
SANDWICHES 

YOUR SAFETY MATTERS
We cannot  guarantee that  any item  is free from  allergens due to shared
preparat ion  and  cooking  areas. If you have a  food a llergy, please inform  
a  sta ff m em ber before m aking your selections.

*Consum ing raw or undercooked m eats, poultry, seafood, shellfish or eggs m ay increase
your risk of foodborne illness.

ALLERGENS (con t ains):  

G - Glu ten   |  D  - Dairy  |  EG - Egg   |  FH  - Fish   |  SF - Shellfish

PN  - Peanuts  |  TN  - Tree nuts  |  SY - Soybeans  |  SS - Sesam e

DIETARY:    VG - Vegan   |   V - Vegetarian    |   AG - Avoid ing  g lu ten

CHEF-CRA FTED PICKS
The Seat t le Aquarium  purchases seafood on ly from  Monterey Bay 
Aquarium  Seafood Watch  gu idelines' "Best  Choice" category. 
Seafood in  th is category is abundant , w ell m anaged and caught  
or farm ed in  environm entally friend ly w ays. We proud ly use p roduce 
from  local Wash ing ton  farm s.

BÁNH MÌ DIP
Vietnam ese pork, ?? chua p ickled  
vegetab les, cilan t ro, baguet te, 
um am i aioli. Served  w ith  
bone-broth  d ipper.

EG, G

18

CHAR SIU BAO SLIDERS
Choice of tofu  or pork , ?? chua p ickled  
vegetab les, um am i aioli, cilan t ro, 
steam ed bao buns.

 EG, G

18

FRIED TOMATO BLT
Toasted Texas toast , fried green 
tom atoes, applew ood sm oked bacon, 
shredded iceberg, Cajun aioli, 
d ill p ickles.

  EG, G

16

HULI-HULI CHICKEN 
SANDW ICH
Seeded bun, hu li-hu li ch icken, island  
slaw, sriracha honey aioli.

      EG, G, D

16

KALUA PORK SANDW ICH
Seeded bun, kalua pulled pork, island 
slaw, crispy onions, cola barbecue sauce, 
kim chi aioli.

  EG, E

17

FISH & CHIPS
W ild -caught  Alaskan cod , Old  Stove 
beer bat ter, t artar sauce, island  slaw ; 
served  w ith  lem on and fries.

EG, G, D

22

NOLA TACOS
Blackened rockfish , corn  tort illas, 
g rilled  p ineapp le salsa, cilan t ro, 
purp le cabbage, lim e, Cajun  
tartar sauce.

AG     EG, D

22

ALOHA PLATE
Huli-hu li ch icken, kalua pork, 
st icky rice, Haw aiian  m ac salad .

EG, G, 
D, SY

22

PLATED LUNCHES 

THE BURGER
Brisket -b lend  burger, app lew ood 
bacon, new  school Am erican cheese, 
crispy on ions, husk burger sauce, 
house-m ade p ickles; served  w ith  fries.

EG, G, D

22



ALLERGENS (con t ains): 

G - Glu ten   |  D  - Dairy  |  EG - Egg   |  FH  - Fish   |  SF - Shellfish

PN  - Peanuts  |  TN  - Tree nuts  |  SY - Soybeans  |  SS - Sesam e

DIETARY:    VG - Vegan   |   V - Vegetarian    |   AG - Avoid ing  g lu ten

FRESH SELECTIONS
The Seat t le Aquarium  purchases seafood on ly from  Monterey Bay 
Aquarium  Seafood Watch  gu idelines' "Best  Choice" category. 
Seafood in  th is category is abundant , w ell m anaged and caught  
or farm ed in  environm entally friend ly w ays. We proud ly use p roduce 
from  local Wash ing ton  farm s.

KALE CAESAR SALAD 
Dino kale, rom aine, house-m ade 
croutons, Parm esan and 
Caesar d ressing .

D, G, 
EG, FH

16

SUMMER CITRUS SALAD
Dino kale, seasonal cit rus, 
sw eet  ch ili alm onds, goat  cheese, 
lem on-g inger vinaig ret te. V, AG TN, D

17

W EDGE SALAD
Iceberg , crum bled  bacon, b lue
cheese, roasted  tom atoes.

VG     D

14

GRILLED CHEESE 
W ITH FRIES V G, D

14

UNCRUSTABLE*
W ITH FRIES
*Nut -free; m ade w ith  sunflow er 
seed but ter.

G, PN

15

SALADS & SIDES

FOR THE KIDS

HAW AIIAN 
MAC SALAD

V     EG, G, D
10

ISLAND SLAW V, AG    D 10

PLAIN BURGER 
W ITH FRIES

G
16

SNACKS & SIDES

CRISPY FRIES  V          G, EG 8

CHICKEN TENDERS
W ITH FRIES

EG, G, D
16

BREW  CITY 
ONION RINGS
 W ith  house-m ade on ion  ring  sauce.

 V          G, EG

12

PICKLE & CREAM 
CHEESE BITES

 V      G, D, EG   
14

CARROT FRIES
 W ith  sriracha aioli.  V          G, EG

12

YOUR SAFETY MATTERS
We cannot  guarantee that  any item  is free from  allergens due to shared
preparat ion  and  cooking  areas. If you have a  food a llergy, please inform  
a  sta ff m em ber before m aking your selections.

*Consum ing raw or undercooked m eats, poultry, seafood, shellfish or eggs m ay increase
your risk of foodborne illness.



ALLERGENS (con t ains): 

G - Glu ten   |  D  - Dairy  |  EG - Egg   |  FH  - Fish   |  SF - Shellfish

PN  - Peanuts  |  TN  - Tree nuts  |  SY - Soybeans  |  SS - Sesam e

DIETARY:    VG - Vegan   |   V - Vegetarian    |   AG - Avoid ing  g lu ten

FROM  THE
COFFEE BA R

HAND-CRAFTED ESPRESSO

COLD BEVERAGES

DRIP COFFEE

AMERICANO

CAPPUCCINO 

LATTE

CHAI LATTE

CAFÉ MOCHA

HOT CHOCOLATE 

STEAMER

LONDON FOG

HOT TEA

ESPRESSO (2 SHOTS)

3.50

5.50

6.0 0

5.50

6.50

6.50

5.50

5.50

5.0 0

4 .50

4 .50

6.50

7.0 0

6.75

7.50

7.50

6.75

6.75

6.0 0

5.50

4 .50

12OZ         16OZ

ADD SYRUP 1.50

ADD ALMOND, COCONUT, SOY OR OAT MILK 2.00

LOCAL BEER 11.4 0

HOUSE W INE 12.60

COCKTAILS 14 .4 0

FROM THE HOUSE BAR

YOUR SAFETY MATTERS
We cannot  guarantee that  any item  is free from  allergens due to shared
preparat ion  and  cooking  areas. If you have a  food a llergy, please inform  
a  sta ff m em ber before m aking your selections.

*Consum ing raw or undercooked m eats, poultry, seafood, shellfish or eggs m ay increase
your risk of foodborne illness.
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