
FATHOMS  Breakfast Menu  

8am- 11am    Monday-Saturday 

8am-12pm     Sunday 

Traditional Breakfast 

Served with Hashbrowns & Your Choice of Toast  

Substitute English Muffins, 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 & 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 

Fathoms Sunrise Sandwich     17  

Scrambled Eggs with Cheddar Cheese on Your Choice of English Muffin or  

Croissant Served with Hashbrowns & Your Choice of Bacon or Sausage.  

Chef’s Oatmeal   9  
Served with Cream, Brown Sugar, Walnuts & Raisins  
Cereal   6  
Choice of Corn Flakes or Granola  
Add Strawberry 5 

The Continentals   

 

 

 

(GF)= Gluten free. If you have any food allergies, please notify your server.  

*consuming raw or uncooked meats, seafood, or eggs may increase your risk of food borne illness.  

Room service orders: 20% gratuity. Room service minimum charge : 

Breakfast-$10.oo, Lunch/dinner-$20.00 

20% automatic gratuity for parties of 6 or more.  



From The Griddle  

Classic French Toast      12 
Three Slices of Texas Toast Topped with Powdered Sugar, Served with Warm Maple Syrup 
Stuffed Crème Brulée French Toast    16 
Three Slices of Classic French Toast Stuffed with Crème Brulée 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 5 
Buttermilk Pancakes  
Full Stack (five)  11 | Short Stack (three)  8 | Add Fresh Strawberries  5 
Classic Eggs Benedict*   19  
Two Pouched Eggs Atop Canadian Bacon & an English Muffin Covered in House Made Hollandaise 
Sauce, Served with Hashbrowns  
Crab Benedict        32 
Two Pouched 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 
Biscuits & Gravy    15 
Two Southern Style Biscuits Covered in House Made Country Sausage Gravy  

Country Sausage Gravy    5 
Hollandaise Sauce   5 
Hash Browns    5 
Avocado    4  
Fresh Seasonal Fruit Bowl – (GF)   6 
Yogurt    4 

Toast 3 
English Muffin or Biscuit   4 
Muffin   5  
One Egg*   4 
Two Eggs * 6 
Bacon | Canadian Bacon | Ham | Sauage Links 
or Patties   8 

(GF)= Gluten free. If you have any food allergies, please notify your server.  

*consuming raw or uncooked meats, seafood, or eggs may increase your risk of food borne illness.  

Room service orders: 20% gratuity. Room service minimum charge : 

Breakfast-$10.oo, Lunch/dinner-$20.00 

20% automatic gratuity for parties of 6 or more.  

Sides 

 


