
First Cabin á la carte Brunch 
 

Served from 11:00am to 3:00 pm 
 Enjoy Brunch with complimentary Breakfast Pastries and 1glass of Mimosa or Orange Juice  

 

Beginning Choices 

Choices Included with the Brunch 

 
 

 BBC Maine Lobster Bisque  

 

Or  

 

Classic Caesar Salad  
With freshly Grated Reggiano and Croutons 

  

Or  

 

Young Spinach Salad  
with Hot Bacon Dressing and Warm Goat Cheese 

 

 
 

Classic Brunch Favorites  
 

BBC Mariner Salad $32.00 
Jumbo Lump Crab Meat, Shrimp, Smoked Salmon  

and Lobster Medallions On Young Lettuce 
 

Lobster and Bay Shrimp Salad with Avocado or Papaya $32.00 
Prepares with Light Lemon Shallot Cream 

 

California Cobb Salad with Smoked Turkey or Bay Shrimp $28.00 
Mixed Greens, Diced Tomatoes, Avocado, Bacon, Chopped Eggs and Blue Cheese 

 

Grilled Ginger and Teriyaki Marinated Salmon Salad $31.00 
On California Mesclun Greens Tossed in Sesame Seed Vinaigrette 

 

Duet of Chicken Caesar and Jumbo Shrimp Cocktail $29.00 
with Louis Dressing and Cocktail Sauce 

 

Maryland Crab Crusted Seabass $35.00 or Blackened Seabass $32.00  
with a Lemon Shallot Beurre Blanc Sauce 

 

Steak & Eggs $37.00 
 Grilled Dry 6 oz. Aged Filet Mignon  

and Choice of Eggs on Potato Pancake   
 

Grilled Salmon and Bay Shrimp $29.00 
with Hollandaise Sauce 

 

Marinated Lamb Rib Chops $39.00 
Served with Whipped Potatoes, Roasted Elephant Garlic and Rosemary Mint Reduction 

 

Lump Crab Cakes “Benedict” $35.00 
with Grilled Asparagus and Roasted Tomato 

 

Eggs Benedict   $29.00 
Poached Egg, Lean Canadian Bacon, Toasted  
English Muffin and Light Hollandaise Sauce 

 

Fluffy Scrambled Eggs and Sliced Smoked Salmon $28.00  
On Toasted Bagel with Bermuda Onions and Capers   

 
 

Additional mimosas are available for purchase of $4.50each 
Menu and Prices Subject to Change without Notice 


