
Served Saturdays and Sundays 
11am to 3pm

Salad

Arugula  17
Baby arugula, roasted beets, sliced almonds, goat cheese,  
dried cranberries, crushed pistachios, honey lemon vinaigrette

Caesar  15
Chopped hearts of romaine, parmesan, croutons, caesar dressing

Wedge  16
Baby iceberg lettuce, red onion, cucumber, tomatoes, applewood 
smoked bacon, great hill blue cheese, blue cheese dressing

Louise 16
Hydro bibb lettuce, spiced pecans, great hill blue cheese, watercress, 
granny smith apple, pommery vinaigrette

Add: Chicken 8, Shrimp 10, Salmon 12, Swordfish 12,  
Lobster 16, Steak Tips 16

Specialties

Clam Chowder  cup 8/bowl 10
Housemade with applewood smoked bacon, oyster crackers

French Onion Soup Gratinee 10

Shrimp Cocktail  19 
Three colossal shrimp, horseradish, cocktail sauce

Oysters  21 
Six oysters on the half shell, cocktail sauce, horseradish, mignonette

Calamari  19
Deep fried calamari, banana peppers, baby heirloom tomatoes,  
baby arugula, caper aioli

Chicken Wings or Tenders 21
Choice of honey garlic, teriyaki, buffalo or Bajan-style HOT!!!

Cheese and Charcuterie Board  24
Two cheeses, selection of cured meats, marinated mushrooms,  
artichokes, sweet mini peppers, olives, basil crostini

Foie Gras Pate 19
Poached pears, crostini

Between Bread
gluten free bread +3

All served with choice of fries or 
mixed greens with house vinaigrette

Burger 25
8 oz. burger, buttered brioche bun, american cheese, L, T, O

Fish Sandwich 22
Fresh haddock, buttered brioche bun, lettuce, tomato

Lobster Roll 36
Fresh lobster meat served hot buttered or cold, brioche bun

Veggie Burger 23
Brioche bun, roasted garlic, L,T,O, sweet potato fries, artichoke pesto

Don’t  forget to try 
our house made Bloody Mary!

Before placing your order, please inform your server if anyone in your party has a food allergy. **Consuming raw or undercooked meats, poultry, seafood, and shellfish may increase your risk  
of food borne illness. Consumer advisory regarding Mercury in fish — please ask your server for further information.

BRUNCH

Breakfast Plates
Bread  Choices: 

white, wheat, marble rye, or sourdough, gluten free bread +3

3 Eggs Any Style 16
Choice of bacon, ham, or sausage, home fries, toast

Lox & Eggs   17
Smoked salmon, scrambled eggs, �caramelized onions, sliced tomato, bagel 

Hash & Eggs   17
Corned beef hash, 2 eggs,any style, home fries, toast 

Lobster Frittata  21
Eggs, lobster, sliced red bliss potatoes, scallions 

Huevos Rancheros   16
Eggs, tomatoes, onions, jalapenos, black beans, cilantro,  
queso fresco, warm tortilla

Sausage, Biscuits & Gravy   16 
Country-style sausage, buttermilk biscuits, 2 eggs any style

The Beacon Breakfast  22
Two eggs any style, bacon, sausage, ham, home fries, choice of  
french toast or pancake

Olivia’s French Toast or Pancakes   3ea
Challah french toast or buttermilk pancakes, maple syrup

Sandwiches and Bagels

Eggs Benedict   18 
Ham, poached eggs, asparagus, hollandaise, home fries
Add: smoked salmon 6, crab 7, lobster 8

E.S.P.  16
Smoked salmon, red onion, caper cream cheese, tomato, on a bagel,  
home fries, and fresh fruit

Egg Sandwich   15
2 eggs any style, on choice of bread, home fries
Add: bacon, ham or sausage +2 ea

Avocado Toast  17 
Sourdough bread, smashed avocado, tomatoes, 2 eggs, any style

Create Your Own Omelet 17
Eggs or Egg Whites

All served with home fries
+1 ea

onions, bell peppers, mushrooms, black beans
asparagus, spinach, broccoli, tomatoes

+2 ea
ham, bacon, sausage,avocado, 

cheddar, american, mozzarella, swiss, provolone, feta, goat 

Sides
+3 ea

additional egg
toast, english muffin

gluten free bread
+4 ea

bagel with cream cheese
croissant, biscuit

+5 ea
fresh fruit

bacon, ham, sausage, smoked salmon
home fries

fries

The Beacon Marblehead  123 Pleasant Street, Marblehead, MA    
Owner Operator, Johnny Ray     Owner/Executive Chef, Edgar Alleyne     General Manager, Amanda Pitera-Capone 


