
Happy
Valentine's 

Day

To Start 
House-made Focaccia  
maldon sea salt, butter   |  7

Clams  – Shelton, WA 

pesto white wine butter broth, bacon lardons, grilled bread   |  25 
contains nuts  

Coconut Crusted Prawns
pineapple chutney, thai chili sauce 
3 prawns   |  12        6 prawns   |  20  

Calamari
house-pickled peppers, chipotle aioli   |  20

Crab Cake -Westport, WA

preserved lemon & caper remoulade, frisee   |  25

Prawn Cocktail    
horseradish cocktail, lemons   gf   |  15 

Burrata Bruschetta 

pesto aioli, pomodoriccio tomatoes, saba, arugula,  
grilled bread   |  22

Hot Crab, Spinach and Artichoke Dip
dungeness and snow crab, artichoke hearts,  
spinach, mozzarella, toast points and tortilla chips   |  28 

*Oysters – Pacific Northwest 

horseradish cocktail, raspberry mignonette   gf   |  3 each 

Soup/Salad
Salty’s World-Famous Seafood Chowder
surf clams, oregon bay shrimp, scallops, washington potatoes,  
applewood-smoked bacon   |  10/14 
+dungeness crab   |  10      +oregon bay shrimp   |  4

*Classic Caesar Salad
garlic dressing, preserved lemon relish, house-made croutons, 
parmesan   |  12

Slab salad
iceberg lettuce, blue cheese dressing, bacon, olives, tomato,  
green onion, house-made croutons   |  14 
Enhance Your Entrée 
Grilled 8oz Lobster Tail – Kittery, ME   |  45  

1lb Dungeness Crab Legs  – Westpoint, WA   |  45 

Valentine's Specials 
Crab Stuffed Steelhead
herbed rice pilaf, fried brussels sprouts, chive beurre blanc    |  60

Prawn Saltimbocca
mozzarella and sage stuffed prawns wrapped in prosciutto over wild 
mushroom risotto, blistered tomaotes, sherry cream   |  48

Filet and Lobster thermidor
garlic mashed potatoes, green beans    |  90

Entrées
Grilled King Salmon* 
guajillo marinated, chorizo and pepper hash, avocado crema,  
tortilla strips  contains pork    |  52

Prosciutto-Wrapped Sturgeon* 
roasted garlic mashed potatoes, fried artichokes,  
tomato chimichurri   |  46

Crab Mac 'n' Cheese
dungeness crab, cheesy cream, parmesan breadcrumbs   |  38

Best Friends
seared scallops, cured pork belly, garlic chili drizzle, pomegranate 
molasses  contains pork    |  38 

Garlic Chili Prawns and Scallops – Coast of MA

pork belly fried rice, fresh herb salad, miso vinaigrette,  
chili marinated tomatoes   |  46

Prawn Pasta
fresh linguine, chili flake, pancetta, crème fraîche, parmesan   |  38 
contains pork 

Roasted Harissa Chicken
marinated and roasted bone-in, skin on chicken thighs, potatoes, 
artichoke hearts, cauliflower, castelvetrano olives, mama lil’s peppers, 
oregano, parsley, garlic, shallots, chive crema   gf   |  34

*12 oz New York – Brandt Ranch, California

crispy fried fingerling potato coins, creamed kale,  
bacon lardons, chives   |  64

*7 oz Filet – Certified Angus Beef, NW Region 
mashed potatoes, garlicky green beans,  
demi-glazed mushrooms   gf   |   66 

Sides
Fried Brussels Sprouts 
house pickled peppers, bacon, parmesan   |  10

Buttery Mushrooms
lemon herb butter, white wine, mushrooms   gf   |  10

Creamed Kale
parmesan, garlic, shallots, bacon lardons   gf   |  10



White Wine
Sparkling    
Valdo, "Marca Oro", NV Prosecco 
Veneto, Italy, 187ml    |  12 
lemon, melon, tart apple, stone

Treveri Blanc de Blanc,  
Washington    |  12/46 
green apple, pear, brioche, spice

Sparkling Rosé  
Cleto Chiarli NV, Italy   |  12/46 
tangy, watermelon, lemon, pastry cream

Rosé 
Château de Campuget, France    |  11/42 
raspberries, strawberries, refreshing acidity

Riesling   
Schmitt Söhne 
Rheinhessen, Germany  |  12/46 
peach & apple aromas, crisp, lightly fruity

Pinot Blanc 
Anne Amie "Enchanté",  Oregon   |  12/46 
white peach, green apple, citrus blossom 

Sauvignon Blanc    
Le Grand Caillou, France    |  12/46 
citrus, minerals, green apple

Pinot Gris   
Ponzi, Oregon    |  12/46 
crisp pear, citrus, minerality

Chardonnay    
Harken Winery, California    |  12/46 
crème brûlée, buttered toast, pear

Red Wine 
Pinot Noir   
Elk Cove "La Sirene", Oregon    |  14/54 
bright cherry, raspberry, violet, plum, cola

Phelps Creek, Oregon    |  16/62 
light body, red mountain fruit, spice  
and subtle oak

Mondeusse 
Domaine Fabien Trosset, France  |   17/66 
tart cherries, raspberries, violets,  
touch of spice

Tempranillo 
Torres "Altos Ibericos", Spain   |   13/50 
plum, cherry jam, tobacco, vanilla

Red Blend   
DAOU "Pessimist", California   |  13/50 
blueberry, cocoa, lilac and anise

Cabernet Franc 
Domaine Laroque, France   |  11/42 
red berries, vanilla, savory spice, earthy

Cabernet Sauvignon   
K Vintners, "Substance",  
Washington    |  13/50 
black currant, blackberry, cedar,  
crushed stone

Salty's Barrel 
Aged Series
Featuring Oregon Spirit Distillers 
 
Barrel Aged  
Rye Manhattan    |  20
oregon spirit straight american rye  
whiskey, sweet vermouth, house  
bitters blend 

Seasonal Favorites 
Afterglow    |  16
union mezcal, aperol, strega, lime juice,  
ancho reyes chili liqueur

Ruby Slipper     |  15
deep eddy grapefruit vodka, st. ger-
maine, cock & bull ginger beer

One Night Stand    |  17
passionfruit, crater lake habanero vodka, 
scrappy’s fire bitters

Lost In The Woods    |  18
freeland forest gin, carpano antica,  
campari, braulio amaro, clear creek 
douglas fir brandy

Salty's Classics 
Mango Chili Margarita  |  16 
batanga reposado tequila, ancho reyes chili 
liqueur, mango purée, triple sec, house sweet 
and sour, house chili-lime seasoning rim  
Nectarine Moscow Mule  |  16 
44° north sunnyslope nectarine vodka, lime 
juice, cock & bull ginger beer, mint  
Huckleberry Lemon Drop  |  15 
44° north mountain huckleberry vodka, 
triple sec, lemon juice, house simple 
syrup, sugar rim  

Zero-Proof  
Citrus & Herb  |  8
fresh grapefruit juice, lemon juice, basil, 
ginger beer, simple syrup 

Peachy Keen  |  8
peach puree, lemonade, sprite,  
fresh mint

Botanical Spritz   |  10
wilderton citrus aperitivo, seedlip spice 
94 spirit, fresh grapefruit, orange and 
lemon juice, splash of lemon-lime soda

Tall Handsome Stranger   |  10
ish zero-proof jamaican “rum”, raspberry, 
lime juice, cock & bull ginger beer

Palooka   |  10
ish zero-proof “gin”, mint, lime juice,  
soda water

Draft Beer 
Widmer Hefe  |  8 
Portland, OR 4.9% ABV
clean flavor, citrus and floral aromas
 
Mac and Jacks  
African Amber  |   8
Redmond, WA 5.8% ABV
floral, hoppy, malty
 
Pfriem West Coast IPA  |  8 
Hood River, OR 6.8% ABV
strawberries, marshmallow, peach tea, pine 
 
StormBreaker SB Lite  |   7 
Portland, OR 4.3% ABV
refreshing, light and crisp  
 
ROTATING TAPS: 

Fort George City of Dreams  
Hazy Pale ale  |   8
Astoria, OR 5.5% ABV
juicy, tropical
 
Cider  |   8 
ask your server for our current selection

Bottled Beers 
Bud Light  |  6 

Coors Light  |  6 

Michelob Ultra  |  6  

Corona  |  7 

Blue Moon Belgian White   |  7 

Black Butte Porter  |  7  

Stella Artois  |  7 

Lagunitas IPNA  
Non-Alcoholic IPA  |  7 

Best Day Brewing Electro-Lime 
Non-Alcoholic Cerveza  |  7

Maui Brewing Company 
Hard Seltzers
POG (passionfruit, orange, guava),  
Hibiscus Lime  |  6
5% ABV

Salty’s Est. 1980  |  James Beard Smart Catch Committed Restaurant I  independent, local, family-owned  |  Alki Beach - Redondo Beach - Columbia River

We believe in the Total Guest Experience 
Menu Presented by Executive Chef  
Josh Thorburn and his astonishing crew
 #saltysonthecolumbiapdx  • @saltysseafood
 gf - Gluten Free   |  wi-fi: Saltys_Seafood   
A 20% gratuity will be added to parties of 8 or 
more. *Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs increases your 
risk of foodborne illness, especially if you have 
certain medical conditions.
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