sixlseven

AT THE EDGEWATER

SOUPS

$ 3.50 cur / $5.50 BOWL
All of our signature soups are available frozen to-go $6.50 pt $11.50q¢

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

RoasTep TomaTO STEW
slow cooked and hearty; with onion, leck and garlic, served with crusty sourdough

MINESTRONE
classic with parmesan croutons and basil pesto

BurtERNUT SQUASH
spiced yogurt and a maple butter swirl

HoMmEe-StYLE CHICKEN NOODLE
“just like momma used to make” with dumpling noodles, roasted chicken, veggies and thyme

CHEFS INSPIRATION
scasonally inspired from daily market picks

DEeLI Boarp 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.

SALADS

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

* Cruncuy Bise 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

NorRTHWEST CAESAR SALAD / $15.95
“almost classic” with our eggless vinaigrette, served in a parmesan basket, with fresh
dungeness crab

Mowm’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 licu of mayonnaise for a

lighter journey down memory lane....

WiLp 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

NICOISE 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

LIBATIONS

$2.95 EACH

RASPBERRY LEMONADE
fresh squeezed with crushed raspberries

Tuomas KEmPER VANILLA SoDA
classic cream soda with a frosted glass

Tromas KempER BrLack CHERRY SODA
delicious throw back with a frosted glass

—— SANDWICHES ——

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

* Pastram1 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

“ SamoN 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

* PorRTOBELLO 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 0z Misty IsLE BURGER / §10.95
tillamook cheddar, crunchy parmesan onion rings, on a brioche bun

CruncHY CoDb SANDWICH / $10.95
homemade tartar sauce, fresh lemon, lettuce, tomato and shaved red onion

— HEARTIER FARE —

Fisu anp 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

CI0PPINO /§19
hearty northwest seafood stew with an assortment of local shellfish and fin fish
with flavors of fennel, saffron and tomato

Tnomas KEmpErR RooT BEER
local favorite with a frosted glass

HuckLeBeErrY HALF AND HALF
huckleberry lemonade, blended with ice tea

HUCKLEBERRY LEMONADE
fresh squeezed with cascade huckleberry infusion

Consuming Raw or Uncooked Meats, Poultry, Seafood, Shellfish or Eggs May Increase Your Risk of Food borne [llness.



