Sample Menu

Items and prices may vary based on seasonal availability.
A daily galley sheet is also included in our menus,
showcasing the fresh seasonal seafood selections.

Chinook's red eye potatoes accompany each of our egg breakfasts.
"Lite Eggs" (three egg whites, one yolk) may be substituted
in any of our egg breakfasts.

Chinook's Homemade Scones

Breakfast begins with a basket of Chinook’s warm freshly
baked homemade scones served with orange
honey butter; a Northwest tradition at Fishermen’s Terminal.

Chinook's Oatmeal

Served with brown sugar, honey roasted pecans, seasonal berries and
fresh local cream - 12

Homemade Buttermilk Pancakes

Golden pancakes made from a traditional Northwest recipe. Served with
whipped butter, warm maple syrup and hickory smoked bacon - 14

Eggs & Sausage, Bacon or Ham*

Your choice of three slices of thick cut hickory smoked bacon or two sausage
patties or Kurobuta ham with your choice of fried or scrambled eggs - 15

Chinook's Omelette

A tender omelette filled with cheddar, Northwest mushrooms and
Kurobuta Ham - 16

Local Strawberry Waffle

Our crisp waffle topped with fresh local strawberries. Served with
hickory smoked bacon - 15
Plain Belgian Waffle - 13

Strawberry Creme Brulee French Toast

Macrina brioche in our marmalade batter caramelized with a drizzle
of ginger syrup and topped with fresh, local strawberries. Served with
hickory smoked bacon - 17

Huevos Rancheros*

Crisp corn tortillas topped with pepper Jack cheese, black beans, fresh
salsa, sour cream, and eggs over easy served with two strips of bacon - 17

Local Strawberry Crepes

Fresh strawberries with lightly sweetened cream cheese filling inside
delicate, golden crepes dusted with powdered sugar. Served with
hickory smoked bacon - 17

Chinook's Famous Salmon Cake & Eggs

Our golden pan-fried salmon cake served with scrambled eggs and
Chinook's red eye potatoes with a side of hollandaise - 19

Patagonian Pink Shrimp & Grits

Wild shrimp seared with Cajun spices served over Anson Mills grits with
fresh basil and peperonata. Topped with an over-medium egg - 21

Fishermen's Scramble

Eggs scrambled with bay shrimp, Dungeness crab, onions and Northwest
mushrooms, topped with Mornay - 23
* May be cooked to order. Consuming raw or undercooked eggs, meats and seafood
may increase your risk of foodborne illness.
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Breakfast Taco

A warm flour tortilla filled with scrambled eggs, Jack and cheddar
cheeses, alder smoked bacon and salsa fresca. Served with Chinook's red
eye potatoes - 13
Two Breakfast Tacos - 16

Biscuits & Gravy*

Two eggs served over medium top homemade biscuits finished with
Chinook's homemade sausage gravy - 14

Fremont Benedict*

A toasted English muffin topped with avocado, tomato, asparagus, poached
eggs and hollandaise. Served with Chinook's red eye potatoes - 15

San Juan Scramble

Eggs scrambled with garlic-herb cheese, topped with chives, tomatoes,
sour cream and cheddar cheese. Served over avocado slices - 17

Traditional Eggs Benedict*

A toasted English muffin topped with sliced Kurobuta ham, poached eggs
and hollandaise. Served with Chinook's red eye potatoes - 17

Trout & Eggs*

Idaho rainbow trout pan seared golden brown and served with your choice
of fried or scrambled eggs and Chinook's red eye potatoes - 18

Salmon Hash*

Chinook's red eye potatoes sauteed with wild Alaska salmon and topped
with over-medium eggs - 20

Early Bird Special*

Served 8:00 to 9:00 a.m.
Your choice of scrambled or fried eggs, hickory smoked bacon, red eye
potatoes, our warm homemade scones and coffee - 11



Side Orders 

Toast - 3
One Egg* - 3.5
Chinooks Red Eye Potatoes - 5
Hickory Smoked Bacon
Smoked Kurobuta Ham
Sausage Patties (2)

- 5.5
- 6.5

-6

Short Stack of Buttermilk Pancakes - 7
Side Plate of Fresh Fruit

-8

* May be cooked to order. Consuming raw or undercooked eggs, meats and
seafood may increase your risk of foodborne illness.
We can create this item using “gluten free” ingredients. Please notify
your server of any dietary concerns.
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