
Fathoms
DINNER MENU 
3pm – close 

STARTERS
seafood cocktails - (gf)    jumbo prawns    18  |  dungeness crab    22  |  oregon bay shrimp    14

crab cakes    26 
two house made crab cakes served with chipotle aioli

artichoke crab dip - (gf)    20 
served with tri-colored tortilla chips

coconut prawns    18 
lightly breaded & flash fried, served with sweet chili sauce

Gambas al ajillo    22 
spanish garlic shrimp sautéed in garlic, white wine, red pepper flakes & fresh herbs, served with rustic bread 

calamari    19 
lightly breaded calamari & jalapenos flash fried, served with a chipotle aioli

fresh Yaquina baY oYsters    19 
corn meal flash fried served with chipotle aioli 

steamer clams    22 
one pound manila clams simmered with spanish linguica & fennel, served with rustic bread

beef tenderloin tips    17 
sautéed in garlic & olive oil finished with sherry & parsley, served with rustic bread

deep fried ravioli    18 
breaded ravioli stuffed with a blend of four cheeses, served with arrabbiata dipping sauce 

SOUPS 
new enGland stYle clam chowder     cup    8  |  bowl    10 

french onion soup    12 
served with roasted garlic croutons & gruyere cheese

soup & salad    15 
bowl of french onion soup or new england chowder with a side salad

SALADS 
add grilled chicken    8  |  add bay shrimp    8  |  add dungeness crab    15

louie salad    15  
chopped romaine lettuce with bacon, hardboiled egg, carrots, cucumber, black olives & tomatoes 
served with louie dressing

caesar salad    15 
chopped hearts of romaine, parmesan cheese & croutons, caesar dressing 

beet salad    17 
fresh beets with spring mix topped with fresh berries, feta cheese & candied walnuts  
tossed in house made balsamic dressing

spanish head cobb salad    23 
chopped romaine lettuce, thick cut bacon, grilled chicken, avocado, tomato, hard boiled egg, croutons,  
blue cheese crumbles & choice of dressing

side salad    6 
spring mix with tomato, onion & cucumber topped with croutons & your choice of dressing 

PASTAS 
served with house made garlic bread.  gluten free pasta available    3 

add grilled chicken    8  |  add bay shrimp    8  |  add prawns    15  |  add lobster    mp
linGuine pasta    18 
linguine tossed in your choice of alfredo sauce or arrabbiata sauce (spicy marinara)

arborio risotto    20 
served with confit tomatoes, mushrooms, asparagus & spinach

lobster mac & cheese    28 
cavatappi pasta with three types of cheese & chunks of lobster

seafood linGuine pasta    32 
prawns, mussels & clams sautéed with sun dried tomatoes, mushrooms, onion & peppers, tossed with rigatoni pasta in a 
rich cream sauce, served with garlic bread

baked riGatoni    28 
italian sausage & rigatoni pasta baked in our house made spicy arrabbiata sauce, topped with fresh mozzarella 



SANDWICH BOARD 
served with choice of side salad, house slaw, french fries, or hot chips

prime rib dip sandwich*    20 
sliced prime rib topped with caramelized onions & swiss cheese on a french baguette  
served with au jus & horseradish cream sauce

fathoms burGer*    20 
half pound grass fed patty topped with lettuce, tomato, onion & choice of cheese, served on a brioche bun   
substitute black bean patty    add 2 ea. for bacon  |  mushroom  |  avocado 

inn burGer    22 
half pound grass fed beef patty topped with bacon, roasted red pepper, manchego cheese, lettuce, tomato & onion, 
topped with harissa aioli, served on a brioche bun  
substitute black bean patty 

spicY chicken sandwich    18 
deep fried chicken breast, topped with lettuce, tomato, onions, pickles & pepper jack cheese, topped with harissa aioli,  
served on ciabatta bread

portobello mushroom sandwich    18 
topped with roasted red peppers, confit tomatoes, lettuce, fresh mozzarella & harissa aioli, served on ciabatta bread 

FROM THE DOCKS
fish & chips    25 
fresh ling cod flash fried in beer batter, served with french fries & house slaw

spanish head salmon tacos    (three tacos)    25 
blackened salmon with cilantro lime slaw & mango salsa, served in corn tortillas

OCEANS 
served with seasonal vegetables & choice of garlic mashed potatoes, rice pilaf or french fries 

baked potatoes available friday & saturday
pan seared halibut - (gf)    40 
pan seared halibut topped with dungeness crab served with a tarragon butter sauce

stuffed coho salmon filet    36 
wild caught salmon stuffed with crab & shrimp, served with a tarragon butter sauce

Grilled kinG salmon    38 
fresh chinook salmon grilled, topped with lemon caper & bay shrimp sauce

sautéed prawns - (gf)    30 
sautéed in white wine, garlic & fresh herbs

house made dunGeness crab cakes    38 
three crab cakes, served with chipotle aioli

spanish head risotto    20 
classic arborio rice    add prawns    12  |  add scallops    15  |  add chicken    8  |  add lobster    mp

coconut prawns    29 
coconut prawns flash fried to a golden brown, served with sweet chili sauce

Yaquina baY oYsters    28 
flash fried or pan fried, served with a side of chipotle aioli

pan seared scallops    38 
with pancetta, leeks & tomato confit

sautéed seafood medleY    38 
prawns, scallops, salmon & ling cod sautéed with mushrooms & roasted peppers, cooked in a garlic butter wine reduction 

lobster tails    mp 
two steamed lobster tails with clarified butter & lemon

FARMS 
served with seasonal vegetables & choice of garlic mashed potatoes, rice pilaf or french fries 

baked potatoes available friday & saturday
14 oz. beef ribeYe*   52 
topped with compound herb butter
6 oz. filet miGnon*    44 
topped with a demi glaze & mushrooms

bacon wrapped top sirloin    38 
6 oz. top sirloin wrapped in applewood smoked bacon, served with a pinot noir reduction

chicken piccata    24 
pan seared chicken breast topped with capers white wine, lemon juice, fresh herbs & butter

prime rib (friday & saturday only)    8 oz.    34  |  10 0z.    42  |  16 oz.    56 
house made au jus & horseradish cream sauce

(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.


