BRUNCH

HU

A FINE SEAFOOD TRADITION

FOR THE TABLE

COCONUT SHRIMP 18
KAFFIR LIME DRESSING

PECAN BRIOCHE MONKEY BREAD 14
ROOFTOP HONEY CARAMEL SAUCE

SMOKED TROUT DIP 18
IKURA | TOAST POINTS

OLD BAY FRENCH FRIES 9
TARTAR SAUCE

JumBO PRAWN COCKTAIL 20
COCKTAIL SAUCE

CRAB COCKTAIL 25
COCKTAIL SAUCE

DUNGENESS CRAB CAKES 24
HERBS | FRISEE | TARTAR

SOUPS

SEAFOOD CHOWDER 11/ 14
SALMON | HALIBUT | CRAB | TOMATO | CHILI

CREAMY CLAM CHOWDER 11/14
APPLEWOOD SMOKED BACON | CELERY | RUSSET POTATO | SEA CLAMS

FRESH OYSTERS*

SINGLE OYSTER - 3.50 HALF DOZEN - 19 DOZEN - 38

PLEASE SEE OUR DAILY BOARD FOR CURRENT AVAILABILITY

CLASSIC OYSTER PREPARATIONS

SINGLE OYSTER -4 HALF DOZEN - 22 DOZEN - 44

OLymPIC
DUNGENESS CRAB | TOMATO HOLLANDAISE | BACON | PEPPERS

ROCKEFELLER
SPINACH | HOLLANDAISE | PERNOD

PROVENCAL
TOMATO | HERBS | ROASTED GARLIC | PARMESAN

HOUSE SMOKED
SMOKED HERB BUTTER

CAsINO
BACON | PEPPERS | CELERY | LEMON | WORCESTERSHIRE | TABASCO

PAN FRIED
REMOULADE

SALADS

LOUIE SALAD 29
CRAB [ SHRIMP | GRILLED ASPARAGUS | TOMATO | HARD BOILED EGG
CUCUMBER | 1000 ISLAND DRESSING

CAESAR SALAD 10/15
APPETIZER OR ENTREE
PARMESAN ] ANCHOVY BREADCRUMBS

MIXED LOCAL GREENS 10/ 15
APPETIZER OR ENTREE
RADISH | CUCUMBER | TOMATO | CITRUS VINAIGRETTE

ADD To ANY SALAD
CRAB 14 | SHRIMP 10 | CHICKEN 8 | STEAK 14

SIDES

THICK CUT SMOKED BACON 8
TURKEY BACON 6

PORK SAUSAGE 6

CHICKEN SAUSAGE 6

Two EGGS ANY STYLE* 7
HALF GRAPEFRUIT 5
FrRuITCupP 6

MIXED BERRIES 12

SKAGIT WHEAT TOAST 6

ALL DAY BRUNCH

BiscuiTs & GRAVY 16
CHEDDAR CHIVE BISCUITS I GREEN CHORIZO GRAVY
ADD TWO EGGS $4

BANANAS FOSTER FRENCH TOAST 16
CARAMELIZED BANANA FLAMBE | VANILLA CREAM

FLORENTINE OMELET 18
EGG WHITES | SPINACH | TOMATO | FETA | PESTO | HASH BROWN
SKAGIT WHEAT TOAST

HAM & CHEESE OMELET 19
HAM | SWISS | SKAGIT WHEAT TOAST

AMERICAN BREAKFAST* 19
TWO EGGS ANY STYLE I HASH BROWN | CHOICE OF MEAT
SKAGIT WHEAT TOAST

WAGYU STEAK & EGGS* 26
SNAKE RIVER FARMS WAGYU I TWO EGGS ANY STYLE | HASH BROWN
SKAGIT WHEAT TOAST

AVOCADO SHRIMP TOAST 24
CRUSHED AVOCADO I GRILLED SHRIMP I RADISH l SKAGIT WHEAT TOAST

SMOKED SALMON BENEDICT 20
KING SALMON | WILTED SPINACH | DILL HOLLANDAISE

House MADE Lox* 20
KING SALMON l EVERYTHING BAGEL | TRADITIONAL ACCOUTREMENTS

DUNGENESS CRAB RoLL 22
CELERY | MUSTARD AIOLI | OLD BAY FRENCH FRIES

OYSTER PO’BOY 20
REMOULADE | TOMATO | LETTUCE | OLD BAY FRENCH FRIES

SHUCKERS BURGER* 22
SMOKED GOUDA | YUZU PICKLES | HERB AIOLI | ARUGULA

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
A SERVICE CHARGE OF 20% WILL BE AUTOMATICALLY ADDED TO GUEST CHECKS FOR PARTIES OF 6 OR MORE.
FAIRMONT DISTRIBUTES 100% OF THIS ADDED SERVICE CHARGE TO OUR SERVING STAFF.



