BITES
ben’s bread & whipped butter (11)

marinated olives (10)

oysters, half dozen, shuckers’ choice (mp)*

add paddlefish caviar, seattle caviar co. (23)*

el capricho anchovies, butter, saltines, lemon (18)

conservas de cambados sardines, salsa verde, saltines, lemon (17)

finocchiona salumi, piparra peppers (10)

DESSERT

roasted medjool dates, vanilla infused olive oil, salt (13)

vanilla pavleva, lemon curd, pistachio (11)

CHEESE

butterbloom, cow, briar rose creamery, dundee, or., honey, black pepper (15)
oregon blue, cow, rogue creamery, central point, or., pickled currants (13)

wonderland, goat, mountain lodge farm, eatonville, wa., pear butter (15)*

WINE

case paolin glera vino frizzante (14/68)
i clivi ribolla gialla bianco (18/86)
ioppa, nebbiolo, rosé (16/74)

piemonte, barbera, rosso (16/66)

BEER & CIDER

menebrea, ambrata, amber lager, bottle, it (10)
menebrea, bionda, corn lager, bottle, it (10)
reuben’s hazealicious ipa, can, wa (8)

rainier, lager, co (5)

aval, blanc cider, fr (10)

non-alcoholic bitburger drive pilsner, de (8)
non-alcoholic athletic brewing ipa, ct (8)

*Consuming raw, undercooked, or unpasteurized foods may increase your risk of foodborne illness. Menu items may contain nuts & other allergens.

Please let us know if you are allergic to anything.
Walrus and the Carpenter + Barnacle Bar have added a 22% service charge to all dine-in checks. 100% of this service charge is retained by The Walrus and The Carpenter

and Barnacle Bar. Gratuities are not expected but any that you choose to leave are shared 100% among our hourly employees. Please visit eatseacreatures.com for more

information on our service charge model.



