pu
i B
‘f-g—- "
II =
R

h ™~ \.-;"7,..

Py <=

ﬁeaéfaéz‘ (}MA@

classic eggs benedict w/hollandaise
potatoes o'brien
crispy bacon
kielbasa sausage
fresh biscuits w/sausage gravy
made to order belgium waffles
w/assorted toppers

Satads and Such

seasonal fresh fruit
salty’s caesar salad
mixed greens w/tomato, cucumber,
black olives & white balsamic vinaigrette

chickpea salad w/roasted vegetables,
romaine lettuce & lemon tahini dressing

marinated golden beet salad w/arugula,
feta, mama lil's & pistachios

grandma’s deviled eggs

%/20/ A?o/mn;a

blackened king salmon
w/thai chili glaze & pineapple salsa

miso glazed alaskan cod w/napa,
aromatics & ponzu dressing

uncle gerry’s fried seafood mélange
salmon lox w/cream cheese and bagels
chilled dungeness crab
jumbo prawns on ice
world famous salty’s seafood chowder
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emerald acres grown
oysters on the % shell

prawn scampi
manila clam steamers
coconut red curry mussels
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gingersnap crusted carving ham
slow roasted prime rib w/rosemary au
jus & horseradish creme

apricot bourbon glazed pork loin w/
mostarda

Wads to Chaey fastas

CHOOSE YOUR OWN ADVENTURE

thick spaghetti
bucatini
cavatappi
fresh crab meat
maine lobster meat
andouille sausage
baby spinach
roasted forest mushrooms
asparagus
fire roasted red peppers
red onion
grape tomatoes
mama lil's peppers
sauce arrabiata
roasted garlic cream sauce
shaved parmesan
fresh herbs

ADULTS 16+: $120 | CHILDREN 10-15:$60 | CHILDREN 5-9: $30 | 4 AND UNDER FREE

[ & Short Lt [essert Fist/
Sattys Chocolats Waterfoll

fresh strawberries
hawaiian pineapple
oreo cookies
rice crispy treats
coconut macaroons
marshmallows
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red velvet
white chocolate mousse

german chocolate
lemon chiffon
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Assorted Muffins
Fair Scones
Croissants

Banana Bread
Frosted Cinnamon Rolls
Apple Dumplings
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CHARDONNAY PINOT NOIR ReD BLEND
AIRFIELD LORELLE BERGEVIN LANE, “LINEN”
2021 Yakima Valley, WA 2021 Willamette Valley, OR 2018 Walla Walla, WA
13/40 13/41 12/39
WE BELIEVE IN THE TOTAL GUEST EXPERIENCE | MENU PRESENTED BY EXECUTIVE CHEF PAOLO DIGREGORIO AND His TALENTED CREW | 4% surcharge will be added to each guest

check, all of which will be retained by the restaurant. If you have any questions, please ask to speak with a manager | *Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs increases your risk of foodborne illness, especially if you have certain medical conditions | Follow us on IG #saltysseafood « Follow us on FB @saltysseafood
SALTY’s EST. 1980 | JAMES BEARD SMART CATCH COMMITTED RESTAURANT INDEPENDENT, LOCALWNED



ST REmy VSOP BRANDY OLD FASHIONED | 12
st remy vsop brandy, bitters, orange peel, cherry

SALTY’s SPICY MARY | 11
house infused habanero vodka, celery salt rim

HANDMADE IN THE SHADE | 13
rainer gin, st. germain elderflower liqueur, fresh lime, apple juice

BOULEVARDIER | 16
distillarium triticale whiskey, campari, sweet vermouth

PEAR-GINGER MARTINI | 13
absolut pears vodka, domaine de canton ginger liqueur,
fresh lemon juice

THE OMG | 13

deep eddy ruby grapefruit vodka, st. germain elderflower liqueur,
champagne, fresh grapefruit juice, on ice

HUCKLEBERRY LEMON DRrROP | 12
360° mt. huckleberry vodka, triple sec, cranberry, fresh lemon juice,
sugared rim

MICHTERS BOURBON OR RYE CHERRY
OLD FASHIONED | 16
michters, bordeaux cherry bitters, bitters

MIDNIGHT MANHATTAN | 17

maker’s mark, meletti amaro, bitters

MANGO HABANERO MARGARITA | 13
heroe de leon blanco tequila, triple sec, mango, lemon and lime

SEA PLANE | 15
woodinville whiskey, meletti amaro, aperol, lemon

BACARDI LIME COCONUT MANGO MOJITO | 12
bacardi lime rum, coconut, mango, lime, soda, mint

ESPRESSO MARTINI | 15
pursuit cold brew, irish cream, frangelico espresso

ExoTic MIMOSA | 12
choose passion fruit, guava, or pomegranate with champagne

KALEIDOSCOPE-ADE | 12
fresh basil, mint, lime, pineapple, ginger beer

RITA UNPLUGGED | 12

jalapeno, lemon, lime, cilantro, celery, agave, celery salt rim

FANTASY LEMONADE | 6.25
your choice: strawberry, mango, raspberry

TrROPICAL ICED TEA | 5.25
lemonade, cranberry, iced tea, tropical tweak

RAsSPBERRY CUCUMBER MULE | 9
GOSLINGS GINGER BEER | 6.25

DRY SODA | 6
cucumber or rainier cherry

Topro CHICO | 5.95

CHARDONNAY, AIRFIELD | 13/40
2021 Yakima Valley, Washington

CHARDONNAY, HARTFORD COURT | 17/59
2022 Russian River Valley, California

SAUVIGNON BLANC, MOHUA | 11/36
2022 Marlborough, New Zealand

PINOT GRIS, LA CREMA | 11/36
2023 Monterey, California

RoSE, BIELER PERE ET FILS | 10/34
2022 Provence, France

BRUT, STE MICHELLE | 9/36
Columbia Valley, Washington

PROSECCO, MONTELLIANA | 9/31
Trevino, Italy

RIESLING, PACIFICRIM | 9/32
2022 Columbia Valley, Washington

CABERNET, NATHAN GRAY | 11/36
2020 Columbia Valley, Washington

CABERNET, BETZ THE UNTOLD STORY | 16/58
2021 Columbia Valley, Washington

MALBEC, ALTA VISTA | 11/36
2022 Argentina

MERLOT, BARNARD GRIFFIN | 12/39
2021 Columbia Valley, Washington

PINOT NOIR, LORELLE | 13/41
2021 Willamette Valley, Oregon

RED BLEND, BERGEVIN LANE “LINEN” | 12/39
2018 Walla Walla, Washington

FREMONT LUSH IPA - tropical, lime, mango and guava
BODHIZAFA - silky texture, mandarin and citrus
MANNY'’S PALE - rich & malty with snappy hops
PFRIEM PILSNER - crisp, snappy, floral hops

MAC & JACKS - floral with caramel and hint of smoke
RAINIER - light, fruit and spice

STELLA ARTOIS - classic, sophisticated, fresh
GUINNESS - smooth, bittersweet, satisfying

WHITE CLAW BLACK CHERRY | 6
WHiITE CLAW MANGO | 6

SCHILLING DRY-ABOLICAL | 7

STELLA CIDRE | 7
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