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He perfected small batches of fresh, 
briny comfort food that his customers 
couldn’t resist. With big wins at the 
Great Chowder Cook-Off in Rhode 
Island, for the Traditional Clam 
Chowder and Seafood Bisque, Larry 
decided to create a variety of the best 
chowders he could dream up.

Smoked Salmon, because he loves  
Lox & Bagels. Seared Scallop 
because…why not? Crab & Oyster, 
with Chorizo. And, with the amazing 
produce at Pike Place Market, his 
ingredients always include the freshest 
vegetables, spices, and herbs – no 
compromises, ever.  

Just great chowder! 

Everybody Loves  Pike  
Place Chowder ...

That’s what the high-tech customer 
said after a transfer to Singapore left 
him craving his favorite soup. On a visit 
to Seattle, he purchased an extra seat 
for a gallon of chowder and sent photos 
of the unpacking ceremony on his 
return to Asia.

Market Salad  3.95

Fresh-from-the-farm, crispy greens 
and vegetables, served with your 
choice of dressing.

Caesar Salad  3.95

America’s Favorite! Crisp romaine, 
grated parmesan cheese, and our 
traditional savory dressing.

Spinach Salad  4.95
Healthy, deep-green spinach filled with 
bacon, mushrooms, mozzrella, sliced 
egg, and crunchy toasted almonds, 
served with tangy vinaigrette dressing.

Pepsi (all you can drink)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2.45
Fresh Squeezed Lemonade . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.25 
Strawberry Lemonade . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.25 
Bottled Juices & Sodas . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.25 
Bottled Water  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2.45 FEATURED ON:

Seattle’s Harbor Island is the largest man-made island in the nation.

Let us cater your next event! Visit pikeplacechowder.com/catering or 
call our Catering Sales Manager, Michelle Trulson, at (800) 368-8384

BE V ER A GES

SIDE  S A L A DS HOW THE STORY GOES

 WE SHIP NATIONWIDE 
2-DAY SHIPPING

ORDER ONLINE:
SHOP.PIKEPLACECHOWDER.COM

SEATTLE AREA HOME DELIVERY BY 
AmazonFresh,  and Caviar!

Please visit bit.ly/EatPPC for more info.

In 2003, Founder and Owner Larry Mellum opened 
his first chowder house in Pike Place Market, 
located in a small, charming hole-in-the-wall that 
angled off the cobblestone alley. 

Published chowder recipes were available in America by the 1750s. 

Visit pikeplacechowder.com for more info.

— OUR CHOWDERS ARE AVAIL ABLE IN — 
PACIFIC NORTHWEST GROCERY STORES

The restaurant atop the 

Space Needle was the 

country’s first revolving 

eatery (1961)

CALL AHEAD 24 HOURS 
SCHEDULE PICKUP 
NO WAITING IN LINE 
CALL 206-267-2537

WE OFFER 
PACK-AND-TRAVEL

DON'T GO HOME 
WITHOUT US!

TAG US! #PIKEPLACECHOWDER



Seafood Bisque
Delectable medley of Pacific Cod, Northwest Salmon,  
Oregon Bay Shrimp, flavored with fresh basil, and simmered 
 in a creamy tomato-based broth.  

Seared Scallop Chowder
Sweet, tender scallops seared in the kettle, served in a 
creamy broth, perfectly flavored with dill and lime juice.

Lime & Coconut Chowder VEGAN / GLUTEN-FREE

Velvety chowder prepared with the freshest vegetables 
simmered in coconut milk, enhanced with the zesty, sunshine 
flavor of lime juice.

Manhattan Style Chowder GLUTEN-FREE

Perfectly balanced herb-infused tomato broth,  
slow-cooked with onions and celery, loaded with 
 tender clams.

Small (8 oz). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6.95
Medium (12 oz) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .7.95
Large (16 oz)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9.95
Quart (32 oz)  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 17.95
Sourdough Bread Bowl “Our Signature Dish”  . . . . . . . . . . . . . . . . . . . . . . . . . . 11.95

Served with fresh-from-the-oven sourdough bread.

Oregon Bay Shrimp Roll 
Half 7.95   Whole 11.95

Briny and filled with ocean flavor, Oregon 
Bay Shrimp star in this unforgettable 
combo of flavors, brightened with lemon 
juice and tossed with mayo, celery, and 
secret seasonings.

Captain’s Roll 
Half 11.95   Whole 15.95

Delectable seafood combo  
of Bay Shrimp and Dungeness  
Crabmeat mixed gently with secret  
seasonings, lemon juice, mayo,  
and celery. 

 

Alder Smoked Salmon Roll 
Half  9.95   Whole 14.95 

Famous for its briny-fresh Pacific 
Northwest flavors, our delectable  
salmon is smoked to perfection and 
tossed with fresh corn salsa.

Eating raw or under-cooked meats, poultry, eggs, fish, or shellfish may increase the risk of food-borne 

illness, especially in young children, older adult, or those with certain immune compromising illnesses.

Dungeness Crab Roll 
Half MP   Whole MP

Pacific NW Favorite. Delicate, 
Dungeness Crabmeat, lightly tossed 
with mayo, celery, lemon juice, and 
secret seasonings. 

Maine Lobster Roll 
Half MP   Whole MP

The Ultimate. Succulent, sweet lobster 
meat, perfectly balanced with mayo, 
celery, lemon juice, and delicate 
seasonings.

SE AT T L E ’S  BEST. . .  W OR L D FA MOUS. . . AWA R D-W INNING CHO W DERS ROL L S & S A ND W ICHES
The Washington State Ferry System is the largest in the country.

MAKE IT A SAMPLER!
Customer’s choice of four   
5 oz cups of any chowder.       

 13.95

ASK ABOUT 
PACK and TRAVEL!

206-267-2537

The Mercer Island Floating 

Bridge was the first floating 

bridge in the world.

— OUR BREAD IS LOC AL —
The local, fresh breads delivered from our friends at Coeur d’Alene Bakery provide the 
perfect complement to our award-winning chowders and sandwiches. We appreciate 

their dedication to meticulous quality and tradition, beginning with a sourdough 
starter now over 120 years old. 

New England Clam Chowder
Meaty clams flavored with bacon, cream, and a secret 
blend of herbs and spices. Inducted into the Great Chowder 
Cook-Off Hall of Fame.

Smoked Salmon Chowder
Authentic Pacific Northwest flavors, with nova smoked 
salmon, capers, and cream cheese. 

Crab & Oyster Chowder
Perfect balance of crabmeat and oysters, with a hint of 
spicy, earthy chorizo sausage, flavored with leeks, potatoes, 
tomatoes and special seasonings.

Market Chowder - Market Price
Chef’s Choice of ingredients and flavors, market fresh and 
delicious every day. May include: halibut, mussels, scallops, 
shrimp, clams, oysters, crab, salmon, lobster.

We are proud to serve our 
customers 100% certified 

sustainable seafood.

We are proud to 
serve our customers 

100% certified 
sustainable 

seafood.

Seattle has over 200 miles  of shoreline.


