
Dinner Menu  

3pm-Close  FATHOMS  
Seafood Cocktails- (GF)  
Dungeness Crab  22|  Oregon Bay Shrimp  14 
Crab Cakes  26  
Two House Made Crab Cakes Served with Chipotle Aioli  
Coconut Prawns  18 
Lightly Breaded & Flash Fried, Served with Sweet Chili Sauce  
Calamari   19 
Lightly Breaded Calamari & Jalapenos 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  18 
Sauteed in Garlic & Olive Oil Finished with Sherry & Parsley, Served with Rustic Bread  
Deep Fried Ravioli  17 
Breaded Ravioli Stuffed with a Blend of Four Cheeses, Served with Arrabbiata Dipping Sauce  

Salads 
Add Grilled Chicken  8| Add Bay Shrimp  8 | Add Dungeness Crab  15  

Louie Salad  17 
Chopped Romaine Lettuce with Hardboiled Egg, Carrots, Cucumber ,Black Olives & Tomatoes, Served 
with Louie Dressing  
Caesar Salad  16  
Chopped Hearts of Romaine, Parmesan Cheese & Croutons, Caesar Dressing  
Beet Salad  18 
Fresh Beets with Spring Mix Topped with Fresh Berries, Feta Cheese & Candied Walnuts Tossed in House 
Made Balsamic Dressing  

Side Salad  6 
Soups 

New England Style Clam Chowder      Cup   8 |  Bowl  10  
French Onion Soup     12  
Served with Roasted Garlic Croutons & Gruyere Cheese  
Soup & Salad   16  
Bowl of French Onion Soup or New England Chowder with a Side Salad  

Pastas  
Served with House-Made Garlic Bread  - Gluten Free Pasta Available   3 

Add Grilled Chicken  8  |  Add Bay Shrimp  8  |  Add Prawns   15   

Linguine Pasta   18  
Linguine Tossed in Your Choice of Alfredo Sauce or Arrabbiata Sauce (Spicy Marinara)  
Lobster Mac & Cheese  28  
Cavatappi Pasta with Three Types of Cheese & Chunks of Lobster  
Baked Rigatoni   28  
Italian Sausage & Rigatoni Pasta Baked in Our House Made Spicy Arrabbiata Sauce, Topped with Fresh 
Mozzarella  

 



Sandwich Board 

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 
1/2 lb. Locally Sourced Beef with Lettuce, Tomato, Onion & Choice of Cheese Served on a Brioche Bun   
Add $2.00 Each For Bacon/Mushroom/Avocado/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 A Brioche Bun  

Entrees 
With Seasonal Vegetables & Choice of Garlic Mashed Potatoes, Rice Pilaf or French Fries (Unless Specified) 

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 Salon Fillet    36  
Wild Caught Salmon Stuffed with Crab & Shrimp, Served with a Tarragon Butter Sauce  
Sautéed Prawns  (gf)    30  
Sauteed in White Wine, Garlic & Fresh Herbs  
House Made Dungeness Crab Cakes   38  
Three Crab Cakes, Served with Chipotle Aioli  
Coconut Prawns   29  
Coconut Prawns Flash Fried to a Golden Brown, Served with Sweet Chili Sauce  
Sauteed Seafood Medley   38  
Prawns, Scallops, Salmon & Ling Cod Sautéed with Mushroom & Roasted Peppers, Cooked in a Garlic 
Butter Wine Reduction  
Spanish Head Risotto   20  
Classic Arborio Rice    Add Prawns  15 | Add Scallops  15 | Add Chicken  8 | Add Lobster  MP   
Lobster Tails   MP 
Two Steamed Lobster Tails with Clarified Butter & Lemon  
14 oz. Beef Ribeye*    54 
Topped with Compound Herb Butter  
6 oz. Filet Mignon *   44 
Topped with a Demi Glaze & Mushrooms  
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 oz.  42  |  16 oz.  56  
House Made Au Jus & Horseradish Cream Sauce  
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 

(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.  


