brews
BALE BREAKER FIELD 41 Brue Moon BELGIAN
PaLE ALE WHiTe
LuciLe IPA Mac & Jack
AFRICAN AMBER

Manny's PaLe ALE

, TricksTER IPA
SaLty’s Satmon AMBER
Rep Hook RainiER LAGER

Bup LigHT StELLA ARTOIS

ELysian Super Fuzz GUINNESS Stout

whites

CONUNDRUM, Caymus, CA 10
BRUT, Ste. Michelle, WA 9
CHARDONNAY, Hogue, WA 8
CHARDONNAY, Oyster Bay, NZ 10
CHARDONNAY, Landmark, CA 12
SAUVIGNON BLANC, Giesen, NZ 9
RIESLING, Kung Fu Girl, WA 9
PINOT GRIGIO, Danzante, Italy 8
PROSECCO, Vandori, Italy 8
ROSE, Caché, Betz Family 12

reds

RED BLEND, Desert Wind, WA 10
SYRAH, Chateau Ste Michelle, WA 8
CABERNET, Hogue, WA 8
CABERNET, Browne Family Heritage, WA 11
MERLOT, Drumheller, WA 70
MALBEC, Tomero, Arg 9
PINOT NOIR, Black Magnolia, OR 74
PINOT NOIR, J. Vineyards, CA 12

ASK YOUR SERVER FOR OUR BOTTLED WINE LIST

happy hour only

MARGARITA MONDAYS
salty’s traditional margarita 7
mango habanero margarita 8

pairing—seafood tostada 4

TACO TUESDAYS
blackened cod taco with chipotle aioli,
napa slaw and doolie’s salsa 3
pairing—20-0z “mondo” craft beers 7
rainier or bud light mondo 6

IPA WEDNESDAYS
Lucille IPA or Trickster IPA 5
pairing—sautéed pesto manila clams,
sourdough bread 10

CHAMPAGNE THURSDAYS
taylor shellfish oysters on the half shell with cocktail
sauce and raspber;y shallot mignonette 1.5 each
pairing—1/2 Tattinger Champagne 22

SPUD FRIDAYS
steak fries 4
pairing—salty’s amber or blue moon 5

SOUP-ER SATURDAYS
salty’s signature chowder 4
pairing—vodka or gin martini 8

SLIDER SUNDAYS

prime rib slider and au jus 3
pairing—prosecco 5

happy brews

RAINIER OR BUD LIGHT 4
SALTY'S AMBER (RED HOOK ESB) 5
BLUE MOON 5

happy wines

ROSE, CHARDONNAY,
CABERNET 5

happy cocktails

BERRY COSMO 7 | MARGARITA 7
MANGO MOJITO 7 | MOSCOW MULE 7
WELL COCKTAIL 7 | MARTINI 8

happy hours

HAPPY PRICES ARE AVAILABLE:
Monday through Friday 3—6pm
Saturday and Sunday 4-6pm
June 15, 2017 | GF = gluten free | wi-fi = Saltys_Seafood

:*Consuming raw or undercooked meats, poultry, seafood, shellfish,:

: or eggs increases your risk of foodborne illness, especially if you :

: have certain medical conditions. :
Happy Hour prices in red



the classics

Salty’s World-Famous
Seafood Chowder

surf clams, oregon bay shrimp, scallops,
potatoes, bacon 8.5/5

Coconut Prawns

pineapple chutney, thai chili sauce 9/5

Fried Monterey Bay
Calamari

house-pickled peppers, chipotle aioli 11/7.5

Fish and Chips

panko-alaskan true cod, steak fries 15/13

Wagyu Beef and Bacon
Burger

potato bun, tillamook cheddar, vine-ripened tomato,
butter lettuce, wickles pickles 18/15

Blackened Salmon
Caesar Salad

croutons, parmesan crisp, candied pecans 17/14

Prime Rib Slider

house-made brioche, prime rib, caramelized onions,
horseradish, swiss, au jus 6/5

Baby Romaine
Caesar Salad

garlic dressing, preserved lemon, hand torn croutons,
pecorino toscano 5.5/4.5

specialty cocktails
PERFECT PATRON MULE

patron silver, creme de cassis, ginger beer, lime juice 14

KNOB CREEK BERRY OLD FASHIONED

knob creek single barrel bourbon, lambic framboise, soda, bitters 13

OLD FASHIONED REDEMPTION RYE

redemption rye, sweet vermouth, bitters, soda 12

EFFEN FLAVORED MULE
your choice: raspberry, green apple or blood orange vodka,
lime, ginger beer, mint 17

SPARKLING MAI TAI

cruzan rum, prosecco, orange and lime juice, orgeat syrup
on the rocks 10

BERRY BEST COSMO

new amsterdam berry vodka, lime, cranberry, framboise 10

CUCUMBER BASIL GIMLET
aviation gin, cucumber dry soda, basil, cucumber, fresh
squeezed lime 11

bazillion-dollar
view café.

OYSTERS ON THE HALF SHELL* GF
raspberry pink peppercorn mignonette and lemon 3.5/2.25

OYSTER SHOOTERS* GF
pepper vodka, down the hatch 3/2

SEAFOOD TOSTADA
prawn, scallop, octopus, chili tomato cocktail,
avocado, warm tostadas 7/5

*POKE BOWL
Spicy ahi tuna, sushi rice, pickled Japanese vegetables,
nori, wasabi soy 14/10

MANILA CLAMS
hazelnut pesto, sourdough bread 12/9

GRILLED ARTICHOKES GF

toasted fennel aioli, cotija cheese, charred lemon 12/9

ASPARAGUS PROSCIUTTO BUNDLE GF

truffle ricotta, mint chimichurri 8/6

BLACKENED COD TACO GF
white corn tortillas, napa slaw,
chipotle aioli, cotija cheese 6/4

NEW YORKER PEPPERONI

spicy tomato, mozzarella, fried garlic 14/11

MARGHERITA

olive oil, oven dried tomato, fresh mozzarella
12-year old balsamic, arugula 12/9



