
Salty’s on the Columbia River 
Dinner Marketsheet 

 
 

“Be Shellfish, Eat Me” Festival 
ends April 28th 

Now is the best time of the year for you to be selfish & enjoy succulent shellfish! 
 

join us April 22 for Panoramic Pinot Gris. 
Sample and sip pinot gris from ten local wineries,  

nosh on appetizers by chef dana cress. 
29.- per person. 

 
Appetizers 

 
LOBSTER APPLEWOOD BACON RISOTTO CROQUETTE 
arugula sun-dried tomato aioli.................................................................................................................................. 11.99 
•Wine Pairing:  Chardonnay, Irony, California ...................................................................................................... 10.00 
 

Entrees 
 
CRISPY FRIED SCALLOPS 
creamy gruyere Israeli cous cous, black pepper gastrique .................................................................................. 27.99 

•Wine Pairing:  Chardonnay, La Crema, California ................................................................................................. 12.00 

 
LOBSTER & MUSHROOM RAVIOLI 
sun-dried tomatoes, artichoke hearts, creamy crab mornay sauce..................................................................... 25.99 

•Wine Pairing:  Sauvignon Blanc, Chalone, California .............................................................................................7.50 

 
TRUFFLE PETITE FILET WITH LOBSTER CORAL SAUCE 
creamy gruyere Israeli cous cous, asparagus .......................................................................................................... 31.99 

•Wine Pairing:  Cabernet Sauvignon, Chateau St. Jean, California .................................................................... 10.00 

 
BLUE PLATE SPECIAL 
ask your server for today’s special............................................................................................................................ 19.99 
 
CHILI-RUBBED COLOSSAL PRAWNS 
olive tomato rice, avocado jicama salsa, sauce mole ........................................................................................... 28.99 
•Wine Pairings:  Sauvignon Blanc, Chalone, CA  (or)  Riesling, Chateau Ste Michelle, WA ..............................7.50 

 
VANILLA HONEY GLAZED STEELHEAD 
steamed rice, asparagus, black pepper gastrique ................................................................................................... 22.99 

•Wine Pairing:  Riesling, Chateau Ste Michelle, Washington ..................................................................................7.50 

 
*OTHER SHELLFISH FEATURES:  (see our menu) Dungeness crab cakes, crab cocktail, king 
crab, coconut prawns, prawn cocktail, prawn skewers, oysters on the half shell, clams… 
 
SHELLFISH FACTS OF LIFE:  Rock, Spiny & Slipper lobsters have no claws! Crabs have teeth in 
their stomachs!  the rings on a scallops shell can be used to age the animal (some can be 10 
years old).  the largest soft-shell clam is a geoduck that may weigh up to 3 lbs!  over 90 
million pounds of oysters are consumed worldwide each year. 
 
*SAVE THE DATE:  “THE WILD ONES SALMON FESTIVAL!” Festival starts april 29th and 
features wild northwest salmon.  Join us May 6th for our Salmon BBQ with Pinot Noir. Enter 
to win prizes. Get a free t-shirt! 
 

Dessert 
 

BANANA BUTTERSCOTCH PUDDING CAKE 
caramel sauce .................................................................................................................................................................7.99 

•Wine  Pairing:  King Estate “Vin Glace” Pinot Gris..................................................................................................8.00 
 

 
 
 

 
MANY THANKS, PORTLAND, FOR ALL OF THESE AWARDS: 

 
American Academy of Hospitality Sciences, Five Star Diamond Award 
AOLcityguide.com Best Brunch, Best Seafood, Best Waterfront Dining 

Portland Citysearch.com Best Bar Menu, Best Brunch, Best Seafood, Best Fine Dining 
Best Special Occasion Dining, Best Outdoor Dining, Best Waterfront Dining, Best View 

Wine Spectator Award of Excellence 2009, 2008, 2007, 2006, 2005, 2004 
Wine Enthusiast Award of Distinction 2009, 2008, 2007, 2006 


