
First Course
SMOKED SALMON GRUYÈRE

FONDUE FOR TWO
Roasted Garlic Foccacia

DUNGENESS CRAB “CHEESE-CAKE”
Hazelnut Mache Salad, Champagne Vinaigrette, 

Rogue Bleu Cheese 
TWISTED CAESAR SALAD

Romaine Heart, Caesar Dressing, Parmesan, Lemon Caper Relish 
COCONUT CRUSTED PRAWNS

Sweet Thai Chili, Pickled Vegetable Hay
SALTY’S FAMOUS CHOWDER

Sea Clams, Bay Scallops, Pink Shrimp, Applewood Bacon, Potato
BAKED BRIE

Roasted Garlic Foccacia, Tomato Essence
SHUCKED OYSTER DUO

Four Oysters–Two Different Types

Entrée Course
Price includes Starter, Entrée & Dessert

SWEET LOBSTER RAVIOLI
Caramelized Fennel, Shiitake Mushrooms, Roasted Tomato 

Beurre Fondue, Comte Gruyère 59.95
LAMB FOR LOVERS

½ Rack of Lamb, Mint Marmalade, Dijon Garlic Mashed
Potatoes, Demi-Glace 69.95

PETITE FILET OSCAR
5-oz Filet Grilled, Wild Mushroom Confit, Garlic Mashed

Potatoes, Pacific Crab, Lobster Hollandaise 79.95
CRISPY SPICED SCALLOPS

Creamy Gruyère Cous Cous, Cracked Pepper Gastrique, 
Mache, Candied Cranberries 64.95

ONE-POUND KING CRAB
Roasted Garlic Mashed Potatoes, Asparagus, Drawn Butter 68.95

CRAB & SPINACH STUFFED SALMON
Roasted Tomato Beurre Fondue, Roasted Garlic 

Mashed Potatoes, Asparagus 64.95
AIRLINE CHICKEN BREAST

Roasted Butternut Squash, Brussels Sprouts, 
Candied Cranberries 52.95

Dessert Course
MOCHA PORTER CHEESECAKE

VANILLA & CHOCOLATE CUSTARD PARFAIT

You’ll love Salty’s Valentine’s romance.
The drama of our view from virtually
every table. Extraordinary world-class
cuisine. Flawless friendly service. Make
your reservation today and we’ll treat
you and your date like a royal couple.

Menu items and prices subject to change. See
Saltys.com for the most up-to-date menu.

SAT, FEB. 13TH AND SUN, FEB. 14TH

MAKE A DATE WITH YOUR FAVORITE FISH!


