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“Just for the Halibut” Festival
Appetizer

CRISPY HALIBUT FRITTERS
roasted pepper coulis and kicked up tartar sauce 9.99

❖ Beer suggestion: salty’s amber by Pyramid 

Entrées
GRILLED HALIBUT WITH PORTOBELLO MUSHROOMS

creamy polenta, truffl e infused vinaigrette, dehydrated grape tomatoes 37.99
❖ wine suggestion: sampler–Pinot Noir & Rose 

SALTY’S BLACKENING SPICED DUSTED HALIBUT
creamy polenta, avocado and walla walla onion salsa, tomato beurre blanc 35.99

❖ wine suggestion: sampler–Pinot Noir & Rose 

Salty’s on Alki Beach Dinner
seattle’s Premier seafood Restaurant

Appetizers
WILLIE GREENS AND FRESH LOCAL OREGON BAY SHRIMP SALAD LOUIE

heirloom tomato dressing, local quail egg asparagus, neuskes bacon  9.99
❖ wine Pairing-Riesling 

LOCAL TOMATO GAZPACHO WITH DUNGENESS CRAB
avocado and charred sweet onion salsa  9.99

❖ wine Pairing–sauvignon Blanc

Entrées
BLUE PLATE SPECIAL  19.99

CHARRED 12 OZ ANGUS NEW YORKER
crispy potato with chive butter, asparagus, local horseradish and                     

parsley salad 33.99
❖ wine Pairing–cabernet

SEA SALT BAKED KING SALMON
smashed potatoes, heirloom tomato beurre blanc, asparagus and

carmelized leek salad 34.99
❖ wine Pairing–Pinot Noir

 SMOKED ALASKAN HALIBUT PASTA
rigatoni,local tomato puttanesca, shaved pecorino, fresh basil 24.99

❖ wine Pairing–merlot

Dessert of the Day
KEY LIME PIE  8.95



www.saltys.com

Wine Flight for Halibut

Abbey Page, Pinot Noir 
&

Barnard Griffin Rose of sangiovese 
Two half glasses $10 

Salty’s on Alki Beach
Seattle’s Premier Seafood Restaurant™

Wine by the Glass/Bottle

Bud Light 
Pike Brewing Naughty Nellie

Trumer Pils
Elysian Immortal IPA

Pyramid Hefeweizen
Salty’s Salmon Amber Ale
Mac & Jack African Amber

Alaskan Amber Ale

Manny’s Pale Ale
Stella Artois

Guinness Stout
Elysian Men’s Room Original Red 

Draft Beer

White Wine
Champagne, Nicolas Feuillate, Brut Reims France...............................................15/64

Chardonnay, William Hill 2008 Ca...........................................................................9/29

Chardonnay, Covey Run, Columbia Valley 2007 Wa............................................6.50/24

Chardonnay, Freemark Abbey Napa 2009 Ca ..........................................................12/39

Sparkling, Domaine Ste. Michelle, Blanc de Blanc, Wa.........................................7/26

Sauvignon Blanc, Dashwood, Marlborough 2009 New Zealand .......................8.50/29

Riesling, Olsen Hills, 2008 Yakima Valley, Wa  ................................................7.50/26

Pinot Grigio, Peltier Station “Hybrid” Lodi 2008 Ca..............................................8/28

Rose Barnard Griffin, Columbia Valley, 2009 Wa...................................................8/27

White Zinfandel, Coastal Vines 2009 Ca..................................................................7/25

Red Wine
Three Rivers, Red Blend, Columbia Valey 2007 Wa..............................................12/39

Cabernet Sauvignon, Covey Run, Columbia Valley 2006 Wa..............................6.50/24

Cabernet Sauvignon, William Hill 2008 Ca.............................................................9/32 

Merlot, 14 Hands, 2007 Wa........................................................................................7/25

Merlot, Freemark Abbey Napa 2007 Ca...................................................................14/44

Syrah, Columbia Winery, Columbia Valley 2005 Wa................................................8/27

Malbec, Finca Domingo, Salta 2007 Argentina.........................................................8/26

Pinot Noir, Abbey Page, 2007 Or ............................................................................11/34

Pinot Noir, Salmon Creek, 2008 Ca......................................................................8.50/26


