It’s	the	last	of	the	local	yellow	
tomatoes,	2	poached	Jumbo	Eggs,	toasted	English	muffin,	Lemon	Hollandaise	sauce	with	breakfast	
potatoes	&	fresh	fruit.	

 Norwegian	Eggs	Benedict	–	16			Smoked	Salmon	and	tomato,	2	poached	Jumbo	Eggs,	toasted	
English	muffin	with	Lemon	Hollandaise	sauce,	served	with	breakfast	potatoes	and	fresh	fruit.		

	

Sailor’s	Breakfast	–	10			2	Jumbo	Eggs,	Applewood	bacon	or	Sausage,	breakfast	potatoes,	fresh	fruit	&	toast	
	

Buttermilk	Pancake	Bar	–	choose	from	Blueberry,	Banana,	Apple,	Walnut	or	Chocolate	Chip	
 The	Stack	–	10					3	fresh	buttermilk	pancakes	your	way,	Apple-wood	smoked	bacon,	fresh	fruit	&	2oz	
of	real	maple	syrup.								(***	Additional	2oz	of	Real	Maple	Syrup	$1.5)		

	

 Buttermilk	Pancake	Bar	Breakfast	–	12.5					2	fresh	buttermilk	pancakes	(choice	of	fillings)															
2	Jumbo	eggs,	Apple-wood	smoked	bacon	or	Jones	Sausages	real	maple	syrup	&	fresh	fruit.		

	

Egg	&	Bacon	Patty	Melt	–	15				Grilled	6oz	steak	burger,	fried	egg,	bacon	cheddar	and	caramelized	onion	
on	butter	griddled	Winterberry	wheat.		Served	with	breakfast	potatoes	and	fruit.	
	

Fisherman’s	Cod	Breakfast	with	cup	of	chowder	–	15				A	piece	of	batter	fried	cod,	2	fried	eggs,	bacon,	
breakfast	potatoes,	fruit,	tartar	sauce	and	a	small	cup	of	chowder,	fried	eggs	and	bacon.	
	
This	Ain’t	your	Pilgrim	Mothers	Breakfast	–	13.5					roast	turkey	and	gravy	over	Sausage	&	
Bacon	stuffing,	2	jumbo	fried	Eggs,	Biscuit	and	fruit.	
	
	

	
Ø New	England	Clam	Chowder	–	5.5	cup			|			7						bowl			or				Rhode	Island	Chowder 
Ø Soup	du	Jour	–	5		cup		|		6.5				bowl 

 
 

 
PLEASE WRITE YOUR PRICES ON YOUR CHITS!        MANY THANKSJ  
 
                    Roasted Tomato & Sweet Pepper Soup – 5 cup   |   6.5 bowl   in a chicken herb broth	 	 	 	 	 	 	 	 RE – 5 cup  |  Please	be	Cape		

CoastalCookingCompany  CoastalCookingCompany aECYC 
  



	
SALADS,	BURGERS	AND	SANDWICHES 
	

Add	to	Salads	below-	Grilled	or	Caribbean	Jerk	Chicken	-	6				Salmon	–	8			Steak	burger	-	7			Cold	lobster	Salad	–	12.5																																				
	

Corinthian	Salad	–	7.5			small	plate			|			11.5			large	entrée								Market	greens,	glazed	walnut,	goat	cheese	&	
our	caramelized	shallot	sherry	vinaigrette	
Caesar	Salad	–	7.5	small	plate			|			11.5			large	entrée			 	 	 	 	 	 	 	
	 	
“Unrigged”	Burger	-	13				8oz	Brisket	Short	rib	steak	burger,	toasted	Kaiser	roll,	lettuce,	tomato,	red	onion,	
pickle,	coleslaw	&	Deep	River	chips		
Ship	Wright’s	Burger	Building	Supplies	.	.	.	.	.		add	to	the	unrigged	burger	your	choice	of	
***	Swiss,	Cheddar,	Pepper	Jack	or	American	–	1						***	Add	Apple-wood	smoked	bacon	–	1.5																											
***	caramelized	onions,	Blue	cheese,	mushrooms	or	Guacamole	–	1.5	each	
	

Fall	Classic	Turkey	BLT	Club	–	14				Roasted	turkey,	savory	apple-wood	smoked	bacon,	cranberry	walnut	
mayonnaise,	sharp	Cheddar,	lettuce,	tomato,	toasted	Winterberry	wheat,	coleslaw,	pickle	&	Deep	River	chips			
	 	

Corinthian	Classic	BLT	-	12					4	thick	cut	slices	apple-wood	smoked	bacon,	lettuce,	ripe	local	tomato	and	
mayonnaise	on	Winterberry	wheat	bread,	pickle,	coleslaw	&	Deep	River	chips	
Yachtsman	Grilled	Cheese	BLT	–	13.5			griddled	local	tomato	Bacon	and	3-cheeses	with	a	BLT	on	Top	
		

LITTLE		SAILORS		GRUB		-	10		
	

Ages	12	and	under,	please.			.		.		.		.		.	Served	with	choice	of	cold	beverage,	juice	box	or	hot	chocolate		
The	little	Sailors	Breakfast	–	American	cheese	scrambles	or	Pancakes	with	bacon,	fruit,	toast	&	juice	box																																										
Grilled	Cheese	or	Cheese	Burger	on	white	toast	or	Chicken	Tenders,	chips,	juice	box,	fruit	and	a	brownie	
	 	 	 									 	
DESSERTS	&	BEVERAGES	
	 		
Apple	cranberry	Pie	a	la	mode	 	 	 	 	 	 	 	 	 	-	5	
Doppio	Espresso			|				Cappuccino	 	 	 	 	 	 	 	 	 	-	2.25	|			3.5	
Caramel	Cappuccino	 	 	 	 	 	 	 	 	 	 	-	4	
Cheese	Cake	with	cranberry	whipped	cream	 	 	 	 	 	 	 	-	5	
Chocolate	Decadence	Torte			(flourless	)	 with	raspberry	sauce	 	 	 	 	-	5	
Ice	cream	–	Vanilla	with	caramel	sauce	or	chocolate	sauce			                              -	4	
Premium	Root	Beer	float	–	pint	glass,	Ice	cream	and	bottle	of	premium	Root	beer																								-	5		
Teas	–	Green,	Herbal	Tea	offerings,	Black,	Decaffeinated,	Earl	Grey	and	more	 	 		 	-	2												
Robust	Arabica	French	Roast	Coffee,	De-Caffeinated	Arabica	Coffee	&	Hot	Chocolate	 	-	2		
Coke,	Diet	Coke,	Ginger	Ale,	Sprite,	Diet	Pepsi	&	Caffeine	free	&	Arnold	Palmer	 	 	-	2	
Bottle	of	Premium	Root	Beer	 	 	 	 	 	 	 	 	 	-	2.5	
Lemonade	&	Fresh	Brewed	Unsweetened	Iced	Tea	–	refills		 	 	 	 													-	2	
Orange	Juice,	Cranberry	Juice	–	small	/	large	 	 	 	 				 																										-	2			|	3.5		
Pellegrino	Sparkling	Water	1	ltr.	&	500ml.							 	 	 	 	 	 													-	4.5	|	2.5	
	 	

Follow	us	on	 						 	&	our	website	@	www.coastalcookingcompany.com	


