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SEAFOOD GRILL
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It’salwaysourpleasure.
Small Plates and Starters

COCONUT-FLAKED 
JUMBO TIGER PRAWNS

Orange Thai Chili 
and Passion Fruit Habanero

Sauces 15.99 Half Order 7.99

RAW LOCAL PUGET SOUND
OYSTERS ON THE HALF SHELL*

Oyster Caddy with Every
Sauce Imaginable! 

13.99/24.99

SEAFOOD 
TRIO

(Serves 2-4) 
Dungeness Crab 

Cake, Crispy Fried 
Calamari, 

Coconut-Flaked 
Tiger Prawns 

23.99

CRISPY FRIED 
CALAMARI

Chipotle Dipping Sauce,
House-Pickled Peppers 12.99

WASHINGTON 
DUNGENESS CRAB CAKES

Winter Cabbage Slaw, Pickled
Vegetables, Red Pepper

Remoulade 16.99
One Crab Cake 8.99 

Soups and Salads
Add Gorgonzola Crumbles or Bay Shrimp 3.00  Dungeness Crab 5.50

Entrées
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 Aïoli, Sour Cream, 

Queso 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 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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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 House BBQ, 

Hash 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’s Bacon and Parmesan Cheese 9.99

SIGNATURE SEAFOOD 
CHOWDER (WHITE)

Scallops, Clams, Bay Shrimp, Bacon 
Cup 5.99  Bowl 8.50

MINI ICEBERG SALAD
In the Style of Bleu Cheese, 

Ranch or Thousand Island 9.99
Small 4.99

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



ON ALKI BEACH
SEAFOOD GRILL

Draft Beer
Copperhook
Bud Light 

Dogfish Head 60 Minute IPA
Elysian Perseus Porter

Pyramid Hefeweizen
Salty’s Salmon Amber

Mac & Jack African Amber
Alaskan Amber Ale

Manny’s Pale Ale
Blue Moon Belgian White

Guinness Stout
Stella Artois 
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MOLTEN PASSION MARTINI 
Grey Goose Vodka with 

Habanero-Passion Fruit Infusion 11.39

GONE FISHIN’ MARTINI
Dry Fly Gin or Dry Fly Vodka 
Distilled in Washington with

Washington Wheat 9.99

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 Cachaça, 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 Cachaça, 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,

Finlandia 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
Pearl 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, Kahlúa, Bailey’s Irish
Cream, Whipped Cream,

Coffee 8.99

FANTASY LEMONADE
Freshly Squeezed Lemonade with 
Your Choice of Fruit: Kiwi, Mango,
Strawberry, Raspberry, Peach 4.29

FANTASY COLADA 
Pineapple and Coconut Blended

Creamy with Your Choice of Fruit: 
Kiwi, Mango, Strawberry, 

Raspberry, Peach 5.00

THOMAS KEMPER 
Root Beer Soda or Vanilla Cream Soda

TROPICAL ICED TEA
Our Homemade Brew with Lemonade,

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

Zero-Zoomies aka No-Alcohol Delights

Salty’s Stimulus Plan
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Liquid Assets

Champagne, Nicolas Feuillate, Brut Reims France . . . . . . . . . . . . . . . . . . . . .15/64
Chardonnay, Kunde Estate, Sonoma Valley 2006 Ca . . . . . . . . . . . . . . . . . . . . . .9/29
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 Blanc, Wa . . . . . . . . . . . . . . . . . . .7/26
Sauvignon Blanc, The Crossings Marlborough 2009 New Zealand  . . . . . . .8.50/29
Riesling, The Magnificent Wine Co  2007 Columbia Valley Wa  . . . . . . . . . .7.50/26
Pinot Grigio, Villa Pozzi, Delle Venezie 2008 Italy. . . . . . . . . . . . . . . . . . . . . . .7/25

Zinfandel, Leaping Lizard, Sonoma County 2007 Ca  . . . . . . . . . . . . . . . . . . . . .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  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .10/35
Shiraz, D’arenberg, Stump Jump 2008 Australia . . . . . . . . . . . . . . . . . . . . . . . . .8/26
Malbec, Urban, Uco Valley 2008 Argentina . . . . . . . . . . . . . . . . . . . . . . . . . . . . .9/28
Pinot Noir, Cambria, Julia’s Vineyard, Santa Maria Valley 2006 Ca  . . . . . . .13/42
Pinot Noir, Salmon Creek, 2007 Ca . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .8.50/26
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PotationsfromtheAlchemist!




