
 
Appetizers and Small Plates 

 Spicy Fried Calamari*    
 Chili oil, lime-cilantro chutney 

10 
Steamed Edamame 

Sea salt 
5 

Seared Ahi Tuna *  
Wasabi, ginger, soy sauce 

11 
Fresh Oysters*   

Ask your server for today’s selection 

Market Price 
 

Dungeness Crab Leg Cocktail*   
Dungeness crab legs,  

mustard dipping sauce 

15 
Steamed Clams and Mussels* 

Tasso (Cajun spiced pork),  
saffron, garlic, tomato 

12 
Kimchee Beef*    

Spicy-hot housemade kimchee 
                      12 

 

 
Dungeness Crab and Artichoke Dip*  

Blue corn tortilla chips 
13 

Crab Rockefeller* 
Dungeness crab, creamed spinach,  

hollandaise 
13 

 Dungeness Crab Cake* 

Fresh heart of palm salad,  
sweet corn sauce 

12 
 

 
 

Soups, Salads & Entrée Salads 
 

Chandler’s Northwest Clam Chowder*            
Razor and Surf clams, sweet corn, cream,  

potatoes, bacon 
cup 6 / bowl 8 

 

Whiskey Dungeness Crab Soup*                
Whiskey, Dungeness crab, sherry 

cup 7 / bowl 9 
 

Chandler’s Seasonal Salad    
Chef’s seasonal preparations 

 7 
 

Mixed Greens Salad    
Choice of dressing 

6 

Caesar Salad        
Reggiano Parmesan, garlic croutons 6 

add bay shrimp* 3 
add smoked salmon* 4 
add Dungeness crab* 5 

 

Soup and Salad Combo 
Your choice: cup of Northwest clam chowder or cup of  

whiskey Dungeness crab soup and  
caesar salad or mixed greens salad  

12 

Smoked Salmon Caesar*        
House-smoked salmon 

16 

Dungeness Crab and Bay Shrimp Louie*        
Asparagus, tomato, black olives, sliced egg, 

Louie dressing 
22 

Lobster Club Salad*    
Greens, avocado, tomato, bacon, sliced egg,  

spiced pecans, club dressing 
23 

Steak Cobb Salad*    
Bleu cheese, bacon, roasted corn, eggs, tomato 

18  
Sandwiches, Burgers & Wraps 

 Grilled Tuna Wrap*    
Basmati rice, pickled ginger, soy miso dressing,  

crisp greens 
15 

Dungeness Crab Club*        
Bacon, tomato, avocado, watercress, 

toasted whole wheat bread 
17 

 

 
 

Chandler’s Burger*    
½ lb. Painted Hills all natural, hormone-free ground beef 

burger, sautéed mushrooms, melted brie 
13 

Dungeness Crab and Cheddar*    
Served open faced with Dungeness crab,  

Beecher’s white cheddar cheese 
16 

 

Ahi Poke Sandwich*    
½ lb. grilled, wasabi mayo, cilantro, watercress, Napa 

cabbage salad with miso vinaigrette 
15 

Chandler’s Steak Sandwich*    
Grilled steak, sautéed mushrooms, crispy onions 

16 
 

 

  

Entrées 
sSmoked Salmon Rigatoni* 

Vodka cream, roasted red peppers 
13 

Grilled Alaskan Weathervane Scallops*    
Pear & Gorgonzola ravioli, wild mushrooms, 

 broccolini, cream 
17 

Dungeness Crab Mac and Cheese* 
Dungeness crab, radiatore,  

3 cheese lobster cream sauce 
19 

 

Fresh Clam Linguine*    
Garlic, fresh herbs, white wine, extra virgin olive oil 

15 

Chandler’s Cioppino*        
Scallops, prawns, clams, mussels, finfish, 

sherry tomato broth 
20 

 

Pan Fried Oysters*   
Curried cracker meal, cucumber and  

radish salad over basmati rice   
15 

 

Dungeness Crab Cakes*        
Fresh heart of palm salad, basmati rice, 

broccolini, sweet corn sauce 
one cake 19 
two cakes 27 

 

Fish and Chips*    
Fresh true cod, coleslaw, tartar sauce 

16 

Flat Iron Steak*    
8 oz., Rosemary mustard seed marinated  

27 
 
 

 

Vegetarian Specialties 
sPear and Gorgonzola Ravioli 

Roasted garlic- porcini mushroom cream, broccolini 

15 
 

 

Warm Bulgar Wheat Salad    
Cracked bulgar wheat, fire roasted vegetables,  

Charmoula sauce 

15 
 

Tofu Stir Fry 
Grilled organic tofu, Asian greens, spicy caramel sauce, 

seaweed salad garnish 

15 

Dungeness Crab*        
Half crab, roasted fennel orzo, asparagus 

Choice of preparation: butter-roasted with 
 garlic and spices, steamed with drawn butter 

28 

Chandler’s Steamer Basket*    
Half a steamed Dungeness crab, King crab leg, crab 

dumplings, prawns, mixed baby vegetables 
54 

 

Chandler’s Crabhouse  
“World Best” Dungeness Crab Cake* 

Served with hearts of palm salad, dressed table side with 
trio of sauces 

40 
Chandler’s Crab Platter* 

A whole steamed Dungeness Crab, Two King Crab Legs, 
Bairdi Crab Clusters 

Grilled asparagus, orzo salad  128 

Serves 2 guests 
 

 

Alaskan Red King Crab*        
Asparagus, Yukon Gold mashed potatoes,  

romescu sauce 
27 

 

Bairdi Crab*        
Asparagus, Yukon Gold mashed potatoes,  

Asian cocktail sauce 
20 

Today’s Crab Selections 
 

* Consumption of raw or undercooked meats, poultry, eggs, fish or shellfish may increase your risk of foodborne illness.    ** Please alert your server to any food allergies.                                        01.06.12 - CCH 


