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100% Sustainable Seafood
Wild Alaska Salmon

Grass Fed, Ground Sirloin Burgers
Organic, non-GMO, Free-Range Chicken

No antibiotics, hormones or growth stimulants
No chemicals or preservatives

Dressings, seasonings, condiments and sauces homemade
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This product has met the high standards

of Duke s Seafood & Chowder

Appeteasers  Shared Plates
Everyone loves a tease
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Homemade recipe using organic, 
cage-free local ½ egg with fresh 

WA Coast Dungeness 
Crab*  360

Dungeness Crabby Deviled Egg

“The Duke” Crabby Prawn Cocktail

“Baby” Crabby Prawn Cocktail

The best of both worlds! Five signature Bloody 
Mary Wild Prawns and five sweet and succulent
Dungeness Crab Maris legs with our famous 
Bloody Mary cocktail sauce  2190

One Wild Prawn and One Dungeness Crab 
Maris leg in our famous Bloody Mary 

cocktail sauce   490

Organic herb marinated Wild 
Mexican Pacific Prawns grilled and 

served with citrus vinaigrette and 
homemade avocado salad*  1230

Served on bite–sized tasty Essential 
Baking Co. rosemary bread, basil pesto 
and sliced tomato*  1290

Organic, non-GMO, free-range chicken 
breast, homemade with BBQ and 
honey mustard sauces for 
dipping  1190

Lightly blackened with cucumber pico 
de gallo, Parmesan/Asiago cheeses 

and wasabi aïoli*  1390

Laura Chenel goat cheese, homemade 
pesto, sliced tomato with a hand 
stretched flour tortilla   860

Topless Wild Alaska Salmon Sliders

Super Calamari Steak Strips

Hudson’s Finger Lickin’ Chicken Strips

Goat Cheese & Pesto Quesadilla

Hannah’s Halibut Quesadilla

Prawns Del Cabo Wabo

Try with Wild Mexican Pacific Prawns   1260

Coconut encrusted Wild Mexican 
Pacific Prawns with homemade 

sweet chili sauce*  1230

Coco Loco Prawns

Lots of Crab, cake not so much with 
homemade zesty lime aïoli  1490

Dungeness Crab “Un”Cake

Voted best crab cake in Seattle - 2018

Tender, large squid steaks cut in 
house and made-to-order with 

homemade tequila lime aïoli and 
wasabi aïoli for dipping*  1090

. . .or choose the single serving! 

One Alaska Weathervane Scallop & one Wild 
Mexican Prawn, both wrapped in nitrite-free bacon, 
drizzled with organic herb maple butter sauce*  590

Seafood Nosh Bite gf
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Doub l e Sou r d o u g h Bre a d

Will improve your morale
Sumptuous Salads 
For a fit, healthy body

Organic mixed greens, crumbled bleu cheese, 
fresh orange and grapefruit, Amy’s candied 
pecans, tarragon vinaigrette   990  |  1390

Plenty of Iron Spinach Salad
Sweet caper vinaigrette, nitrite-free bacon, 

toasted almonds, egg, diced tomatoes, 
Parmesan/Asiago cheeses   990  |  1390

Out of the Bleu Caesar Salad
Fresh chopped romaine with homemade 

“Nothing But Blue Sky” bleu cheese dressing, 
fresh avocado, sliced tomato   990  |  1390

All Hail Caesar Salad

Seattle Times winner   990  |  1390

Blackened Wild Salmon Caesar*  1890  |  2290

Grilled Organic Chicken Caesar*  1590  |  1890

Fresh romaine chopped in house daily, 
homemade Caesar dressing

Wild Child Mixed Greens

Nitrite-free bacon, chopped egg, tomatoes, 
avocado, homemade “Nothing But Blue Sky” 

bleu cheese dressing*  2090  |  2490

   Grilled Organic Chicken Cobb  1890  |  2190

Blackened Wild Alaska Salmon Ty Cobb

Skewered and seared Wild Alaska 
Weathervane Scallops and Wild Mexican 

Pacific Prawns with cashews, avocado, tomato, 
feta, basil, lemon, olive oil*  1890  |  2290

“Un”Chopped Seafood Salad

NW Coast Dungeness Crab and Wild Mexican 
Pacific Prawns with bleu cheese crumbles, 

avocado, cucumber pico de gallo   1890  |  2290

I Hear the Ocean Fresh Salad

**Try it Duke’s way, have it chopped and tossed

Loads of Dungeness Crab atop locally grown 
hydroponic bibb lettuce, nitrite-free bacon, toasted 

almonds, bell peppers and teardrop tomatoes, 
olive oil-honey-raspberry vinaigrette    1990

“Grab Your Bibb” Dungeness Crab Salad

Seafood Salads 

                             “People drive across town for our piping hot    
      sourdough bread just out of the oven. Made especially to our 
                DukeWorthyTM standards. The Essential Baking Co. bakes it 
                      fresh every day, just for you.”

Champion Chowders
3-time Seattle Chowder Cook-off winner 

All natural, New England style with 
nitrite-free bacon, creamy and herby

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs to your specification
may increase your risk of  foodborne illness, especially if  you have certain medical conditions.

Award Winning Clam Chowder
Grand Duchess of all Chowders with baby 
Langostinos, sweet potatoes   

Lobster Mobster Pernod Chowder

Blackened Chicken and Creole 
seasonings with sweet corn

Ragin’ Cajun Chicken Corn Chowder
Wild Alaska Salmon, Halibut, Cod 

- cioppino style   

North By Northwest Seafood Chowder

Single Dinghy  390  |  Double Dinghy  690  |  Triple Dinghy  990  |  Quad Dinghy 1290

Chowder Samplers

Sautéed seasonal vegetables, caramelized peppers and onions, organic baby red 
potatoes, fresh garlic, organic herbs in a roasted tomato broth  1390 | 1790

Vegan Veggie Stew

Try any of  our chowders in a sourdough bread bowl  - add 290

Add Organic, non-GMO, Free-Range Grilled Chicken Breast  790  ·  Calamari*  690   
Wild Mexican Pacific Prawn & Scallop Skewer*  890  ·  Blackened Wild Alaska Salmon*  1090

Dungeness Crab “Un”Cake  990  ·  Fresh NW Coast Dungeness Crab  860 

&&

Dinghy (2oz)   390    |   Small Bowl (6oz)   990    |   Large Bowl (12oz)  1590    |   Tureen (18oz)  1890
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dHer Majesty Halibut & Chips
Wild Alaska Halibut lightly panko breaded

with homemade tartar sauce*   
2 pc  2590  |  1 pc  1890

Oh My Cod! Fish & Chips
Pacific Cod lightly panko breaded with 

Duke’s favorite beer, Mac & Jack’s*   
2 pc  2190  |  1 pc  1690

Fish   Chips

Her Majesty Halibut & Chips Combo
Wild Alaska Halibut lightly panko breaded

with cup of Award Winning Clam Chowder*   
2 pc  3290  |  1 pc  2590

Wild Alaska Halibut lightly panko breaded
with cup of Award Winning Clam Chowder*   

2 pc  3290  |  1 pc  2590Oh My Cod! Fish & Chips Combo
Pacific Cod lightly panko breaded with cup of 

Award Winning Clam Chowder*   
2 pc  2890  |  1 pc  2390

Pacific Cod lightly panko breaded with cup of 
Award Winning Clam Chowder*   

2 pc  2890  |  1 pc  2390

Will put a smile on your face

Rockin’ Rockfish Tacos
Wild Alaska Rockfish, sweet Thai chili 
marinade, sharp white cheddar, mango 

chutney, tequila lime aïoli, cucumber pico 
de gallo*  2 tacos  2390  | 1 taco  1790

Fish Tacos
“Eat me, I’m delicious”  

Crab Cake Patty Duke Combo

Chowder & Salad Combo

Her Majesty Halibut & Chips Combo

Oh My Cod! Fish & Chips Combo

Dungeness Crab Un-cake on Essential Baking 
Co. brioche bun, cup of Lobster Pernod 

Chowder, sweet potato fries*  2390

Choose a starter Wild Child Mixed 
Greens, Spinach, Caesar or Out of the 

Bleu Caesar and a small bowl of any of our 
Award Winning Chowders  1790

Sailor Boy Sea Cod Taco Combo
1 taco, cup of Award Winning 

Clam Chowder*  2390

Rockin’ Rockfish Taco Combo
1 taco, cup of Award Winning 

Clam Chowder*  2490

Combo Wombos
Two is better than one

Trus t

Sailor Boy Sea Cod Tacos
Lightly blackened Pacific Cod with feta, 

tequila lime aïoli, avocado, 
cucumber pico de gallo*    

2 tacos  2190 | 1 taco  1690

Fish   Chips&Fish   ChipsFish   ChipsFish   ChipsFish   Chips

Savory Chipotle Wild Salmon Sandwich
Fresh avocado, tomato, chipotle aïoli, crispy bacon 

on Essential Baking Co. rosemary bread*   
5oz  2690  |  8oz  3190

Duke’s Favorite Pasta with 
Wild Alaska Salmon  

Lightly blackened Wild Salmon on linguini 
pasta with basil, garlic cream, caramelized 

peppers and onions
5oz  2990  |  8oz  3490

Off the Hook Stuffed Salmon
Stuffed with Dungeness Crab, Wild Mexican 
Pacific Prawns, Havarti, Parmesan and Asiago 

cheeses, homemade pretty pesto accent*  
5oz  2990  |  8oz  3490

Succulent Salmon
Copper River

Pretty Pesto 
Wild Alaska Salmon 

Sustainably caught with homemade 
basil and almond pesto*
5oz  2990  |  8oz  3490

Oregon “Duke” variety blueberries, Laura 
Chenel goat cheese*  5oz  2990  |  8oz  3490

Oh So Blueberry & Goat 
Cheese Wild Salmon

“If I had one thing to eat in this world, 
it would be Wild Alaska Salmon” - Duke

Dungeness Crab Stuffed Just 
For The Halibut

Stuffed with Dungeness Crab, Wild 
Mexican Pacific Prawns, Havarti, 

Parmesan and Asiago cheeses, 
homemade pretty pesto accent*

5oz  3290  |  8oz  3790

Voted best new seafood entreé - 2018

Holy Halibut Macadamia 
Macadamia encrusted with a 

hazelnut beurre blanc*   
5oz  3290  |  8oz  3790

Heavenly Halibut     
It’s what you’ll eat in Heaven

Wild Shellfish

Prawn, Scallop & 
Crab “Un”Cake Mixed Grill

Crab “Un”Cake, skewered Alaska 
Weathervane Scallops & Wild Mexican 
Pacific Prawns, zesty lime aïoli*   2890

Stuffed & Puffed Prawns
Stuffed with Dungeness Crab, Wild 

Mexican Pacific Prawns, Havarti, 
Parmesan and Asiago cheeses, 

homemade pretty pesto accent*  2490

Lots of Crab, cake not so much, zesty lime 
aïoli and served with organic baby red 
potatoes and seasonal vegetable*  2890

Dungeness Crab “Un”Cakes

It’s ok to be a little shellfish

The Pope’s Seafood Cioppino
Wild Alaska Salmon, Halibut, Cod, 
Wild Mexican Pacific Prawns and 
Dungeness Crab*   1990  |  2490

Silky Sensual Pan Seared Wild Salmon
Ginger and basil encrusted, pan seared 
with fresh herbs and Grand Marnier, 

balsamic infused beurre blanc*
5oz  2990  |  8oz  3490

All of  our Salmon, Halibut, Rockfish, Cod, Pollock and Weathervane Scallops are 100% Wild 

& Sustainably caught in Alaska. Our shellfish is 100% sustainable from the Pacific Ocean 

including our Dungeness Crab from the Washington and Oregon coast

and Wild Prawns from the Sea of  Cortez in Mexico.

                         “You can trust that you are eating the highest quality, best tasting fish 

on the planet. Why? Because I fish directly with the fishermen/women in Alaska and 

have learned their secrets to making fish taste as good as it can.”  

Duke’s Favorite Whitefish Tacos
Lightly blackened Wild Pacific Pollock on a 

spinach tortilla with cucumber pico de 
gallo, napa cabbage, mango salsa, wasabi 

aïoli and fried plantains on the side*  
2 tacos  1890  | 1 taco  1490  

Duke’s Favorite Whitefish Taco Combo
1 taco, cup of Award Winning 

Clam Chowder*  2190

Gluten free pasta available

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs to your specification
may increase your risk of  foodborne illness, especially if  you have certain medical conditions.

Sus t a i n a b l e
“Sustainability is very personal to me. I will do 

everything I can to ensure that our
 grandchildren and our grandchildren’s 

grandchildren will have wild, 
natural and Sustainable Seafood to eat 

and enjoy forever more.”
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Grass Fed Burgers
“Somebody get me a Cheeseburger”  -Steve Miller Band 

The Earl of Sandwich enthusiastically endorses these recipes
Gourmet Sandwiches From The Grill

at a seafood restaurant
                Well, you can’t eat Seafood every night. We have sourced, arguably, the 
best burger in the world. Our beef  is all grass-fed from Australia and the 
brioche-style bun was perfected by the bakers at The Essential Baking Co. Trust 
us, one bite and you will be saying . . .

Burg e r s ?seafood restaurant?seafood restaurant?

Refreshing Thirst Quenchers
Virgin beverages to cool down, warm up or just sip to enjoy

Pure cane and natural sugar sweetened. No high fructose corn syrup ever! 

* Notice Required by the County: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs to your specification  
   may increase your risk of  foodborne illness, especially if  you have certain medical conditions.

gf Gluten Free Selection - GF menu items were developed for the purpose of  accommodating people who have a desire to 
avoid gluten in food products. Please note our kitchen is not gluten free and we cannot guarantee that menu items have 
not come in contact with gluten products during the preparation in our kitchen. 

Fresh Squeezed Lemonade

Fresh Squeezed Strawberry Lemonade

   Blueberry Lemonade

Barnes & Watson Iced Tea
Organic & Certified Fair Trade 

Arnold Palmer 
(Iced Tea & Lemonade)

Torani Cherry Lime Soda

Torani Peach Iced Tea

Tazo Hot Tea

Caffe Ladro 
Organic & Certified Fair Trade

This product has met the high standards

of Duke's Seafood & Chowder “If  it’s not DukeWorthyTM we don’t do it.”

“Farm to Table” Veggie Burger
Made in-house using black beans and 
fresh vegetables, chipotle aïoli, grilled 
with melted Havarti, gluten free 
bun served with a Wild Mixed 
Greens Salad  1490

Vegan Veggie Stew
Sautéed seasonal vegetables, caramelized 

peppers and onions, organic baby red 
potatoes, fresh garlic, organic herbs in a 

roasted tomato broth*   
Large Bowl  1390 | Tureen  1790
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Organic mixed greens, crumbled bleu cheese, 
fresh orange and grapefruit, Amy’s candied 
pecans, tarragon vinaigrette   990  |  1390

Goat Cheese & Pesto Quesadilla
Laura Chenel goat cheese, homemade 

pesto, sliced tomato with a hand 
stretched flour tortilla   860

Wild Child Mixed Greens gf

Celebrate health & goodness with tasty fresh vegetables full of thoughtful flavors
Vegetarians Unite

BBQ Bacon Bleu Cheese Burger
Nitrite-free bacon, homemade BBQ sauce, 

bleu cheese crumbles and a side of “Nothing But 
Blue Sky” bleu cheese dressing*  

1790  |  Duke Jr. 1490

Duke’s “Extra Sharp” 
Cheddar Cheeseburger

Tillamook Extra sharp white cheddar, fresh 
baked bun from Essential Baking Co.*   

1690  |  Duke Jr.  1390

Vegetarian Selectionv

No antibiotics, hormones or growth stimulants ever! 
  Ground sirloin served with homemade mayo, fresh Walla Walla sweet onions, 

fresh sliced tomato and local hydroponically grown Bibb lettuce.        
  – Chef ’s Homemade “Farm to Table” Veggie Burger available on request – 

      – Gluten free bun available on request  – 

Rocky Mountain Soda Co.
(non-GMO, Vegan, Preservative Free, GF, Kosher)

                            ˙Cola
˙Lemon–Lime

˙Root Beer
˙Diet Cola

San Benedetto Sparkling Water 

Cock ‘n Bull Ginger Beer

Red Bull Energy Drink

Fever Tree Ginger Ale 
(non-GMO, GF)

Fever Tree Tonic 
(non-GMO, GF)

“North of California” 
Havarti Cheeseburger

Fresh avocado, chipotle aïoli, nitrite-free 
bacon, melted Havarti*  
1790  |  Duke Jr. 1490
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Savory Chipotle Wild Salmon Sandwich
Fresh avocado, tomato, chipotle 
aïoli, crispy bacon on Essential 

Baking Co. rosemary bread*   
5oz  2690  |  8oz  3190

“Screaming Good” 
Grilled Chicken Sandwich

Organic, non-GMO, free-range grilled 
chicken breast on Essential Baking Co. 

rosemary bread, nitrite-free bacon, avocado, 
tomato, melted Tillamook Extra sharp white 

cheddar and Havarti  1790

Crab Cake Patty Duke Sandwich

“Farm to Table” Veggie Burger 
Made in-house using black beans and fresh 

vegetables, chipotle aïoli, grilled with melted 
Havarti, gluten free bun served with a Wild 

Mixed Greens Salad  1490

Dungeness Crab Un-cake on Essential Baking 
Co. brioche bun, melted Havarti, nitrite-free 
bacon, chipotle aïoli, avocado, tomato and

 bibb lettuce, sweet potato fries*  1890

Try it as a combo!  Add a small bowl 
of Lobster Pernod Chowder*  2390
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