
APPETEASER 
Clam Lover’s Steamer Clams  
Locally harvested Manila clams from the WA Coast, 
steamed with organic herbs, local butter, garlic and 
white wine with grilled rosemary bread   1690

LOCAL GRASS FED BURGER
Royal Ranch Burger Melt  
Grass fed from Royal Ranch in Royal City, WA 
Essential Baking Co. rosemary bread with Tillamook Extra sharp white 
cheddar, nitrite-free bacon, caramelized bell peppers and onions, 
chipotle aïoli, wedge cut fries*  2190

100% SUSTAINABLE SEAFOOD
“Thrilla in Manila” Clam & Wild Prawn Fettuccini
Local WA Coast harvested Manila Clams and Wild Mexican Pacific Prawns 
in a homemade clam and organic herb and butter reduction sauce with 
Italian pancetta, caramelized bell peppers and Walla Walla onions with 
fettuccini, topped with Parmesan/Asiago cheeses  2990

Colonel Mustard Wild Salmon
Wild Alaska Copper River Coho Salmon with organic herbs in a 
French Dijon cream sauce with organic baby red potatoes 
and fresh asparagus   3790

CELEBRATE WASHINGTON WINE MONTH:  
6oz/9oz/Btl

Browne Family Winery Dry Rosé   Columbia Valley 
Small production estate grown 100% Grenache with great 
minerality, bright acidity and a clean finish   1090 | 1490 | 38     

Sparkman Cellars “Lumiere” Chardonnay   Columbia Valley   
100% Chardonnay explodes on the palate with an avalanche of 
wild tropical fruits, creamy richness and minerality   1290 | 1690 | 54 

Darby Winery “Purple Haze” Red Blend   Columbia Valley   
Owner and winemaker, Darby English, our very first boutique winery 
partner, makes this beautifully colored, deep purple red blend, 
made up of 5 distinct varietals   1190 | 1590 | 46

Gorman Winery “Old Scratch” Cabernet Sauvignon   Red Mountain   
This beautifully rich and concentrated wine is aged in French 
oak for 18 months using only 100% fruit from the highly 
sought after Red Mountain AVA   1290 | 1690 | 52

CHEF SPECIALS
Featuring….100% Sustainable Seafood
What does sustainable mean? It means that seafood can be sustained at 
an acceptable level and never depleted. It means we will do everything we 
can to be sure that there is plenty of wild seafood for all of our grandchildren 
and our grandchildren’s grandchildren. We have developed a number of 
sourcing strategies that ensure that our fish and shellfish meet stringent guidelines for sustainability 
and we insist our seafood be wild and renewable. It’s the responsible and right thing to do, it’s about 
maintaining strong & healthy wild fish populations. At Duke’s, we are committed to and guarantee 
only 100% sustainable seafood.


