
B R E A K FA S T

2 Eggs and Homefries 		    4.99
2 Eggs, Bacon and Homefries 	   6.99
2 Eggs, Ham and Homefries  	   6.99
2 Eggs, Sausage and Homefries 	   6.99

This food is or may be served raw or undercooked or may contain raw or undercooked foods.  
Consumption of this food may increase the risk of foodborne illness.  Please check with your  
physician if you have any questions about consuming raw or undercooked foods.

*

Single Pancake or French Toast	   2.25
Two Pancakes or French Toast	   3.99
Three Pancakes or French Toast	   5.99

So’Wester                                                9.99
Southwest seasoned ground sirloin, 
blended cheese, topped with chili, salsa 
and sour cream.

Cheese Omelet                                     7.99	   
Add to our cheese omelet!  We have a 
large variety of omelet ingredients.  If we 
have it, you can too!  Most veggies add 
$0.75, while most meat and cheeses add 
$1.50.

Choices include:  Mushrooms, onions, green pepper, 
spinach, tomato, jalapeno, asparagus, black olives, 
ham, bacon, sausage, cumin seasoned ground 
sirloin, chorizo, Feta cheese or Stilton cheese.

Classic Eggs Benedict		     8.99
Two poached eggs, Black Forest Ham 
with Hollandaise.

Farmer’s Benedict		     8.99
Served with grilled tomato, spinach 
and a slice of sharp cheddar cheese 
on an English muffin topped with two 
poached eggs and Hollandaise sauce.

Crab and Avocado Benedict        10.99  
Two poached eggs on house-made 
crab cakes, avocado and chipotle 
aioli.

Lobster Benedict                	   MKT
Made with fresh hand-picked Maine 
lobster.

DAILY BREAKFAST
SPECIALS

All breakfast specials are served
with toast (white, wheat, rye or sour-

dough)

PANCAKES & FRENCH TOAST  
Pancakes and French Toast

available with choice of fresh  
Blueberries, Bananas or Strawberries  

for 3.25, Chocolate Chips for 1.25

SIDES
Muffin of the Day	                 2.99
Egg				     1.25
Country Sausage (2 links)	  2.99
Bacon (3 slices)			   2.99
Black Forest Ham (2 slices)            2.99
Homefries			    2.99
Sea Dog Hash			    4.99
Fruit Cup			    3.25

BENEDICTS
Sea Dog Benedicts on toasted English 

muffins and Hollandaise

Breakfast Bruschetta		                9.99
Sauteed mushrooms and flavorful arugula on a 
grilled crostini, topped with two poached eggs 
and Hollandaise sauce.

Meat Lovers Breakfast Pizza                      11.99
Scrambled eggs, bacon, sausage, ham, 
spinach, mushroom and mozzarella cheese 
cooked to perfection on a thin gluten free 
crust.

Veggie Breakfast Pizza     	             10.99
Scrambled eggs, spinach, mushroom and moz-
zarella cheese cooked on a thin gluten free 
crust.

Eggs Caprese                                               9.99
Sliced vine-ripened tomatoes, fresh basil, moz-
zarella cheese and pesto over toast points 
topped with two poached eggs and a sweet 
balsamic reduction.

Spinach & Bacon Crostone                       10.99
Spinach wilted in a pan with crumbled bacon, 
sauteed onions and fresh garlic over grilled 
crostini topped with two poached eggs and 
Hollandaise sauce. 

Goat Cheese Flatbread     	             10.99
Grilled flatbread topped with goat cheese, 
tomato and two sunny-side up eggs.  Drizzled 
with a balsamic reduction.

Nutella® Stuffed French Toast                      7.99
Sourdough French toast with a decadent 
Nutella® spread, drizzled with chocolate sauce 
and powdered sugar.

Poutine                                                          7.99
French fries, cheese curds, Sea Dog Brown Ale 
gravy, topped with two poached eggs.

Brew Pub Doughnuts                                    4.99
Ask your server for today’s fresh fried curler 
flavor. 

Pacific Breakfast Skillet                              10.99
This is a staff favorite.  Rice, sausage, ham, ba-
con, chorizo, cilantro, peppers, onions, carrots, 
pepperjack cheese, sesame seed oil and two 
over easy eggs.  Served in a sizzling cast iron 
skillet.

Strawberry Parfait                                         4.99
Layers of vanilla flavored yogurt, granola and 
strawberries.

Homemade Corned Beef Hash                  9.99                            
House made corned beef has served in a 
sizzling cast iron skillet and topped with two 
poached eggs and Hollandaise sauce.  Served 
with homefries and choice of toast.

THREE-EGG OMELETS
All omelets served with homefries and 
choice of toast (white, wheat, rye or 

sourdough)

BRUNCH SPECIALTIES



Three Great Maine Pubs
Sea Dog Bangor

Overlooking the Penobscot River
26 Front Street, Bangor 

ph: 207-947-8009

Sea Dog Topsham
Overlooking the Androscoggin River

1 Bowdoin Mill Island, Topsham 
ph: 207-725-0162

Sea Dog South Portland
Near the Maine Mall

125 Western Ave, South Portland 
ph: 207-871-7000

TAKE OUT AVAILABLE AT
ALL LOCATIONS

www.seadogbrewing.com


