
Chef Skip’s Specialties 

Eggs Benedict
Two Poached Eggs on a toasted English 

Muffin with fresh Hollandaise Sauce 
Served with Home-Fried Potatoes

with Canadian Bacon $15.99
with Lobster $27.99

 
Campfire Scramble gf $13.99

Eggs Scrambled with Bacon, Sausage, Ham, 
Potatoes & Cheddar Cheese 

Add Toast for $2
 

Greenhouse Scramble gf $12.99
Eggs Scrambled with Potatoes, 

Mushrooms, Spinach, Tomato & Cheddar 
Add Toast for $2

 
The Marginal Way $16.99

2 Eggs any style, with Bacon, Sausage, 
Home-Fried Potatoes & your choice of Toast

 
Mayfair Egg Sandwich $7.99

English Muffin with Canadian Bacon, 
Fried Egg & Cheddar Cheese

 
Beachmere Smoothie Bowl $12.99
A blend of Greek Yogurt, Apple Juice,

Blueberries, Strawberries, and Bananas 
topped with Fresh Fruit

Add Beachmere Granola $5.50
Add Acai $4

 
Add Extra Hollandaise Sauce + $2

Substitute Egg Whites + $2
Extra Egg to any dish + $3

 

Belgian Waffles & French Toast

One Large Soft & Crispy Belgian Waffle 
topped with Powdered Sugar $10.99

Classic French Toast
Texas Toast dipped in an Egg Batter with 
Vanilla & Cinnamon, griddled and dusted 

with Powdered Sugar
Short Stack French Toast (2) $9.99
Tall Stack French Toast (3) $11.99

 
Toppings 
$2.99 each

Warm Blueberry Compote | Bananas |
| Sliced Strawberries |

Add a Glass Bottle of Maine Maple Syrup 
$5.99

Build Your Own Breakfast
 

2 Eggs, any style $4.50
Egg Whites $6.50

 
Home-Fried Potatoes $4

 
Applewood Smoked Bacon $5

 
Sausage Links $5

 
Toast $3

Sourdough, Multigrain, Rye, Gluten Free 
 

Toasted English Muffin $3
Avocado Slices $4

 
House-Baked Blueberry Muffin $4

 
Non-Fat Vanilla Greek Yogurt Cup $3

 
Beachmere Granola $6

 
Fresh-Cut Seasonal Mixed Fruit $6.50

 

Beverages 

2% Milk $2.50
Chocolate Milk $3

Hot Chocolate with Whipped Cream $4
Juice $4

Apple, Orange, Pineapple, Cranberry, 
White Grapefruit, V8

Mock-Mosa $2.75
Orange Juice with Soda Water over Ice

Coffee $2.50
Black Tea or Green Tea $2.50

Cappuccino $6 
Add a Shot of Espresso $3

 

Breakfast Cocktails
Mimosa

Prosecco & Orange Juice over Ice $12
 

Screwdriver  
Tito’s Vodka & OJ over Ice $12

 
Espresso Martini

Tito’s Vodka, Espresso and Bailey’s Irish
Cream topped with Whipped Cream $15

 
Bloody Mary 

Housemade Bloody Mary Mix with 
Tito’s Vodka on Ice $15

 
  Hot Irish Coffee

with or without Bailey’s $12

BREAKFAST
AT THE 

BLUE BISTRO

Beachmere Inn
62 Beachmere Place
Ogunquit, ME 03907

207-646-2021

Breakfast Served
7:30am-10:30am

Indoor or
Outdoor Dining 

Don’t forget, we offer
cocktails to go!

 
Dine In, Pick Up or
Have it Delivered!
Dial 609 from your

room or call 
207-646-2021 

 
We will bill to your
room and call you
when your order is
ready to pick up, or

deliver it to you. 
 

20% gratuity will be 
added to 

delivery service

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 



Summer in Maine calls for Lobster! 
1 ¼ pound Whole Soft-Shell Lobster

Drawn Butter
Corn on the Cob

Roasted Red Potatoes
$35

does not include gratuity or Maine State Tax

Thursdays in the Summer from 11:30 to 8:00

Host your Event here at the Beachmere Inn!
Family Gatherings  |  Functions  |  Retreats  |  Weddings

call (207) 646 2021 for more information

Inviting 
Atmosphere

Beautiful 
Ocean Views

Delicious 
Food & Drink

Cozy up in the Blue Bistro during the Spring, Fall & Winter with our

Prime Rib Dinner
Start with Soup or Salad

Enjoy your choice of 14oz Prime Rib or Fresh Catch of the Day
This menu changes weekly, so be sure to visit more than once! 

Reservations are Required

 Celebrating 89 years of Hospitality on the Marginal Way! The Beachmere Inn has been

family owned and operated since 1937. Our commitment to fantastic ocean-view rooms and

delicious dining continues to be the cornerstone of our Inn on the beautiful coast of Maine. 

 Thank you for joining us! 

-Chef Skip & The Beachmere Team

 

Join us in the Blue Bistro for
BREAKFAST, LUNCH, DINNER and COCKTAILS


