
$ 3.50 cup / $5.50 bowl
All  of  our signature soups are available frozen to-go $6.50 pt  $11.50qt

Two Clam Chowder
Six Seven’s award winning clam chowder with razor clams, arctic clams and fresh herbs

Roasted Tomato Stew 
slow cooked and hearty; with onion, leek and garlic, served with crusty sourdough

Minestrone
classic with parmesan croutons and basil pesto

Butternut Squash
spiced yogurt and a maple butter swirl

Home-Style Chicken Noodle
“just like momma used to make” with dumpling noodles, roasted chicken, veggies and thyme

Chefs Inspiration
seasonally inspired from daily market picks

Feel free to add grilled chicken, salmon, or tiger prawns to any salad for $3.95
 
Baby Spinach Salad /  $9.95
with sliced pear, stilton, candied walnuts, cider-honey vinaigrette and polenta croutons 

Crunchy Bibb B.L.T.  / $9.95
white balsamic, locally grown tomatoes, roasted poblano ranch dressing and our signa-
ture sherry-candied bacon 

Greek Salad  / $9.95
greek-style salad over wedges of crunchy bibb lettuce, with marinated peppers, tomatoes, kalamata 
olives, shaved onions and real sheep’s milk feta, pita crisps and a red wine oregano splash 

Northwest Caesar Salad / $15.95
“almost classic” with our eggless vinaigrette, served in a parmesan basket, with fresh 
dungeness crab

Mom’s Chicken Salad / $9.95
“genuine throw back” with grapes and toasted walnuts, but…with a slight twist, our 
chicken salad is lightly tossed in nancy’s organic low fat yogurt in lieu of mayonnaise for a 
lighter journey down memory lane….

Wild Baby Arugula  /  $ 9.95
with sun dried cranberries, toasted marcona almonds, crumbled fresh goat cheese and 
shaved fresh washington apples, all tossed with a tangy mustard vinaigrette

Niçoise Salad  / $11.95 
a generous spread of our classic tuna salad on a grilled rosemary croustade, with a tangle of mixed 
baby lettuces, petite green beans, cherry tomatoes, kalamata olives, hardboiled egg and marinated 
potatoes, finished with our red wine vinaigrette

S O U P S

S A L A D S

All  sandwiches are served with our fennel-cabbage slaw and homemade 
parmesan potato chips.  Substitute potato chips for crisp french fries  for 
an extra $1.50

Turkey Chevre Melt / $9.95
roasted turkey breast, bacon,cranberry chutney and spinach on sourdough 

Pastrami Reuben / $9.95 
vashon island pastrami on onion rye with german mustard, sauerkraut and swiss 
cheese, served with a thousand island dip 

Brie L.T. / $9.95
slices of domestic brie, crispy bacon, tomato and crunchy bibb lettuce, with 
rosemary fig aioli,  on wheatberry bread 

Salmon Club /  $10.95
thinly sliced salmon on toasted rye with charred onion mayonnaise, tomato, 
crunchy bibb lettuce and crispy bacon

Tuna Melt / $9.95
“just like mommas” tuna salad on a crisp english muffin, with white cheddar and chives 

Portobello Grilled Cheese / $9.95
tillamook white cheddar and basil on griddled sourdough 

Northwest Chicken Salad Wrap / $9.95
marinated chicken breast tossed with lemon-sage mayo, dried cranberries, wild rice, 
toasted almonds, in a spinach tortilla 

10 oz Misty Isle Burger / $10.95
tillamook cheddar, crunchy parmesan onion rings, on a brioche bun 

Crunchy Cod Sandwich / $10.95
homemade tartar sauce, fresh lemon, lettuce, tomato and shaved red onion

Fish and Chips / $15
beer-battered alaskan cod with fries, classic tarter and lemon. Served with a cup of 
artesian soup, nori sesame rice and a tangle of organic greens.

Sesame Crusted Salmon  / $16
snow peas, miso butter and scallion. Served with a cup of artesian soup, nori 
sesame rice and a tangle of organic greens. 

Grilled Natural Chicken Breast / $14
sweet soy, snow peas and mushrooms. Served with a cup of artesian soup, nori 
sesame rice and a tangle of organic greens

Seattle’s Favorite Mac & Cheese / $12.95
“au gratin” with cheddar-butter crumbs and reggiano 

Cioppino  / $19 
hearty northwest seafood stew with an assortment of local shellfish and fin fish 
with flavors of fennel, saffron and tomato 

S A N D W I C H E S

H E A R T I E R  F A R E

L I B A T I O N S

Consuming Raw or Uncooked Meats,  Poultry,  Seafood, Shellf ish or Eggs May Increase Your Risk of  Food borne Il lness.

Deli Board Bento Box /$12
Please enjoy a taste of: Any of our artesian soups and a 
selection each from our deli board sandwich and salad 

sections*  partnered with a generous hand full  of our 
parmesan potato chips, and tangy cherry peppers.

$2.95 each

Thomas Kemper Vanilla Soda
classic cream soda with a frosted glass

Thomas Kemper Black Cherry Soda
delicious throw back with a frosted glass

Raspberry Lemonade
fresh squeezed with crushed raspberries

Thomas Kemper Root Beer
local favorite with a frosted glass

Huckleberry Half and Half
huckleberry lemonade, blended with ice tea

Huckleberry Lemonade
fresh squeezed with cascade huckleberry infusion


