
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, 
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Salty’s Est. 1980  |   James Beard Smart Catch Committed Restaurant Independent, local, family-owned

Adults 16+: $125
Children 10-15: $60

Children 5-9: $30
4 and Under Free

Roasted Meats
slow roasted prime rib, au jus  

and horseradish crème

brown sugar glazed spiral cut ham

herb butter basted turkey  

w/cranberry relish

roasted rack of lamb

Seafood Bonanza
blackened steelhead w/thai chili glaze  

& pineapple salsa

captain gerry’s poop deck platter

chilled dungeness crab

poached jumbo prawns 

emerald acres grown  

oysters on the ½ shell

salmon lox platter

salty’s world famous seafood chowder

buttery steamed manila clams

shrimp scampi

Grazing Boards
assorted charcuteries,  

cheeses, and mezzes

Salads and Such
seasonal fresh fruit

salty’s caesar salad

assorted seasonal salads

Thanksgiving Trimmings
roasted garlic mashed potatoes

classic stuffing

baked mac and cheese

green bean almondine

maple glazed carrots

sage gravy

roasted seasonal winter squash

roasted brussels w/ garlic and balsamic 

grandma palli’s famous candied yams

Life is Short, Eat Dessert First!

Salty’s Chocolate Waterfall
fresh strawberries

hawaiian pineapple

oreo cookies

rice crispy treats

coconut macaroons

marshmallows

Thanksgiving Sweets
pumpkin w/chantilly cream

dutch apple

pecan

Mini Cupcakes
red velvet

white chocolate mousse

german chocolate

lemon chiffon 

Breakfast Breads
assorted muffins

croissants

anana bread

apple dumplings

ooey gooey brioche cinnamon rolls  

w/cream cheese icing & caramel

puyallup fair scone  

w/raspberry preserves

Plus Mini Pastries, Cakes,  
Bars, and More!

Happy Thanksgiving from our family to yours!

Featured Wines
Chardonnay 

Jaine 
2022 Columbia Valley, WA 

15/46 

Rosé 
Revelation  

by Goose Ridge
2023 Columbia Valley, WA 

10/34

Cabernet 
Gorman The Devil 

Makes Three  
2021 Columbia Valley, WA 

13/42


