
Every Sunday 10am - 2:00pm

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

The Three
Egg Scrambles

All served with our Yukon gold cottage fried potatoes, English muffin & sweet Florida orange.

~country smoked ham, scallion and aged cheddar cheese   10
~crisp bacon, grilled onion, potato and jack cheese   9

~green eggs and ham - fresh sautéed spinach, pesto, country ham and goat cheese   10
~three egg scamble topped with Southern sausage gravy   8

The House 
Favorite Hashes

Tossed with O’Brien potato hash, topped with three fried eggs & served with English muffin & sweet Florida orange.

~smoked Atlantic salmon, cream cheese and scallions   11
~crisp bacon, country ham and sausage with jack cheese   11     

~hot cherry pepper hash   9   
~creamed southern sausage gravy hash   9

The Benedicts
Benedicts include two poached eggs served on a griddled English muffin with our Yukon gold cottage fries & sweet Florida orange.

~traditional with grilled country ham and hollandaise sauce   12
~Atlantic smoked salmon and spinach   13

~warm Maine crabmeat and hollandaise sauce   13
~sage fried chicken and southern sausage gravy   12

More Great Things 
From The Stove

~basic two egg breakfast - with a griddled English muffin, Yukon cottage fried potatoes & sweet Florida orange   7   
 ~griddled cinnamon swirled French toast - with pecan maple syrup   11  

~grilled steak tips & traditional eggs benedict -   15
~the egg sandwich - two fried eggs, country ham & melted cheddar cheese on a warm roll   7

~sage fried chicken - smothered in southern sausage gravy   12 
~breakfast burger - 10oz burger topped with fried egg over easy and melted cheddar cheese   11

~ultimate open-faced bagel sandwich - cream cheese, smoked salmon, vine-ripe tomato and thin red onion   14

Shellfish Cocktails & Appetizers
Fresh Shucked Oysters* - 14 (per ½ dozen)     

Cherrystones* - 1.50 each
Jumbo Shrimp Cocktail - 14     

Lump Crab Cocktail - 16    
Crisp Fried Calamari - 10     

Rhode Island Calamari - 11

Soups & Salads 
New England Clam Chowder – 4.50

Lobster Bisque – 9

The Wedge & Great Hill Blue – 7 
Skipjack’s Caesar Salad – 8

white anchovy and shaved parmesan 

House Chop Chop – 8
our signature chopped salad with chipotle ranch

Harvest Chicken Salad – 10
mixed greens, sun-dried cranberries, spiced pecans 

Skipjack’s Specialties
Wasabi Crusted Salmon* - 13

stir-fried vegetables and white miso vinaigrette

Gingered Sea Bass - 19
Asian vegetables and steamed sushi rice

Scrod Monterey - 13
baked with vine-ripe tomato, jack cheese & lemon crumbs

Baked Haddock Imperial – 13
topped with creamy lump crabmeat stuffing 

Beer Battered Fish & Chips – 9
fresh native haddock in Sam Adams beer batter with

creamy cole slaw and tartar sauce

Today’s Catch 
Simply broiled or grilled with virgin olive oil & lemon 

Skipjack’s Style for an additional $1.25  
Served with fresh seasonal vegetables

 
 Atlantic Salmon*, Canada       12
 Native Scrod, New England     11
 Swordfish Steak, Atlantic       14 
 Sea Scallops, Canada               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     bagel & cream cheese  4

griddled English muffin  1.50    fresh Florida orange wedges  2
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*Served raw or undercooked. Consuming raw or undercooked meats
poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 

Prices & Menu Items 
are subject to change


