
 
 

Open daily, 4pm - 10pm • Oyster Happy Hour, Monday - Thursday, 4pm - 6pm • 4743 Ballard Ave NW Seattle, WA 98107 • (206) 395-9227 

20% Service Charge** 
*Consuming raw, undercooked, or unpasteurized foods may increase your risk of foodborne illness. 
Menu items may contain nuts and other allergens. Please let us know if you are allergic to anything.  

**The Washington State Department of Labor requires us to disclose that 58.75% of our service charge is paid to employees “directly serving the customers.” 
The remaining amount of the service charge is used to pay all employees a base wage of at least $15 per hour, to further compensate non-direct service 

employees on top of their base wage and to provide health insurance and matching retirement savings accounts to eligible employees.  
Thank you for dining at The Walrus and the Carpenter. 

 
 

 
 

OYSTERS* 
baywater sweet, baywater inc., thorndyke bay, wa (mp) 

cranberry creek, penn cove shellfish, oakland bay, wa (mp) 
chelsea gem, chelsea farms, eld inlet, wa (mp) 

westcott bay, westcott bay shellfish co., friday harbor, wa (mp) 
maro-ishi, kilisut harbor shellfish, nordland,wa (mp) 

hama hama, hama hama oyster co., hood canal, wa (mp) 
el don, olympic oyster co., lilliwaup, wa (mp) 

 
PANTRY  

seawolf bread and butter (6) 
marinated olives (5) 

 
GARDEN 

roasted sunchokes & carrots, chard, spiced vinaigrette, labneh (13) 
fried cabbage, pork sausage, peanuts, cilantro (15) 

roasted beets, apple aigre-doux, almonds, fried sage (12) 
lacinato kale salad, kolrabi, pomegranate, tahini (11) 

 
FISH & SHELLFISH 

fried oysters, cilantro aioli (16)* 
uni panna cotta, paddlefish caviar (11)* 

grilled sardines, walnut, parsley, shallot (13) 
scallop crudo, yuzu kosho, ikura (15)* 

steamed clams, chickpeas, kale, turmeric, grilled bread (16) 
cold smoked coho salmon, celeriac puree, grilled leeks, sumac (16)* 

 
MEAT 

steak tartare, egg yolk, rye toast (16)* 
roasted lamb leg, mint, fermented elderberry, bulgar, chili oil (16)* 

 
CHEESE 

certoux (goat, golden artisan goat cheese, molalla, or) black pepper, honey (9) 
st. helens, (sheep, black sheep creamery, adna, wa) pear jam (9) 

ewe calf to be kidding (cow/goat/sheep, hook’s creamery, mineral point, wi,) pickled cherries (9) 
 

SWEETS 
roasted medjool dates, vanilla oil, salt (10) 

maple bread pudding, espresso butter sauce, whipped cream (10) 
spanish hot chocolate, shortbread cookie (10) 

  
come & join us for new years eve! 

accepting reservations now at eatseacreatures.com/events, ask your server for details  
 


