
 
 
 
 
 
 

 
FOR THE TABLE 
 
 

PENN COVE MUSSELS    22 
WHITE WINE | GARLIC 
 

JUMBO PRAWN COCKTAIL    20 
COCKTAIL SAUCE 
 

CRAB COCKTAIL    25 
COCKTAIL SAUCE 
 

POPCORN SHRIMP    15 
COCKTAIL SAUCE | REMOULADE 
 

PACIFIC CALAMARI    14 
COCKTAIL SAUCE | SRIRACHA AIOLI 
 

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 
 

 

 

SALADS 
 

 

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

CAESAR SALAD    10 / 15 
APPETIZER OR ENTRÉE 
PARMESAN | ANCHOVY BREADCRUMBS 
 

CHOPPED SALAD    10 / 15 
APPETIZER OR ENTRÉE 
CUCUMBER | TOMATO | AVOCADO | EGG | BLUE CHEESE 
GREEN GODDESS DRESSING 
 

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

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

 

 

SIDES 
 

 

WEDGE FRIES     6         CREAMY POLENTA    6 
HOUSE WHIPPED POTATOES    6               ROASTED BRUSSEL SPROUTS    6  
DUNGENESS CRAB MAC & CHEESE    15       ROASTED WILD MUSHROOMS    9 
      
    

 
 
 

  
 

 

 
 
 
 
 
 
 

 
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 
 

PROVENÇAL 
TOMATO | HERBS | ROASTED GARLIC | PARMESAN 
 

HOUSE SMOKED 
SMOKED HERB BUTTER 
 

CASINO 
BACON | PEPPERS | CELERY | LEMON | WORCESTERSHIRE | TABASCO 
 

PAN FRIED 

REMOULADE 
 

 

 

SEA 
 

 

SEARED SEA SCALLOPS    34 
SAFFRON RISOTTO | DELICATA SQUASH | PEPITA SEEDS 
 

KING SALMON*    36 
CREAMY POLENTA | GLAZED MARKET VEGETABLES 
 

SABLEFISH    38 
ROASTED CORN | HEIRLOOM TOMATO | PANCETTA 
 

BEER BATTERED HALIBUT & CHIPS    26 
WEDGE FRIES | COLESLAW | TARTAR SAUCE 
 

SALMON BLT *    22 
GRILLED COUNTRY BREAD | BACON | LETTUCE | TOMATO | BASIL AIOLI 
 

WHOLE RAINBOW TROUT    30 
SMOKED ALMONDS | ORANGE | FENNEL PESTO 
 

 

 

LAND 
 

 

AIRLINE CHICKEN BREAST    30 
POTATO PURÉE | BRAISED CIPOLLINI ONIONS | HERB CHICKEN JUS 

 

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

 

SNAKE RIVER FARMS WAGYU*    48 
10 OZ STRIP LOIN | HERB BUTTER | WEDGE FRIES | ORGANIC GREENS 
 

 
*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.  
WE ARE STRAWLESS IN SEATTLE: AS A COMPANY, WE HAVE ELECTED TO GO STRAW-FREE TO HELP REDUCE THE 

AMOUNT OF PLASTIC WASTE EACH YEAR. GOING STRAWLESS IS A SIMPLE ACT WITH BIG IMPACT.   
SHOULD YOU PREFER A STRAW, WE ARE HAPPY TO PROVIDE A COMPOSTABLE ALTERNATIVE. 

 

 

DINNER 
 


