
Duke’s Lt. Commander’s List

Bubbly
Moët & Chandon White Star Extra Dry	 59.00

Champagne, France. Beautiful fruit and elegance, refreshing, dry, long finish.

White Wines
Sonoma–Cutrer Russian River Ranches Chardonnay	  (half  bottle) 19.00

California. Clean, tropical fruit, great balance, light vanilla oak finish.

Sterling Vineyards Vintner’s Collection Sauvignon Blanc	 29.00
Central Coast. Concentrated aromas of  citrus and lemon grass, nectarine  
and jasmine followed by clean flavors that hint of  ruby grapefruit and kiwi.

Chateau Ste Michelle Canoe Ridge Chardonnay	 39.00
Columbia Valley. Ripe apple and cinnamon spice aromas with an elegant,  
lingering, sweet citrus finish.

Stags’ Leap Winery Chardonnay	 44.00
Napa Valley. Beautiful creamy mouthfeel, citrus notes, very elegant style.

Conundrum by Caymus	 46.00
California. Aromas of  peach, apricot and honeysuckle. A lush, creamy  
texture and a crisp, balancing finish with lingering notes of  citrus.

Red Wines
Sterling Vineyards Vintner’s Collection Merlot	 29.00

Monterey County. Clear ruby color with aromas of  ripe blackberry, jammy  
red fruit, vanilla, nutmeg, dark chooclate and toasty oak.

Chateau Ste Michelle Indian Wells Cabernet Sauvignon	 31.00
Columbia Valley. This is a fleshy, luscious and decadent wine with  
concentrated, jammy black fruit flavor.

Acacia Pinot Noir	 39.00
Carneros. Sweet on the entry with flavors of  plum, cherry and blackberry  
and finishes long with a rich earthiness.

Rombauer Zinfandel	 49.00
California. Full bodied, fruit forward and juicy, this wine boasts bright  
aromas of  black cherry and plum with a light spicy character on the finish.

Stags’ Leap Winery Petite Syrah	 65.00
Napa Valley. The rich aromatics of  this wine include ripe black fruit, black 
currants, cocoa and hints of  vanilla. A very full and voluptuous mouthfeel.

Woodward Canyon Artist Series Cabernet Sauvignon	  (half  bottle) 32.00
Columbia Valley. A firm, rich mouthfeel begins with cassis and  
blackberry leading towards chocolate and mocha.	 65.00



Duke Admits Weakness…

…for only the best. Ever since I was a kid, I've been accused of  wanting only  
the finest. It drove people crazy. But now my weakness is your strength. You can  
trust Duke’s Chowder House to bring you the best every day. No other resturant in 
Puget Sound will go this far. No one cares about what you care about like we do.

100% All natural Clam Chowder. The only one in the world. Not one chemical or 
preservative. No flavor enhancers. No color enhancers. None of  our competitors can 
make that claim. Not one. Do the research, you’ll find it’s true. And no one else can 
beat our Clam Chowder for flavor. It’s all in the taste.

Wild Alaska Seafood. All of  our Salmon, Halibut, Ling Cod and even the Cod  
for our Fish & Chips are from the pollution free, pristine waters of  Alaska.

No farmed or “Atlantic” salmon. Don’t get me started.

All natural chicken. No hormones. Just chickens allowed to be chickens.

All natural steaks and burgers. The Blue Mesa Ranch brand is your guarantee that 
Duke’s Midwest, corn fed cattle is free of  hormones, antibiotics and drugs.

We cook using oil with zero trans fat. Guaranteed.

Wild Gulf  Prawns from the Gulf  of  Mexico. Plump, juicy and wild…

Wild Dungeness Crab. Dungeness is simply the best tasting crab on the planet. 
Don’t settle for anything less.

All of  our dressings and sauces are homemade. Bleu cheese dressing, tartar sauce, 
tarragon vinaigrette, rosemary mayo, tarragon mayo, cioppino base, hazelnut beurre 
blanc, award winning BBQ sauce and many more.

Tillamook extra sharp cheddar cheese. You may think it’s a small distinction between 
sharp and extra sharp but I assure you that a cheeseburger just isn’t a cheeseburger 
without extra sharp cheddar. And Tillamook has the best.

I could go on and on but I think you get my point. I’ve always joked that “the best of  
everything suits me just fine.” But at Duke’s, it’s no joke. No one else will go this far 
to bring you the best and I intend to keep bringing it your way.

One last thing. Duke’s is a casual, comfortable place to eat and that will never 
change. But don’t be deceived that we are casual about what we serve you. Some 
people talk about quality, we live it… every day. It costs us a little more and we 
charge a little more. Sure, you can go to our competitors and find something less 
expensive but I guarantee it’s not the same. You see, no one does what we do for you. 
We bring you the best value. I guarantee it. — Duke


