
Every Sunday 10am - 2:00pm

Three
Egg Scrambles

All served with our Yukon gold cottage fried potatoes and an English muffin.

LATKES, LOX & EGGS with scallion cream cheese   13

CRISP BACON with grilled onion and jack cheese   12

GREEN EGGS AND HAM fresh sautéed spinach, pesto, country ham and goat cheese   12

The Benedicts
Includes two poached eggs served on a griddled English muffin with our Yukon gold cottage fries.

TRADITIONAL with grilled country ham and hollandaise sauce   14

ATLANTIC SMOKED SALMON with spinach and hollandaise sauce   15

WARM MAINE CRAB SALAD with hollandaise sauce   15

HOT BLACK PASTRAMI with mustard hollandaise sauce   15

More Great Things 
From The Stove

BASIC TWO EGG BREAKFAST with a griddled English muffin & Yukon gold cottage fries   9   
GRIDDLED CINNAMON SWIRLED FRENCH TOAST with maple syrup   12  

GRILLED STEAK TIPS & TRADITIONAL EGGS BENEDICT    17
THE EGG SANDWICH fried egg, country ham & melted cheddar on a warm roll   8

SKIPJACK’S SUNDAY HASH bacon, sausage & ham hash with 2 fried eggs   13 
CAJUN BRUNCH Andouille sausage, 3 scrambled eggs, Creole gravy, peppers & onions   13

HANGTOWN FRY  scrambled eggs, fried clams, crisp bacon & green onion   14

START WITH OUR HOT BRUNCH BEIGNETS
Honey glazed with cinnamon sugar  4.95

Brunch Sides
link sausages  3    crisp bacon  3    grilled carving ham  4     

potato latkes  4    griddled English muffin  2    
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Seafood Bar & Appetizers
FRESH SHUCKED OYSTERS*  2.25 each     

CHERRYSTONES*  1.50 each

JUMBO SHRIMP COCKTAIL  15     
HALF LOBSTER COCKTAIL  12

LUMP CRAB COCKTAIL  16    
CRISP FRIED CALAMARI  11     

RHODE ISLAND CALAMARI  12
 

Soups & Salads 
NEW ENGLAND CLAM CHOWDER 4.75

LOBSTER BISQUE  10
CAESAR SALAD  9 

HOUSE CHOP CHOP  9
our signature chopped salad with chipotle ranch

COBB SALAD  18
shrimp, Maine lobster, smoked salmon, crumbled 
blue cheese, hard-boiled egg and Cobb vegetables
STEFFIE’S MEDITERRANEAN SALAD  10

roasted red peppers, sun-dried tomatoes, goat cheese 
& kalamata olives tossed in balsamic vinaigrette

Skipjack’s Specialties
WASABI CRUSTED SALMON*  18

stir-fried vegetables & white miso vinaigrette

BAJA FISH TACOS  13
spiced Mahi Mahi tacos & avocado mango salsa

BAKED HADDOCK IMPERIAL  18
creamy lump crabmeat stuffing & spinach 

BEER BATTERED FISH & CHIPS  15
fresh native haddock in Sam Adams beer batter 

with creamy cole slaw and tartar sauce

SHRIMP & SPINACH SCAMPI  16
garlic shrimp & fresh spinach over angel hair pasta

SKIPJACK’S DOUBLE CHEESEBURGER  12
melted onions & Vermont aged cheddar

Today’s Catch 
Available broiled, grilled, blackened, baked or 

Skipjack’s Style for an additional $1.25

Served with fresh seasonal vegetables
 

 ATLANTIC SALMON*, Canada     16  
 NATIVE HADDOCK, New England     16

 SWORDFISH STEAK, Atlantic     18 
 SEA SCALLOPS, Canada     16

 

SKIPJACK’S 
LOBSTER ROLL

Voted Boston’s Best!

half pound lobster salad on a 
homemade Skipjack’s roll.

24 

•  Brunch Menu  •   
Featuring the music of Bo and Bill Winiker


