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
AioLl 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 FourR CHEESE MACARONI WITH
NORTHWEST DUNGENESS CRAB AND A SMALL CAESAR 16.99

ENTREES

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 SAUTEED PEA TENDRILS, TOPPED WITH NUESKE’S BACON JAM 22.99

SIMPLY SUPREME HALIBUT OVEN-ROASTED ALASKAN HALIBUT SERVED WITH DILLED CREME,
# >\ 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 AiOLI, 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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Liguid Aasets
BUBBLES AND SQUEEK FINAMORE LIMONCELLO, GREY GOOSE VODKA, GRAPEFRUIT JUICE,

POMEGRANATE MARTINI GREY GOOSE VODKA AND POMEGRANATE LIQUEUR, SPLASH OF
CRANBERRY, SERVED UP

PEAR-FECT MARTINI ABsoLUT PEARS VODKA, GRAPEFRUIT JUICE, LIME, SERVED UP

ULTIMATE MAI TAl CocoNUT, PEACH, APPLE AND MELON BACARDI RUMS WITH OJ, PJ,
SWEET & SOUR AND GRENADINE TOPPED WITH MYERS’S RUM .iiccctectecctccsccscccsccsccsscascesscsscascoscssscsscasccsscssccsccsccsscesl 1.99

»
Saltyr Stimolus Flar
MANGO SUNRISE A FROZEN TEQUILA SUNSET BLENDED WITH MANGO PUREE

BILLY’S MOJITO ROUGE STOLI VODKA, POMEGRANATE, TRIPLE SEC, MUDDLED LEMONS
AND MINT, SERVED UP

TODD’S GIN-A-PER BoOMBAY SAPPHIRE GIN, TRIPLE SEC, SWEET & SOUR, MUDDLED LIMES,
CUCUMBER AND IVMINT .icueettiiietencscccecssssscccosssssssscssssssssscssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssscssssssssccsssssss DO

JESSICA’S COLUMBIA BREEZE BACARDI COCONUT RUM, BANANA LIQUEUR, SWEET & SOUR
AND STRAWBERRY PUREE

PETE’S FRAPPATINI MARTINI AMARETTO, BAILEY’S IRISH CREAM, KAHLUA BLENDED SMOOTH

LIGHTNING LEMONADE BAcCARDI LIMON RUM AND PEACH SCHNAPPS IN LEMONADE
WITH A SPLASH OF CRANBERRY .ccevvveee..

BUDDY’S LEMON CHIFFON PIE LIMONCELLO, CITRUS AND VANILLA VODKAS
AND CREAM SERVED UP

MOJITO MAKEOVER SobA AND FRESH MINT WITH YOUR CHOICE OF BACARDI RUMS:
PEACH, MELON OR LIMON iiicuetttieetnccccccsssssssccessssssssccssssssssccssssssssscssssssssscssssssssssssssssssssssssssssscssssssssscssssssssscsssssasscce DO

PEAR LEMONADE ABsoLUT PEARS VODKA, MIDORI AND LEMONADE

Vine by the Glasy/Bottle

Vhites

MUMM NAPA CUVEE M BRUT, NAPA CALIFORNIA, SPLIT .ttteeteeteeeeeesecssesssssssssssssssssssscssssssscsssscsseee 7.50
DOMAINE CHANDON, BLANC DE NOIR, NAPA, CALIFORNIA . cccccctectcttctecscssccsccsssscsccsccscsscsces 10.00/40.00
WHITE ZINFANDEL, BERINGER, CALIFORNIA .tttcctccectecsccsccsccscsscsssscsscsssssssssscascsscsscscsscsscsscscs 2.00/20.00
RIESLING, OLSEN HILLS, YAKIMA VALLEY, WASHINGTON . .iccctettectccscsscscssccscsscsscsccscsscsscsscscs 7.00/28.00
SAUVIGNON BLANC, BRANCOTT, MARLBOROUGH, NEW ZEALAND . ccccttttettccscsscsscsccsccscsscsscss 8.00/30.00
PINOT GRIS, WILLAKENZIE ESTATE, WILLAMETTE VALLEY, OREGON . cccctcctcctccecsccsccsccsccccscs 9.00/34.00
CHARDONNAY, COVEY RUN, COLUMBIA VALLEY, WASHINGTON .ciccccctectctsccscsscsccsccscsscsscsccss 8.00/30.00
CHARDONNAY, STERLING VINEYARDS, CENTRAL COAST, CALIFORNIA .ccctttctectcctccccsccsccscsss 10.00/38.00
CHARDONNAY, CLOS DU BOIS, RUSSIAN RIVER, CALIFORNIA (ccccettectcctccscsccsccsccscsscscssccscsss 12.00/46.00
CHENIN BLANC-VIOGNIER, PINE RIDGE, NAPA VALLEY .itcttcctccectccsccsccscascsscscsssccscascssssccsccsces 7.950/28.00
WHITE BLEND, VILLA ANTINORI, “TOSCANA”, ITALY ttttttttettcctccscsscscssccscsscassscsscsscsscsscscsscese 8.00/30.00
FEATURED WHITE BY THE GLASS, “ASK YOUR SERVER” tiittctttttctetsctsccscsscsscsccscsscsscsccsccses 7.50/28.00

ey

PINOT NOIR, COPPER HILL, WILLAMETTE VALLEY, OREGON ..ccccccttettccscsscsscscsscsscsscsccsccscss 10.00/38.00
PINOT NOIR, MATELLO, WILLAMETTE VALLEY, OREGON :itcc0tctttettsccsccssscssccsscsssssssccsscssscssses 12.00/46.00
PINOT NOIR, PENNER ASH, WILLAMETTE VALLEY, OREGON .cit0ccttctttccstcssccssesssscssccssccssccsses 15.00/58.00
MERLOT, RED ROCK, CENTRAL VALLEY, CALIFORNIA .iicccttectecttcssscssscssssssssssssssssssssssssssccsse 10.00/38.00
SYRAH, CLINE, SONOMA COUNTY, CALIFORNIA ii.cc0tctttecssccsscssssssssssssssssssssssssssssssssssssssssssccss 7.00/26.00
ZINFANDEL, PEDRONCELLI, DRY CREEK VALLEY, CALIFORNIA ..ccctcettetttcssscssscssssssssssessscssses 9.50/36.00
CABERNET SAUVIGNON, COVEY RUN, COLUMBIA VALLEY, WA . iititttttttctsccscsscsscsscscsscsscsscss 8.00/30.00
CABERNET SAUVIGNON, H3, HORSE HEAVEN HILLS, WASHINGTON t.cccctcttectcssccccsccscssccscsss 10.00/38.00
TEMPRANILLO, VINA GOMAZ, SPAIN titccctetcteccscssscssscssscssscssscssscsssssssssssssssssssssssssssssssssscssscssse 3.90/32.00
RED BLEND, “A” BY ACACIA, SONOMA, CALIFORNIA iiiccttettectsccsscssscssscssscssscsssssssssssssssssscsss 8.00/30.00
FEATURED RED BY THE GLASS, “ASK YOUR SERVER?” tictttctteccteccscscscssscssscssscsssssssssssssssssscsss 7.50/28.00

Dvafft Beer
COORS LIGHT, COORS BREWING CO., GOLDEN, COLORADO ..ccttsttescsessscssssssssssssssssssssssssssssssssssssssccsdZ7D
HEFEWEIZEN, “HAYWIRE” PYRAMID BREWING, PORTLAND, OREGON ...cctcettecctcssscssscsssssssssssssssssses De50
KLICKITAT PALE ALE, ALAMEDA BREWING, PORTLAND, OREGON .icctcctettccsccccscssccscsscsscsccscsscsscasces 390
INDIA PALE ALE, BRIDGEPORT BREWING, PORTLAND, OREGON .cccctcctectccscsccsccscsscsscssssssscsscsscsscsces 3s90
SEASONAL TAP, ASK ABOUT OUR CURRENT SELECTIONS .icccteceteccssccscccsscssccsscssscssscssscssscssscssscssces 590
ROTATING TAP, ASK ABOUT OUR CURRENT SELECTION .icccteccteccsccssccssccssccsscasscasscasscssscsssssssssscssse D030
BEER SAMPLER—SELECT ANY 3 MICROBREWS .itcccttccteccscccsccsscssscssscssscssscsssssssssssssssssssssssssssssssssscs 800

_Sv0—Svomites aka Ho-Aeohol Delights

FANTASY LEMONADE FRESH SQUEEZED LEMONADE WITH YOUR CHOICE OF FRUIT:
PEACH, MANGO, STRAWBERRY, WILDBERRY

JAZZY JUICE PEACH, PINEAPPLE, LEMON, LIME AND CRANBERRY JUICES WITH A TOUCH OF COCONUT

FANTASY COLADA PINEAPPLE AND COCONUT BLENDED CREAMY WITH YOUR CHOICE OF FRUIT:
PEACH, MANGO, STRAWBERRY, WILDBERRY

TROPICAL ICED TEA OUR HOMEMADE BREW WITH LEMONADE, CRANBERRY COCKTAIL AND
ICED TEA WITH A TROPICAL TWEAK

THOMAS KEMPER ROOT BEER AND GINGER ALE
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