
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

Adults 16+: $120   |   Children 10-15: $60   |   Children 5-9: $30   |   4 and Under Free

Breakfast Classics
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

Salads 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

Seafood Bonanza
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

Crustacean Station
emerald acres grown  
oysters on the ½ shell

prawn scampi
manila clam steamers

coconut red curry mussels

Carved Meats
gingersnap crusted carving ham

slow roasted prime rib w/rosemary au 
jus & horseradish crème

apricot bourbon glazed pork loin w/ 
mostarda

Made to Order Pastas
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

Life is Short, Eat Dessert First!

Salty’s Chocolate Waterfall
fresh strawberries

hawaiian pineapple
oreo cookies

rice crispy treats
coconut macaroons

marshmallows

Mini Cupcakes
red velvet

white chocolate mousse
german chocolate

lemon chiffon 

Breakfast Breads
Assorted Muffins

Fair Scones
Croissants

Banana Bread
Frosted Cinnamon Rolls

Apple Dumplings

Plus Mini Pastries,  
Cakes, Bars, and More!

Chardonnay 
Airfield   

2021 Yakima Valley, WA 
13/40

Pinot Noir 
Lorelle 

2021 Willamette Valley, OR 
13/41

Red Blend 
Bergevin Lane, “Linen”   

2018 Walla Walla, WA 
12/39

Featured Wines

Happy Easter!Happy Easter!



SCAN FOR  
FULL WINE LIST

White + Rosé + Bubbles
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

Rosé, Bieler Père et Fils   |  10/34
2022 Provence, France 

Brut, Ste Michelle   |  9/36 
Columbia Valley, Washington

Prosecco, Montelliana   |  9/31
Trevino, Italy

Riesling, Pacific Rim |  9/32 
2022 Columbia Valley, Washington

Red
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

Draft Beer
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  

Hard Seltzer
White Claw Black Cherry   |  6
White Claw Mango   |  6

Cider
Schilling Dry-abolical   |  7 

Stella Cidre   |  7  

SCAN FOR  
FULL WINE LIST

Cocktails
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 Drop   |  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

Free-Spirited
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

Tropical Iced Tea   |  5.25
lemonade, cranberry, iced tea, tropical tweak

Raspberry Cucumber Mule    |  9
Goslings Ginger Beer    |  6.25 
Dry Soda   |  6
cucumber or rainier cherry

Topo Chico   |  5.95


