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DISCOVER THE CULINARY CHARM
OF THE GOURMET BURGER SHOP
IN GIG HARBOR

Nestled in the heart of the picturesque
waterfront community of Gig Harbor,
Washington, The Gourmet Burger Shop
has become a beloved destination for
locals and visitors alike who crave a truly
elevated burger experience. This isn't

your average fast-food stop; it is a
celebration of high-quality ingredients,
bold flavors, and artisanal
craftsmanship. For anyone eager to
explore The Gourmet Burger Shop
Gig Harbor menu, you are in for a
delightful journey through thoughtfully
crafted patties, fresh local produce, and
creative combinations that redefine what
a burger can be. Whether you are a
lifelong burger enthusiast or simply
looking for a memorable meal in a cozy
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setting, this establishment delivers on
every front.

The moment you step inside, the inviting
aroma of grilled beef and toasted buns
sets the stage for a dining experience
that prioritizes taste and quality. The
menu is designed to appeal to a wide
range of palates, offering everything
from classic cheeseburgers to inventive
signature creations that feature
unexpected ingredients like caramelized
onions, tangy barbecue sauces, and
creamy aioli. What truly sets this spot
apart is its commitment to using fresh,
locally sourced ingredients whenever
possible, supporting regional farmers
and purveyors while ensuring that every
bite bursts with flavor. The Gourmet
Burger Shop Gig Harbor menu is more
than just a list of items; it is a testament

to the art of burger making.

A DEEP DIVE INTO THE BURGER
SELECTION

The Classic
Burgers:
Timeless and
Perfectly
Executed

For those who appreciate the beauty of
simplicity, the classic burger offerings
are a must-try. These burgers honor
tradition while incorporating premium
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ingredients that elevate them well above
the standard fare. The classic
cheeseburger, for instance, features a
juicy, hand-formed beef patty cooked to
order, topped with aged cheddar or
American cheese, crisp lettuce, ripe
tomato slices, pickles, and a special
house sauce that adds a subtle tang. The
bun is always toasted to a golden brown,
providing the perfect structural support
without overwhelming the fillings. You
can also opt for a double patty if you are
feeling particularly hungry, and the
balance of flavors remains impeccable.
The classic burger is a benchmark of
quality, and The Gourmet Burger Shop
nails it every time.

Signature
Creations: Bold
Flavors That
Surprise and
Delight

Where the menu truly shines is in its
lineup of signature burgers. These
creations are where the chefs get to
experiment and showcase their culinary
creativity. One standout is the Smoky
Mountain Burger, which features a
generous layer of smoked bacon, sharp
cheddar, caramelized onions, and a



smoky barbecue sauce that lingers
pleasantly on the palate. Another crowd
favorite is the Harbor Heat Burger, which
combines pepper jack cheese, jalapefios,
chipotle aioli, and fresh salsa for a spicy
kick that is balanced by the richness of
the beef. The Mushroom Swiss Burger is
a more earthy option, with sautéed wild
mushrooms, melted Swiss cheese, and a
truffle aioli that adds an elegant depth of
flavor. Each signature burger tells a
story, and the ingredients are chosen to
complement one another in harmonious
ways. If you are exploring The Gourmet
Burger Shop Gig Harbor menu, do
not miss these signature items.

Build-Your-Own
Burger:
Unlimited
Possibilities

For diners who love customization, the
build-your-own burger option is a dream
come true. You start by selecting your
patty type: classic beef, turkey, chicken,
or a plant-based option that caters to
vegetarians and vegans. Then, you
choose your bun style, including brioche,
whole wheat, or a gluten-free wrap.
From there, the toppings are nearly
endless. You can pile on crispy bacon,
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sautéed onions, roasted peppers, fresh
avocado, fried eggs, and a variety of
cheeses such as blue cheese, gouda, or
provolone. Sauces range from classic
ketchup and mustard to more
adventurous options like sriracha mayo,
balsamic glaze, or garlic herb aioli. This
interactive approach ensures that every
guest leaves completely satisfied, with a
burger tailored exactly to their taste. The
Gourmet Burger Shop Gig Harbor menu
empowers you to be the artist of your
own meal.

BEYOND BURGERS: SIDES,
SALADS, AND SHARED PLATES

Hand-Cut Fries
and Other Sides

No burger experience is complete
without a side of perfectly cooked fries,
and The Gourmet Burger Shop delivers
on this front with enthusiasm. Their
hand-cut fries are made from fresh
potatoes, double-fried to achieve a
crispy exterior and a fluffy interior. You
can enjoy them simply salted, or
upgrade to chili cheese fries loaded with
house-made chili, melted cheddar, and
diced onions. Sweet potato fries are also
available, lightly seasoned and served
with a chipotle dipping sauce that adds a
sweet and smoky dimension. Onion rings
are another popular choice, featuring



thick slices of onion coated in a light,
crispy batter and served with a tangy
ranch dip. For those seeking something
lighter, the side salad is fresh and
composed of mixed greens, cherry
tomatoes, cucumbers, and a house
vinaigrette. Each side is prepared with
the same attention to quality as the
burgers themselves.

Fresh Salads and
Light Bites

If you are in the mood for something
lighter, the menu includes a selection of
salads that are anything but an
afterthought. The Harvest Salad features
mixed greens, dried cranberries, candied
walnuts, crumbled goat cheese, and a

balsamic vinaigrette that balances sweet
and tangy notes. The Grilled Chicken
Caesar Salad is a classic preparation,
with crisp romaine, shaved Parmesan,
house-made croutons, and a creamy
Caesar dressing that is made in-house.
You can also add a grilled chicken breast
or a burger patty to any salad for extra
protein. These salads are generous in
portion size and make for a satisfying
meal on their own. The Gourmet Burger
Shop Gig Harbor menu ensures that
everyone, regardless of dietary
preference, finds something to love.

Appetizers and
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Shared Plates for
the Table

Sharing is encouraged at The Gourmet
Burger Shop, and the appetizer menu
offers several options that are perfect for
starting your meal. The loaded nachos
are a fan favorite, featuring a mountain
of tortilla chips topped with seasoned
beef, melted cheese, black beans, pico
de gallo, sour cream, and jalapefios. The
Buffalo wings are another hit, available
in mild, medium, or hot, served with
celery sticks and blue cheese dressing.
For a lighter starter, the hummus plate
comes with warm pita bread and fresh
vegetables. These starters are ideal for
groups, allowing everyone to sample a

bit of everything before diving into their
main course. The appetizers reflect the
same commitment to fresh ingredients
and bold flavors that define the rest of
the menu.

BEVERAGES AND SWEET
FINISHES

Craft Beverages
to Complement
Your Meal

The drink menu at The Gourmet Burger
Shop is thoughtfully curated to
complement the food. Local craft beers
are available on tap, featuring rotating



selections from nearby breweries that
pair beautifully with the rich flavors of
the burgers. If you prefer something
non-alcoholic, there is a selection of
artisan sodas, fresh lemonades, and iced
teas. The strawberry lemonade is
particularly refreshing on a warm day,
with real fruit puree blending into a
sweet-tart finish. Milkshakes are also a
highlight, made with premium ice cream
and available in classic flavors like
vanilla, chocolate, and strawberry, as
well as special flavors like salted caramel
and Oreo. These thick, creamy shakes
are the perfect indulgence to round out
your meal. When you study The
Gourmet Burger Shop Gig Harbor
menu, you will notice that every
category, including beverages, receives
careful attention.

Desserts That
Satisfy Your
Sweet Tooth

If you have any room left after your
burger and fries, the dessert menu offers
a few sweet endings that are worth
saving space for. The warm chocolate
chip cookie skillet is a popular choice,
featuring a freshly baked cookie topped
with vanilla ice cream and drizzled with
chocolate sauce. The seasonal fruit crisp,
made with local fruits and a buttery oat
topping, is a lighter but equally
satisfying option. For those who prefer
classic desserts, a simple scoop of ice
cream or a root beer float hits the spot.
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Desserts are made in small batches to
ensure freshness, and they provide a
lovely conclusion to a hearty meal. The
Gourmet Burger Shop Gig Harbor menu
includes these sweet treats as a final
touch of hospitality.

THE ATMOSPHERE AND DINING
EXPERIENCE

Casual Elegance
In a Waterfront
Setting

The ambiance at The Gourmet Burger
Shop is casual yet refined, with an
interior that reflects the nautical charm

of Gig Harbor. Exposed brick walls,
wooden tables, and soft lighting create a
warm and inviting atmosphere. Large
windows offer views of the harbor,
allowing diners to watch the boats drift
by as they enjoy their meal. The
restaurant is designed to accommodate
both intimate dinners and larger groups,
with comfortable seating and a friendly
staff that makes you feel welcome from
the moment you walk in. The open
kitchen concept allows guests to see
their burgers being prepared, adding an
element of transparency and trust. The
overall vibe is relaxed, making it an ideal
spot for a family dinner, a date night, or
a casual gathering with friends.
Exploring The Gourmet Burger Shop
Gig Harbor menu becomes even more
enjoyable when paired with this pleasant
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setting.

Commitment to
Quality and
Community

The Gourmet Burger Shop takes pride in
its role within the Gig Harbor community.
The restaurant actively sources
ingredients from local farms and
producers, reducing its carbon footprint
and supporting the regional economy.
The staff is knowledgeable about the
menu and happy to make
recommendations based on your
preferences. Whether you are a first-
time visitor or a regular, you are treated

with the same warmth and respect. The
restaurant also participates in local
events and fundraisers, reinforcing its
dedication to the community. This sense
of connection adds a layer of meaning to
every meal, knowing that your
patronage supports a business that truly
cares. The Gourmet Burger Shop Gig
Harbor menu is a reflection of this ethos,
emphasizing quality, sustainability, and
customer satisfaction.

PRACTICAL INFORMATION FOR
YOUR VISIT

Location and
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Hours

The Gourmet Burger Shop is
conveniently located in the downtown
area of Gig Harbor, with ample parking
nearby. The restaurant is open for lunch
and dinner, with extended hours on
weekends to accommodate the bustling
tourist season. It is advisable to check
their website or social media pages for
the most up-to-date hours, as they may
vary seasonally. Reservations are not
typically required for small parties, but
they are recommended for larger groups
to ensure a seamless dining experience.
The restaurant also offers takeout and
catering services, making it easy to
enjoy their delicious food at home or at
your next event. Whether you are dining
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in or taking out, the quality remains
consistently excellent.

Pricing and Value

Given the premium ingredients and
careful preparation, the prices at The
Gourmet Burger Shop are reasonable
and offer excellent value. Most burger
entrees range from $12 to $18, with
sides and beverages available at
additional cost. The build-your-own
option allows you to control the price
based on your choices, and the portion
sizes are generous. Considering the
quality of the beef, the freshness of the
produce, and the skill involved in
crafting each burger, the pricing reflects
a fair value for a gourmet dining
experience. The Gourmet Burger Shop



Gig Harbor menu provides options for
various budgets without compromising
on taste or quality.

CONCLUSION: A MUST-VISIT
DESTINATION FOR BURGER
LOVERS

In a world where burgers are often mass-
produced and forgettable, The Gourmet
Burger Shop in Gig Harbor stands out as
a beacon of culinary excellence. Its
menu is a thoughtful collection of classic
and innovative offerings, each item
prepared with care and served in a
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welcoming atmosphere. From the first
bite of a perfectly grilled patty to the last
sip of a hand-spun milkshake, every
detail is designed to delight. Whether
you are a local resident or a traveler
passing through, taking the time to
explore The Gourmet Burger Shop
Gig Harbor menu is an experience you
will not regret. This is not just a meal; it
is a celebration of flavor, community,
and the timeless joy of a truly great
burger. Plan your visit today and
discover why this charming burger shop
has earned its reputation as a gem of
the Gig Harbor dining scene.

12

The Gourmet Burger Shop Gig Harbor Menu

2024-01-17



