
Breakfast Menu 
8am – 11am Monday - Saturday 
8am – 12pm Sunday

TRADITIONAL BREAKFAST 
served with hash browns & your choice of toast  

substitute english muffin, biscuit, or egg beaters™    4  
substitute fresh fruit for hash browns    3

two eggs any style*    12 
add bacon, ham, sausage links, or sausage patties    5

western oMelet    17 
green and red bell peppers, onions, ham & choice of cheese

ClassiC seafood oMelet    24 
dungeness crab, bay shrimp, mushrooms, tomatoes & scallions in a light cream sauce

spanish head oMelet    17 
bacon, tomatoes, green chilies, bell peppers, sour cream, avocado  
& monterey jack cheese

garden oMelet    17 
bell peppers, mushrooms, scallions, artichokes, tomatoes, onions & garlic  
in a pesto cream sauce

steak oMelet    18 
jalapeno peppers, onions, monterey jack cheese, fresh avocado & steak strips 
served with salsa 

fathoMs sunrise sandwiCh    17 
scrambled eggs with cheddar cheese on your choice of english muffin or croissant  
served with hash browns & your choice of ham, bacon or sausage

FROM THE GRIDDLE
ClassiC frenCh toast    12 
three slices of texas toast topped with powdered sugar. served with warm maple syrup

stuffed CrèMe Brûlée frenCh toast    16 
three slices of classic french toast stuffed with crème brûlée  
in a delicious crispy crust, served with warm maple syrup

Belgian waffle    12 
house made belgian waffle served with warm maple syrup   
add fresh strawberries or blueberries    5

ButterMilk panCakes    full stack (five)    11  |  short stack (three)    8 
add fresh strawberries    4

BlueBerry panCakes     full stack (five)    14  |  short stack (three)    10

fathoMs



ClassiC eggs BenediCt*    19 
two poached eggs atop canadian bacon & an english muffin covered in house made 
hollandaise sauce, served with hash browns

CraB BenediCt    32 
two poached eggs served on an english muffin topped with fresh dungeness crab 
covered in house made hollandaise sauce, served with hash browns

Country fried steak & eggs    20 
served with two eggs any style, hash browns & a southern style biscuit

ny steak & eggs    24 
two eggs any style served with an 8 oz. ny strip steak with hash browns  
& choice of toast

salMon hash    22 
house smoked salmon tossed with hash browns, onion & capers  
served with two eggs any style & choice of toast 

BisCuits & gravy    15 
two southern style biscuits covered in house made country sausage gravy

THE CONTINENTALS
Chef’s oatMeal    9 
served with cream, brown sugar, walnuts & raisins

Cereal    6 
choice of corn flakes or granola 
add Strawberry or Blueberry    5

SIDES
toast    3

english Muffin or BisCuit    4

Muffin    5

one egg*    4

two eggs*    6

BaCon  |  Canadian BaCon  |  haM 
sausage links or patties    8

Country sausage gravy    5

hollandaise sauCe    5

hash Browns    5

avoCado    4

fresh seasonal fruit Bowl - (GF)    6

yogurt    4

(gf) = Gluten free.  If you have any food allergies, please notify your server.
*Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of food borne illness.
Room service orders: 20% gratuity. Room service minimum charge: Breakfast - $10, Lunch & Dinner - $20

20% automatic gratuity for parties of 6 or more.


