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

Breakfast Classics
classic benedict with hollandaise 

seasoned home fries
crisp bacon

hills breakfast links 
cheesy scrambled eggs

waffles, crepes, pancakes, and french toast made to order
biscuits and gravy 

Salads and Such
salty’s classic caesar 

harvest salad
pasta salad

fresh cut fruit
crudite platter

Made to Order Omelets, Scrambles and Pastas
bacon
ham

chicken
bay shrimp

andouille sausage
breakfast sausage

roasted mushrooms
baby spinach

fresh tomatoes 
green onion
bell pepper
sour cream

baby spinach
garlic

black olives
pico de gallo
tomato sauce

house made pesto
house made red sauce

Seafood
dungeness crab benedict with asparagus and bearnaise 

blackened steelhead with thai chili glaze and rice
chilled dungeness crab
poached jumbo prawns

oysters on the ½ shell
salmon lox

salty’s world famous seafood chowder
buttery steamed manilla clams

shrimp scampi
lobster mac and cheese 

Roasted Meats
slow roasted prime rib

honey glazed ham
smoked duck breast with orange sauce

Chocolate Fountain
fresh strawberries

hawaiian pineapple
oreo cookies

rice crispy treats
coconut macaroons 

marshmallows
brownies

assorted cookies

Bakery
assorted breakfast pastries

assorted breads
sticky toffee pudding

brioche cinnamon rolls
bourbon bread pudding
black forest cherry cake

plus cakes, bars, croissants and more!

Happy Holidays from our family to yours!

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   |  IG #saltysseafood  •  FB@saltysseafood  |  December 24th, 2024  
Salty’s Est. 1980  |   James Beard Smart Catch Committed Restaurant Independent, local, family-owned



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 
Soter "North Valley"  
Rosé of Pinot Noir, Oregon    |  12/46 
wild strawberry, rose petals, grapefruit

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

Grüner Veltliner  
Taubenschuss, Austria    |  12/46 
white peach, green apple, citrus blossom 

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

Pinot Gris   
Chemistry, Oregon    |  12/46 
crisp pear, lemon, orange zest

Chardonnay    
Cambria, California    |  13/50 
crème brûlée, citrus, baked apples

 Red Wine 
Pinot Noir   
Portlandia Wines, Oregon    |  13/50 
cherry, cranberry, black tea, pink peppercorn

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

Merlot   
Drumheller, Washington    |   11/42 
blueberry, subtle spice, rose petals, cocoa

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

Petite Sirah 
Parducci, California   |  11/42 
black plum, mulberry, almond, cedar

Zinfandel   
Predator, California    |   11/42 
blackberry, tobacco, baking spices 

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

Salty's Classics
 
Portlander  |  18 
oregon spirit bourbon, sweet vermouth,  
bing cherry juice, cointreau  
Mango Chili Margarita  |  15 

batanga reposado tequila, ancho reyes 
chili liqueur, mango purée, triple sec, 
house sweet and sour, house chili-lime 
seasoning rim  
Nectarine Moscow Mule  |  15 

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  
Salty's Perfect Martini  |  16 

your choice: aria gin or timberline  
vodka, served up with a blue cheese 
stuffed olives 

Seasonal Favorites 
Hibiscus Flower     |  16
empress rose gin, st. germaine,  
hibiscus, simple syrup, lemon juice, 
soda water, rosemary 
Sandía Loca Mezcalita   |  15 
union mezcal, combier  watermelon 
liqueur, agave, lime juice, tajin rim 
Spiced Pear   |  15 
titos vodka, lillet, lemon juice,  
spiced pear puree  
Apricot Old Fashioned    |  16 
oregon spirit bourbon, apricot puree, 
bitters, gentlemans cube, cherry

Apple Cider Hot Toddy      |  15
fourth west apple whiskey, fresh  
lemon juice, apple cider, lemon twist, 
rosemary garnish 

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

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 
 
10 Barrel Pub Beer Lager  |   7 
Bend, OR 5.0% 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
 

White Claw  
Spiked Seltzers
Black Cherry, Blackberry or 
Mango |  6
 

Zero-Proof 
Sparkling Tropical Cider  |  8
peach puree, pineapple juice,   
sparkling cider 
Citrus & Herb  |  8
fresh grapefruit juice, lemon juice,  
basil, ginger beer, simple syrup  
Peachy Keen  |  8
peach puree, lemonade, sprite, fresh mint


