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On Alki Beach
Seafood Grill

It’s always our pleasure.
Small Plates and Starters

crispy Kicked-Up Calamari Local Peach Glaze, Chipotle Dipping Sauce, House-Pickled 
Peppers 12.99

Crustaceous Crab Cake A Blend of East and West Coast Crab with a Piquant Pepper 
Aïoli 16.99 

Colossal Coco Prawns Sweet and Spicy Thai Chili Sauce 17.99

Salty’s Classics Hot Seafood Sampler (Serves 2) Crustaceous Crab Cake, 
Crispy Kicked-Up Calamari, Colossal Coco Prawns 23.99

Just-Plucked-from-the-Ocean Oysters on the Half Shell* with Every Sauce 
Imaginable! We Can Fry Them! 13.99/24.99  Sauces for Take Home 1.95 Each

Soups and Salads
Add Rogue River Blue Cheese or Bay Shrimp 3.00  Dungeness Crab 5.50

Signature Seafood Chowder Scallops, Clams, Bay Shrimp, Bacon  Cup 6.99  Bowl 8.99

Kicked-Up Caesar Salad Creamy Dressing with Ground Parmesan and Lemon Relish 8.99

MIXED GREENs Apple Cider Vinaigrette, Rogue River Bleu Cheese, Candied Walnuts, Black 
Grapes 8.99

Cobb’s WedgE Romaine Lettuce, Balsamic Vinaigrette, Crispy Bacon, Rogue River Bleu 
Cheese, Green Onion, Avocado, Tomato, Olive and Egg 9.99

Quick Combos
Blackened Salmon Caesar with candied pecans and a Cup of Chowder 
OR You May Choose Grilled Chicken OR Crispy Calamari 19.99

Half Prime Rib Dip with a Caesar Salad Shaved Prime Rib with Horseradish Mayo, 
Crispy Onions, Swiss Cheese and Beer-Battered Fries 12.99  Whole Sandwich and Fries 14.99

Crab Macaroni and Cheese with a Caesar Salad Four Cheese Macaroni with 
Northwest Dungeness Crab and a Small Caesar 16.99

Entrées
Fish and Chips Choose Halibut, Clams or Prawns with Beer-Battered Fries 17.99

Crab and Bay Shrimp Louie Chopped Romaine, Grape Tomato, Cucumber, Asparagus, 
Hard-Boiled Egg, Louie Dressing 21.99 Make It All Crab 3.00 Half Portion 14.99

“Walk the Cedar Plank” Salmon Smoked and Glazed with Local Peaches Over a Bed 
of Sautéed Pea Tendrils, Topped with Nueske’s Bacon Jam 22.99

Simply Supreme Halibut Oven-Roasted Alaskan Halibut Served with Dilled Crème, 
Asparagus and Smashed Potatoes 24.99 

Sandwiches and Tacos
Gerry’s Famous Bacon CheeseBurger Red Relish, Sweet Onion, Pickle, Tomato, 
Mayo and Crispy Fries 11.99

Blackened Halibut Tacos White Corn Tortillas, Lime-Marinated Cabbage, Roasted 
Tomato Salsa, Chipotle Aïoli, Sour Cream, Queso Fresco, mango 17.99

Crunchy Albacore Tuna Melt Bacon, Cheddar Cheese, Tomato, Pickle, Tater Tots 14.99

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs increases your risk of foodborne illness, especially if you have  
certain medical conditions. Please note: We do not accept checks. To share an entrée, please add $5.00. For groups of 6 or more, we use one check  

with an 18% gratuity. Not responsible for lost or stolen items. We take allergies seriously – please ask to speak to our manager. 
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On The Columbia
Seafood Grill

073110

Potations from the Alchemist!

Wine by the Glass/Bottle Whites
Mumm Napa Cuvée M Brut, Napa California, split .............................................................. 7.50
Domaine Chandon, Blanc De Noir, Napa, California............................................... 10.00/40.00
White Zinfandel, Beringer, California....................................................................... 5.50/20.00
Riesling, Olsen Hills, Yakima Valley, Washington.................................................... 7.50/28.00
Sauvignon Blanc, Brancott, Marlborough, New Zealand........................................ 8.00/30.00
Pinot Gris, Willakenzie Estate, Willamette Valley, Oregon................................... 9.00/34.00
Chardonnay, Covey Run, Columbia Valley, Washington .......................................... 8.00/30.00
Chardonnay, Sterling Vineyards, Central Coast, California............................... 10.00/38.00
Chardonnay, Clos Du Bois, Russian River, California............................................ 12.00/46.00
Chenin Blanc-Viognier, Pine Ridge, Napa Valley....................................................... 7.50/28.00
White Blend, Villa Antinori, “Toscana”, Italy .......................................................... 8.00/30.00
Featured White by the Glass, “Ask Your Server”..................................................   7.50/28.00

Reds
Pinot Noir, Copper Hill, Willamette Valley, Oregon ............................................. 10.00/38.00
Pinot Noir, Matello, Willamette Valley, Oregon.................................................... 12.00/46.00	
Pinot Noir, Penner Ash, Willamette Valley, Oregon.............................................. 15.00/58.00
Merlot, Red Rock, Central Valley, California........................................................ 10.00/38.00
Syrah, Cline, Sonoma County, California................................................................... 7.00/26.00
Zinfandel, Pedroncelli, Dry Creek Valley, California............................................ 9.50/36.00
Cabernet Sauvignon, Covey Run, Columbia Valley, WA............................................ 8.00/30.00
Cabernet Sauvignon, H3, Horse Heaven Hills, Washington................................... 10.00/38.00
Tempranillo, Vina Gomaz, Spain.................................................................................... 8.50/32.00
Red Blend, “A” by Acacia, Sonoma, California........................................................... 8.00/30.00
Featured Red by the Glass, “Ask Your Server”......................................................... 7.50/28.00

Draft Beer
Coors Light, Coors Brewing Co., Golden, Colorado............................................................. 4.75
Hefeweizen, “Haywire” Pyramid Brewing, Portland, Oregon ............................................ 5.50
Klickitat Pale Ale, Alameda Brewing, Portland, Oregon ................................................. 5.50
India Pale Ale, Bridgeport Brewing, Portland, Oregon .................................................... 5.50
Seasonal Tap, Ask About Our Current Selections ............................................................. 5.50
Rotating Tap, Ask About Our Current Selection ............................................................... 5.50
Beer Sampler—Select any 3 microbrews ............................................................................. 8.00

Liquid Assets
BUBBLES AND SQUEEK Finamore Limoncello, Grey Goose Vodka, Grapefruit Juice, 
Soda, Served Up.................................................................................................................................................11.00

POMEGRANATE MARTINI Grey Goose Vodka and Pomegranate Liqueur, Splash of 
Cranberry, Served Up........................................................................................................................................9.99

PEAR-FECT MARTINI Absolut Pears Vodka, Grapefruit Juice, Lime, Served Up.....................................11.00

ULTIMATE MAI TAI Coconut, Peach, Apple and Melon Bacardi Rums with OJ, PJ, 
Sweet & Sour and Grenadine Topped with Myers’s Rum ..............................................................................11.99

Salty’s Stimulus Plan
MANGO SUNRISE A Frozen Tequila Sunset Blended with Mango Purée ..................................................8.50

BILLY’S MOJITO ROUGE Stoli Vodka, Pomegranate, Triple Sec, Muddled Lemons 
and Mint, Served Up ...........................................................................................................................................8.50

TODD’S GIN-A-PER Bombay Sapphire Gin, Triple Sec, Sweet & Sour, Muddled Limes, 
Cucumber and Mint ............................................................................................................................................9.99

JESSICA’S COLUMBIA BREEZE Bacardi Coconut Rum, Banana Liqueur, Sweet & Sour 
and Strawberry Purée ......................................................................................................................................7.99

PETE’S FRAPPATINI MARTINI Amaretto, Bailey’s Irish Cream, Kahlúa Blended Smooth ...................10.00

LIGHTNING LEMONADE Bacardi Limon Rum and Peach Schnapps in Lemonade 
with a Splash of Cranberry .............................................................................................................................7.99

BUDDY’S LEMON CHIFFON PIE Limoncello, Citrus and Vanilla Vodkas 
and Cream Served Up .........................................................................................................................................9.99

MOJITO MAKEOVER Soda and Fresh Mint with Your Choice of Bacardi Rums: 
Peach, Melon or Limon ......................................................................................................................................9.50

PEAR LEMONADE Absolut Pears Vodka, Midori and Lemonade ..................................................................8.50

Zero-Zoomies aka No-Alcohol Delights
FANTASY LEMONADE Fresh Squeezed Lemonade with Your Choice of Fruit: 
Peach, Mango, Strawberry, Wildberry ...........................................................................................................4.25

JAZZY JUICE Peach, Pineapple, Lemon, Lime and Cranberry Juices with a Touch of Coconut ..............4.50

FANTASY COLADA Pineapple and Coconut Blended Creamy with Your Choice of Fruit: 
Peach, Mango, Strawberry, Wildberry ...........................................................................................................4.99

TROPICAL ICED TEA Our Homemade Brew with Lemonade, Cranberry Cocktail and 
Iced Tea with a Tropical Tweak .......................................................................................................................4.99

Thomas Kemper Root Beer and Ginger Ale....................................................................................................4.99


