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DISCOVER THE GOURMET
BURGER SHOP GIG HARBOR
MENU: A CULINARY DELIGHT

In  the  charming  maritime  city  of  Gig
Harbor,  Washington,  nestled  along  the
scenic waterfront, the Gourmet Burger
Shop Gig Harbor menu has become a
talking point for locals and visitors alike.
This  establishment has carved a niche

for  itself  by  redefining  the  humble
burger,  turning  a  simple  meal  into  a
gourmet  experience.  For  those  who
appreciate  qual i ty  ingredients,
innovative  flavor  combinations,  and  a
welcoming  atmosphere,  the  Gourmet
Burger  Shop  offers  a  menu  that  is  both
familiar  and  exciting.  The  Gourmet
Burger Shop Gig Harbor menu is not
just  a  l ist  of  food;  it  is  a  curated
collection of culinary creations designed
to satisfy a wide range of palates.
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Walking into the Gourmet Burger Shop,
you  are  immediately  struck  by  the
aroma of sizzling beef, toasted brioche,
and caramelized onions. It is a sensory
invitation  to  explore  a  menu  that
promises more than just a burger. From
the classic cheeseburger to adventurous
specialties  inspired  by  global  cuisines,
every dish is crafted with precision. The
Gourmet  Burger  Shop  Gig  Harbor
menu  reflects  a  philosophy  that
sourcing local,  fresh ingredients  is  the
cornerstone  of  a  great  meal.  This
dedication to quality is evident in every
bite,  making it  a must-visit  destination
for food lovers in the Pacific Northwest.

A DEEP DIVE INTO THE GOURMET
BURGER SHOP GIG HARBOR

MENU OFFERINGS

The  Gourmet  Burger  Shop  Gig
Harbor menu is thoughtfully organized
to  guide  diners  through  a  world  of
flavors.  Whether  you  are  a  purist  who
loves a simple, well-prepared burger or
an adventurer seeking bold new tastes,
the menu has something for you. Let us
explore  the  categories  and  items  that
make this menu stand out.

Signature
Burgers: The
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Heart of the
Menu
At  the  core  of  the  Gourmet  Burger
Shop  Gig  Harbor  menu  are  the
signature  burgers.  These  are  not  your
average fast-food patties. Each burger is
built on a foundation of premium, never-
frozen beef, sourced from local ranches
when  possible.  The  buns  are  fresh-
baked, often brioche or a hearty artisan
roll, providing a soft yet sturdy base for
the  generous  toppings.  The  signature
options range from savory and robust to
light and refreshing.
One of the most popular items on the
Gourmet  Burger  Shop  Gig  Harbor
menu  is  the  Local  Legend  Burger.

This burger features a perfectly seared
patty  topped  with  aged  cheddar,
applewood-smoked bacon, and a house-
made bourbon-infused barbecue sauce.
T h e  s w e e t n e s s  o f  t h e  s a u c e
complements the smoky bacon and rich
cheese,  creating  a  balanced  and
satisfying bite. Another standout is the
Peninsula Prime, which highlights the
region's  bounty  with  fresh  foraged
mushrooms,  creamy  truffle  aioli,  and
melted fontina cheese, all on a toasted
ciabatta roll.
For those who crave heat, the Narrows
Bridge  Fire  Burger  is  a  must-try.  It
packs  a  punch  with  jalapeño  peppers,
pepper jack cheese, and a chipotle-lime
crema  that  cools  the  fire  just  enough.
Each burger  on  the  Gourmet Burger
Shop  Gig  Harbor  menu  is  carefully
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named,  often  paying  homage  to  local
landmarks  and  history,  which  adds  a
layer  of  charm and  connection  to  the
dining experience.

Build Your Own
Burger:
Customization at
Its Finest
Beyond  the  signature  creations,  the
Gourmet  Burger  Shop  Gig  Harbor
menu  offers  a  comprehensive  "Build
Your  Own Burger"  option.  This  section
empowers  diners  to  become  chefs,
selecting from a wide array of proteins,

cheeses,  toppings,  and  sauces.  The
protein  choices  go  beyond  beef,
including  all-natural  chicken  breast,  a
hand-pressed turkey patty, a black bean
and quinoa vegetarian patty, and even a
wild-caught  salmon  fillet  for  a  lighter,
oceanic  twist.
The cheese selection on the Gourmet
Burger  Shop  Gig  Harbor  menu  is
impressive, featuring classics like sharp
cheddar  and  Swiss,  as  well  as  more
adventurous options like crumbled blue
cheese, smoked gouda, and creamy brie.
Toppings  are  equally  diverse,  ranging
from fresh arugula and heirloom tomato
slices to crispy onion strings and sautéed
wild  mushrooms.  Sauces  are  house-
made, including a tangy sriracha mayo,
herb-infused  ranch,  and  a  classic
thousand  i s l and .  Th i s  l eve l  o f
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customization ensures that every visit to
the  Gourmet  Burger  Shop  yields  a
unique meal tailored to individual tastes.

Chicken, Salads,
and More:
Variety Beyond
Burgers
While  the  burgers  are  the  stars,  the
Gourmet  Burger  Shop  Gig  Harbor
menu  ensures  that  non-burger  eaters
are  equally  well-served.  The  chicken
sandwiches are noteworthy, featuring a
buttermilk-marinated  fried  chicken
breast that is crispy on the outside and

juicy within. It is served on a soft potato
bun  with  house  pickles  and  a  honey-
sriracha  glaze.  Grilled  chicken  options
are  also  available  for  a  lighter  fare,
paired  with  fresh  pesto  or  a  citrus
vinaigrette.
The  salad  section  on  the  Gourmet
Burger Shop Gig Harbor menu is far
from  an  afterthought.  The  Harbor
House Salad is a favorite, mixing crisp
mixed greens with candied pecans, dried
cranberries, crumbled goat cheese, and
a balsamic reduction. Grilled chicken or
salmon can be added to turn any salad
into a hearty meal. For those seeking a
plant-based option, the Garden Wrap is
a  vibrant  choice,  filled  with  hummus,
roasted vegetables, and fresh greens, all
wrapped in a spinach tortilla. This variety
makes the Gourmet Burger Shop Gig



6

6 Gourmet Burger Shop Gig Harbor Menu 2023-05-29

Harbor menu a versatile destination for
groups with diverse dietary preferences.

Appetizers and
Sides: The
Perfect Start
No meal is complete without the perfect
starter, and the Gourmet Burger Shop
Gig Harbor menu excels in this area.
The  Loaded  Waffle  Fries  are
legendary,  piled  high  with  melted
cheddar, crumbled bacon, green onions,
and a drizzle of ranch and sriracha. They
are perfect for sharing or indulging solo.
Another popular appetizer is the Beer-
Battered Onion Rings, served golden

and  crispy  with  a  robust  house-made
dipping sauce.
For a lighter start, the Crispy Brussels
Sprouts  are  a  revelation.  They  are
flash-fried  and  tossed  with  a  balsamic
glaze  and  toasted  almonds,  offering  a
sweet  and  savory  crunch.  The  side
options on the Gourmet Burger Shop
Gig  Harbor  menu  a re  equa l ly
impressive.  Beyond  standard  fries,
diners can choose sweet potato fries, a
side salad, coleslaw, or garlic-parmesan
tots.  Each  side  is  made  to  order,
ensuring it arrives hot and fresh.

INGREDIENTS AND SOURCING:
THE QUALITY BEHIND THE MENU

What  truly  sets  the  Gourmet Burger
Shop Gig Harbor menu  apart  is  the
unwavering  commitment  to  ingredient
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quality.  The  restaurant  works  closely
with local farms and purveyors to ensure
the freshest produce, dairy, and meats.
The  beef  is  ground  in-house  daily,  a
practice that  ensures optimal  flavor  and
texture.  The  produce  is  sourced
seasonally  from  farms  in  the  Puget
Sound  region,  meaning  the  toppings
change slightly throughout the year to
reflect what is at its peak.
The buns and rolls  are delivered fresh
each  morning  from  a  local  artisan
bakery. Sauces and dressings are made
from scratch in the kitchen, avoiding the
artificial  flavors  and preservatives  found
in many commercial products. Even the
pickles  are  house-made,  offering a  crisp
and  tangy  complement  to  the  rich
burgers.  This  dedication to  sourcing is
not  just  a  marketing  point;  it  is  a

fundamental  aspect  of  the  culinary
philosophy at the Gourmet Burger Shop.
When  you  order  from  the  Gourmet
Burger Shop Gig Harbor menu,  you
are  supporting  local  agriculture  and
enjoying  the  fruits  of  the  Pacific
Northwest  at  their  finest.

Dietary
Accommodations
: Inclusivity on
the Menu
Modern  dining  requires  flexibility,  and
the Gourmet Burger Shop Gig Harbor
menu  is  designed  with  inclusivity  in



8

8 Gourmet Burger Shop Gig Harbor Menu 2023-05-29

mind. Gluten-free buns are available for
all burgers, and the kitchen is careful to
avoid cross-contamination for those with
celiac  disease.  Vegetarian  and  vegan
options  are  clearly  marked,  with  the
black bean quinoa patty and the Garden
Wrap being excellent choices. For those
following a low-carb or keto lifestyle, any
burger can be served as a lettuce wrap,
loaded with all the traditional toppings.
The  staff  is  well-trained  to  answer
quest ions  about  a l le rgens  and
preparation  methods.  This  level  of
attention  to  dietary  needs  makes  the
Gourmet  Burger  Shop  Gig  Harbor
menu accessible to everyone, ensuring
that  no  one  feels  lef t  out  of  the
experience.  Whether  you  are  a  meat-
lover,  a  vegetarian,  or  have  specific
dietary restrictions, the Gourmet Burger

Shop welcomes you with open arms and
a menu that can be adapted to suit your
needs.

THE DINING EXPERIENCE: MORE
THAN JUST A MEAL

Enjoying  the  Gourmet  Burger  Shop
Gig Harbor menu is about more than
the  food;  i t  i s  about  the  ent i re
experience.  The  restaurant  itself  is
designed  to  evoke  a  sense  of  casual
comfort with a touch of maritime charm.
Exposed  brick  walls,  warm  wooden
tables,  and  nautical  décor  create  an
inviting  atmosphere.  The  open kitchen
allows  diners  to  watch  their  burgers
being  expertly  prepared,  adding  a
theatrical  element  to  the  meal.
The  service  is  friendly  and  attentive,
with  staff  members  who  are  genuinely
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passionate  about  the  menu.  They  are
happy to offer recommendations, explain
ingredients,  and  make  suggestions  for
first-time visitors. The Gourmet Burger
Shop  Gig  Harbor  menu  is  a lso
supported by a well-curated selection of
craft  beers,  local  wines,  and  artisanal
sodas.  The  beer  list  features  rotating
taps  from  Washington  breweries,
perfectly  pairing  with  the  robust  flavors
of  the  burgers.  The  cozy  yet  lively
ambiance makes it  an ideal spot for a
family dinner, a casual date night, or a
gathering  with  friends  after  a  day
exploring  Gig  Harbor.

CATERING AND SPECIAL EVENTS:
TAKING THE MENU BEYOND THE
RESTAURANT

The popularity of the Gourmet Burger

Shop Gig Harbor menu has led to an
expansion of services, including catering
for  events  and parties.  The restaurant
offers  a  dedicated  catering  menu  that
brings  the  same  quality  and  flavor  to
weddings, corporate events, and private
celebrations. Options include burger bars
with all  the fixings,  bulk orders of  sides,
and specially packaged boxes for easy
distribution.
For  those  who  prefer  to  enjoy  the
Gourmet  Burger  Shop  Gig  Harbor
menu  at  home,  the  restaurant  also
offers  convenient  takeout  and  delivery
services. The packaging is designed to
keep food fresh and hot during transit,
ensur ing  that  the  qual i ty  of  the
experience  is  not  compromised.
Seasonal  specials  and  limited-time
offerings  keep  the  menu  dynamic  and
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exciting,  encouraging  repeat  visits.
Whether you are dining in or taking out,
the  Gourmet  Burger  Shop  consistently
delivers a memorable meal.

CONCLUSION

The  Gourmet  Burger  Shop  Gig
Harbor  menu  stands  as  a  shining
example of how a classic comfort food
can  be  elevated  to  gourmet  status.
Through  a  combination  of  high-quality
ingredients,  creative  recipes,  and  a
genuine  commitment  to  customer
satisfaction, this restaurant has earned
its reputation as a culinary destination in
the  Pacific  Northwest.  From  the
signature burgers  that  pay homage to

local  heritage  to  the  build-your-own
options that empower diners, every item
on the menu is  crafted with care and
passion.
Whether  you  are  a  resident  of  Gig
Harbor or a traveler passing through the
beautiful Kitsap Peninsula, a visit to the
Gourmet Burger Shop is an experience
that  should  not  be  missed.  The
welcoming  atmosphere,  attentive
service,  and,  most  importantly,  the
exceptional food make it a place worth
returning to again and again. Explore the
Gourmet  Burger  Shop  Gig  Harbor
menu for yourself and discover why this
local gem has become a beloved staple
in the community.


