SMALL PLATES AND STARTERS

COCONUT-FLAKED
JUMBO TIGER PRAWNS
ORANGE THAI CHILI
AND PAsSsION FRUIT HABANERO
SAUCES 15.99 HALF ORDER 7.99

RAW LOCAL PUGET SOUND

SEAFOOD
TRIO CHIPOTLE DIPPING SAUCE,
(SERVES 2-4)

DUNGENESS CRAB
CAKE, CRISPY FRIED

CRISPY FRIED
CALAMARI

HouUsE-PICKLED PEPPERS 12.99

WASHINGTON
DUNGENESS CRAB CAKES

CALAMARI,

OYSTERS ON THE HALF SHELL*
OYSTER CADDY WITH EVERY
SAUCE IMAGINABLE!
13.99/24.99

COCONUT-FLAKED
TIGER PRAWNS
23.99 ONE CRAB CAKE 8.99

WINTER CABBAGE SLAW, PICKLED
VEGETABLES, RED PEPPER
REMOULADE 16.99

SOUPS AND SALADS
Add Gorgonzola Crumbles or Bay Shrimp 3.00 Dungeness Crab 5.50

SIGNATURE SEAFOOD
CHOWDER (WHITE)
SCALLOPS, CLAMS, BAY SHRIMP, BACON
CuUP 5.99 BowL 8.50

MINI ICEBERG SALAD
IN THE STYLE OF BLEU CHEESE,
RANCH OR THOUSAND ISLAND 9.99
SMALL 4.99

BE SHELLFISH!

GRILLED COLOSSAL PRAWNS
RUBBED WITH CHILI AND LIME
SERVED WITH SPANISH RICE, Pico DE GALLO
AND SAUCE MOLE 22.95

QUICK COMBOS

BLACKENED SALMON CAESAR WITH
A CUP OF CHOWDER
OR YOU MAY CHOOSE GRILLED CHICKEN
OR CRISPY CALAMARI 16.99

HALF PRIME RIB DIP WITH A CAESAR SALAD
THINLY SHAVED PRIME RIB WITH
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
WASHINGTON DUNGENESS CRAB
AND A SMALL CAESAR 16.99

ANDY’S DINER STEAK SPECIAL
SKIRT STEAK WITH HOUsSE BBQ,
HAsSH BROWN ToTs, CAESAR SALAD 17.99

*PIZZAS

PEPPERONI EXPLOSION
THIN CRUST WITH SAN MARZANO PIZZA SAUCE,
THICK SLICED PEPPERONI AND SMOKED
MOZZARELLA 8.99

CLAM PIZZA
SEAFOOD CHOWDER WITH SHUCKED CLAMS,
NUESKE’sS BACON AND PARMESAN CHEESE 9.99

BOB’S ZESTY
CLAM CHOWDER (RED)
OCEAN CLAMS AND RUSTIC POTATOES
IN A RICH CREAMY TOMATO BROTH
CuP 5.99 BowL 8.50

TWISTED CAESAR SALAD
JUST FOR FUN! 8.99

SMALL 4.99

ENTREES

FRESH CATCH OF THE DAY
RIGHT OFF THE BOAT TO YOUR PLATE. ASK YOUR
SERVER WHAT THE TIDE BROUGHT IN.

FISH AND CHIPS
CHOOSE HALIBUT, CLAMS OR PRAWNS
WITH BEER-BATTERED FRIES OR TOTs 15.99

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
* BLACKENED HALIBUT TACOS
WHITE CORN TORTILLAS, LIME-MARINATED
CABBAGE, ROASTED TOMATO SALSA,

CHIPOTLE AioLl, SOUR CREAM,
QUESoO FREsco 17.99

SIMPLY GRILLED WILD ALASKAN SALMON
MASHED POTATOES, ASPARAGUS, PRESERVED
LEMON BUTTER 22.95

CEDAR-SMOKED WILD COHO SALMON
MASHED POTATOES, NUESKE’S BACON TOSSED
ASPARAGUS, YAKIMA FRUIT CHUTNEY, HARD CIDER
GASTRIQUE 17.99

HAPPY BURGERS

THE KINGEN BURGER
AMERICAN CHEESE, SMOKED BACON,
FRIED EGG, BURGER SAUCE AND
CRISPY FRIES11.99

THE “WHICH FISH”
CRISPY HALIBUT BURGER WITH HOUSE
TARTAR AND 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 morgwe 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.

ON ALKI BEACH
SEAFOOD GRILL




Ligutd Aasets

MOLTEN PASSION MARTINI
GREY GOOSE VODKA WITH

HABANERO-PAsSsION FRUIT INFUsSION 11.39

GONE FISHIN’ MARTINI
DRY FLY GIN OR DRY FLY VODKA
DISTILLED IN WASHINGTON WITH

WASHINGTON WHEAT 9.99

Saltys Stimns Flan

PEAR-FECT MARTINI
GREY GOOSE LA POIRE VODKA,
SPLASH OF PEAR 10.39

POMEGRANATE MARTINI
PEARL POMEGRANATE VODKA,
POMEGRANATE JUICE
CHILLED AND STRAINED 8.79

BRAZILIAN ROSE RITA
LEBLON CACHAGA, GRAND
MARNIER, LIME JUICE AND
CRANBERRY JUICE, HAND-

SHAKEN, ON THE ROCKs 14.00

MAGICAL MAI TAI
MANGO, PASSION FRUIT
AND PINEAPPLE MALIBU RUMS
WITH OJ, PJ, SWEET & SOUR,
GRENADINE, TOPPED WITH
MYERS’s Rum 13.00

LOLLYPOP DROP
PEARL PLUM VODKA,
COINTREAU, FRESH MUDDLED
LEMON 9.00

CAIPIRINHA CLASSIC
LEBLON CACHA(;A, SIMPLE
SYRUP, FRESH LIME10.00

SUNDAY BEST MARY
PEPPER-INFUSED VODKA WITH
OUR FROM-SCRATCH MARY
RECIPE 8.99

ISLANDER COLADA
PINEAPPLE AND COCONUT
BLENDED INTO YOUR CHOICE OF
TROPICAL MALIBU RUMS:
MANGO, PASSION FRUIT,
PINEAPPLE OR COCONUT 8.99

MANGO SUNRISE
A FROZEN CUERVO TEQUILA
SUNSET BLENDED WITH
MANGOES 7.99

MALIBU MOJITO
MINT, LIME SODA, YOUR CHOICE
OF MALIBU RUM: COCONUT,
MANGO, PINEAPPLE OR
PAssION FRUIT 9.49

BUBBLES ANDSQUEEK
FINAMORE LIMONCELLO,
INLANDIA GRAPEFRUIT VODKA,
SoDA 9.39

FROZEN MANGO MIMOSA
CHAMPAGNE, MANGOES
AND OJ BLENDED SMOOTH 7.89

POMEGRANATE FIZZZZ
CHAMPAGNE, PAMA
POMEGRANATE LIQUEUR,
POMEGRANATE 8.79

TATTOO TEA
EARL PLUM VODKA, PEARL
POMEGRANATE VODKA,
COINTREAU, ICED TEA,
LEMONADE, CRANBERRY 12.00

FUZZY PEACH BELLINI
ABSOLUT PEACH VODKA,
CHAMPAGNE, PEACH,
OVER ICE 7.99

TUSCAN SUNSHINE

PROSEcco, FINAMORE

LIMONCELLO, APEROL,
CAMPARI 10.49

BEACH BONFIRE
COFFEE
TuAcA, KAHLUA, BAILEY’S IRISH
CREAM, WHIPPED CREAM,
COFFEE 8.99

CHAMPAGNE, NICOLAS FEUILLATE, BRUT REIMS FRANCE . . . ¢ c c t c c e s s e e sse.+...15/64
CHARDONNAY, KUNDE ESTATE, SONOMA VALLEY 2006 CA . . . . .ttt ettt eeocecsess O29
CHARDONNAY, SALTY’S, BY HOGUE, COLUMBIA VALLEY 2007 WA ..............6.50/24
CHARDONNAY, CHATEAU ST JEAN, RESERVE, SONOMA COUNTY 2005 CA .........12/39
SPARKLING, DOMAINE STE. MICHELLE, BLANC DE BLANGC, WA . . .. .. ¢ ccccececess.l/26
SAUVIGNON BLANC, THE CROSSINGS MARLBOROUGH 2009 NEwW ZEALAND ...... .8.50/29
RIESLING, THE MAGNIFICENT WINE CO 2007 COLUMBIA VALLEY WA ..........7.50/26
PINOT GRIGIO, VILLA POZZI, DELLE VENEZIE 2008 ITALY. : ¢ ¢ ¢ ¢ ¢ ¢ t ¢ s e s coeeceses /25

Ihites

ZINFANDEL, LEAPING LIZARD, SONOMA COUNTY 2007 CA . . .. ¢t cccecesescsese .8/26
GHOST OF 413 (MERLOT, CAB, SYRAH) COLUMBIA VALEY 2007 WA . ... .. :.......11/36
CABERNET SAUVIGNON, SALTY’S, BY HOGUE, COLUMBIA VALLEY 2007 WA ..... .6.50/24
CABERNET SAUVIGNON, SHARECROPPER, OWEN ROE, COLUMBIA VALLEY 2007 WA . .11/36
MERLOT, ATALON, NAPA 2003 CA . . .. ¢t ¢ttt tteososossossossossossosscsescses.1035
SHIRAZ, D’ ARENBERG, STUMP JUMP 2008 AUSTRALIA . . ¢t ¢ ¢t ¢ ¢t c s s e s s essccsesse .8/26
MALBEC, URBAN, UCO VALLEY 2008 ARGENTINA . . . ¢ ¢t ¢ ¢t s ¢ e s s e s s s sosssscsccsss D28
PINOT NOIR, CAMBRIA, JULIA’S VINEYARD, SANTA MARIA VALLEY 2006 CA .......13/42
PINOT NOIR, SALMON CREEK, 2007 C A . . ¢ ¢t ¢ ¢t ¢t ¢ e t et et s sesssesessscsecsess .850/26

HEFEWEIZEN
SALTY’S SALMON AMBER
MAC & JACK AFRICAN AMBER
ALASKAN AMBER ALE

ey

3
3
S
3
S

COPPERHOOK
BUD LIGHT
DOGFISH HEAD 60 MINUTE IPA
ELYSIAN PERSEUS PORTER

MANNY’S PALE ALE
BLUE MOON BELGIAN WHITE
GUINNESS STOUT
STELLA ARTOIS

_St0-—Svomtes aka Wr-Aleokal Delights

FANTASY LEMONADE TROPICAL ICED TEA
FRESHLY SQUEEZED LEMONADE WITH OUR HOMEMADE BREW WITH LEMONADE,

YOUR CHOICE OF FRUIT: Kiwi, MANGO,
STRAWBERRY, RASPBERRY, PEACHA4.29

FANTASY COLADA
PINEAPPLE AND COCONUT BLENDED
CREAMY WITH YOUR CHOICE OF FRUIT:
Kiwil, MANGO, STRAWBERRY,
RASPBERRY, PEACH 5.00

THOMAS KEMPER
RoOOT BEER SODA OR VANILLA CREAM SODA

ON ALKI BEACH
SEAFOOD GRILL

CRANBERRY COCKTAIL, ICED TEA,
WITH A TROPICAL TWEAK 4.29

JAZZY JUICE
PEACH, PINEAPPLE, LEMON, LIME
AND CRANBERRY JUICES WITH A
ToucH oF COCONUT 4.49

ALL STAR SPARKLER
SPARKLING CIDER, CRANBERRY
COCKTAIL, CINNAMON SYRUP 4.79






