
*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness.
Please inform your server if anyone in your party has any allergies.

Lemon Blueberry French Toast  $15
homemade lemon blueberry bread topped with
fresh blueberries & dusted with powdered sugar

Chocolate Chip Pancakes (GFO)  $13
three chocolate chip pancakes, dusted

with powdered sugar

Raspberry Cream Cheese French Toast  $15
french bread stuffed with raspberry cream cheese

topped with fresh raspberries, whipped cream &
dusted with powdered sugar

Classic French Toast (GFO)  $11
three slices of thick sliced white or whole wheat

bread dusted with powdered sugar

Buttermilk Pancakes (GFO)  $12
three buttermilk pancakes

dusted with powdered sugar

Blueberry Pancakes (GFO)  $13
three blueberry pancakes,

dusted with powdered sugar

Homemade Belgian Waffle (GFO)  $12
topped with whipped cream, dusted with

powdered sugar

Belgian Waffle with Berries (GFO)  $14
choice of strawberries, blueberries, raspberries

or all three with whipped cream, dusted with
powdered sugar

Raspberri’s Favorites

Make Your Own 3 Egg Omelet or Scramble  $15

 your choice of three:

meat: sausage, bacon or ham

vegetables: tomatoes, mushrooms, peppers, onions,
spinach, asparagus or broccoli

cheese: american, cheddar, swiss, or pepperjack

 served with breakfast potatoes & toast

Beach Breakfast (GFO)  $9.5
two eggs any style with breakfast potatoes &

choice of toast | add bacon, ham or sausage  $4.25

Breakfast Sandwich (GFO)  $12
egg, choice of bacon, ham, or sausage, american cheese,

on a english muffin with breakfast potatoes

Breakfast Burrito  $15
scrambled eggs with sausage, black beans,

peppers, onions, & cheddar cheese with
sour cream, salsa & fresh fruit

Eggs Ole (GFO)  $15
two scrambled eggs with chorizo or pork sausage,

onions, peppers, & cheddar cheese with salsa,
fresh fruit & toast

Vegetarian Casserole (GFO)  $11
sauteed vegetables & potatoes with cheddar

cheese & served with sour cream & toast

Eggs & More



*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness.
Please inform your server if anyone in your party has any allergies.

Eggs Benedict (GFO)  $14
canadian bacon on an english muffin
with two poached eggs & home made

hollandaise sauce

Black Forest Benedict (GFO)  $14.5
black forest ham on an english muffin
with two poached eggs & home made

hollandaise sauce

Vegetarian Benedict (GFO)  $14
tomato & asparagus on an english muffin

with two poached eggs & home made
hollandaise sauce

served with breakfast potatoes
Benedicts

Irish Benedict (GFO)  $15
corned beef hash on an english muffin
with two poached eggs & home made

hollandaise sauce

Eggs Florentine (GFO)  $13
two poached eggs over sauteed spinach

on an english muffin with home made
hollandaise sauce

California Benedict (GFO)  $14
avocado, bacon, tomato, on an english muffin

with two poached eggs, and home made
hollandaise sauce

Avocado Toast (GFO)  $12
1 oversized slice of multigrain toast with seasoned
mashed avocado, tomatoes, & parmesan cheese

with fresh fruit | add an egg $1.5

Granola Parfait (GF)  $11
home made granola layered with
strawberries, blueberries & yogurt

On The Lighter Side

Oatmeal  $5
with raisins or bananas $5.5

Fresh Start  $14
fresh cut fruit, home made granola, vanilla

yogurt & choice of fresh baked muffin

On The Side

Corned Beef Hash (GF)  $6

Side of Fruit  $5

English Muffin  $3

Breakfast Potatoes (GF)  $4

Bagel  $4
plain or onion with cream cheese

Toast (GFO)  $3
rye, white, wheat, cinnamon raisin, multigrain or GF

Bacon, Sausage (links or patties) or Ham  $5

Fresh Baked Muffin  $4

Maine Maple Syrup  $4

Side of Avocado  $4

Beverages

Coffee or Tea: Decaf or Regular  $3

Milk or Chocolate Milk  $4

Soda  $3
coke, diet coke, gingerale,

sprite, lemonade

Hot Chocolate  $4

Juices  $2.75 sm  $4 lg
orange, cranberry, apple, grapefruit,

pineapple or tomato
Kids Drinks $4

juice, milk or chocolate milk


