
Seafood Starters 

Seafood Chowder 
cup   |   10        bowl   |  13 
surf clams, oregon bay shrimp, scallops, washington potatoes, 
applewood smoked bacon  contains pork 

Steamed Totten Inlet Manila Clams  |  21 
fennel mirepoix, dry vermouth, tarragon, grilled bread 
(gf without bread) 

Freshly Shucked Oysters*  |  3 each 
raspberry pink peppercorn mignonette, lemon  gf 
Try a Shucker’s Dozen: Order 12 and the 13th is on the house 

Steamed or Chilled Dungeness Crab  
by the Cluster  |  45 each 
drawn butter, lemon  gf

Poached Prawn Cocktail   |  22 
half a pound of poached and chilled 13/15s, horseradish  
cocktail, lemon  gf  

Harbor Ave Roll*  |  19 
salmon lox, tobiko, avocado, cucumber, spicy mayo, unagi sauce

Ahi Tuna Tartare*   |  18 
capers, scallion, mama lil’s, stone ground mustard aioli, crostini 

Salty’s Chilled Seafood Sampler*  |   100 
oysters on the half shell, dungeness crab clusters, poached prawns,  
tuna tartare, harbor ave roll 

Point Judith Calamari    |  23 
house-pickled peppers, chipotle aioli

House Made Coconut Crusted Prawns 
3 prawns   |  13        6 prawns   |  23   
pineapple chutney, thai chili sauce 

PNW Dungeness Crab Cake   |  26 
frisée, preserved lemon remoulade  

Alki Trio   |  55 
calamari, coco prawns, pnw dungeness crab cake

Salads & Such
Salty’s Caesar   |  10 
artisan romaine, preserved lemon, buttery croutons, house dressing  
(gf without croutons)

Westside Slab Salad   |  12 
iceberg, warm bacon, black olives, grape tomato, green onion,  
croutons, danish blue cheese dressing  contains pork 
 (gf without croutons)

Crispy Fried Fingerling Potatoes   |  12 
togarashi spice and miso white BBQ 

Fried Brussels Sprouts   |  12 
nuoc cham caramel, crispy smoked pork belly, pickled peppers,  
harissa labneh   contains pork

Essential Baking Co. Grilled Fremont Sour   |  14 
brushed with herby olive oil and served with whipped garlic butter

Entrées
Herb Marinated Costa Rican Swordfish  |  56 
gnocchi with lobster, pancetta, and crème fraiche,  
watercress, mama lil’s    contains pork 
sommelier suggested pairing: sauvignon blanc

Pan Seared Ora King Salmon*  |  60 
creamy mascarpone polenta, saffron charred orange butter sauce, 
shaved fennel, red onion, pistachio 

Pan Seared Scallops*  |  56 
U-12 hokkaido scallops, smoked pork belly rice, shaved daikon and 
carrot slaw, aromatics, sweet miso dressing, garlic chili sauce   
contains peanuts and pork 
sommelier suggested pairing: pinot gris 

Grilled Halibut*  |  62 
roasted corn salsa dressed with crème fraiche, sheep’s milk feta, 
avocado coulis, chili oil, chipotle rice 
sommelier suggested pairing: chardonnay  

Lobster and Prawn Bucatini  |  58 
sauteed prawns, maine lobster meat, saffron cream sauce,  
pecorino toscano  
sommelier suggested pairing: chardonnay 

Colossal Alaskan Red King Crab Leg 
3 courses  |  175  
choice of chowder or caesar, served with whipped garlic potatoes and 
green beans, and a slice of white chocolate mousse cake 
sommelier suggested pairing: riesling

Bulgogi Marinated Roasted Half Chicken  |  38  
smoked jalapeno rice, garlic chili crisp, aromatics   contains peanuts 
sommelier suggested pairing: merlot
 

The Butcher’s Block 

We Proudly Feature Brandt Beef from Southern California  
all steaks are served with whipped potatoes, haricot verts, and 
blue cheese compound butter

add side of demi-glace  +6

12oz New York Strip*   |  62
8oz Center Cut Filet Mignon*  |   72

Surf Your Turf
Pan Seared u/12 Scallop gf  |  11 
5oz Maine Lobster Tail gf  |  32 
10oz Maine Lobster Tail gf  |  65
Dungeness Crab Meat  gf   |  14 per ounce
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We believe in the Total Guest Experience    •   Menu presented by Executive Chef Paolo DiGregorio and His Talented Crew
A 4% surcharge will be added to each guest check, all of which will be retained by the restaurant.  Please no separate checks. 

If you have any questions, please ask to speak with a manager. Fish cooked to order upon request. *Consuming raw or undercooked meats,  
poultry, seafood, shellfish, or eggs increases your risk of foodborne illness, especially if you have certain medical conditions. 

 #saltysseafood  •  @saltysseafood   •   gf: gluten free  •  wi-fi: Saltys_Seafood  •  June 21st, 2026

Happy
Father's Day!



Happy
Father's Day!

Specials
Colossal Black Tiger Prawn Cocktail  |  39 

fresh horseradish cocktail, lemon 
add a prawn  +13 each

24oz. Brandt Beef Porterhouse  |  120 
demi-glace, stuffed baked potato,  

grilled asparagus 
as oscar with 2oz. dungeness crab +28

16oz. Bone-In Strip Loin  |  80 
creamy peppercorn sauce, forest mushrooms,  

roasted garlic mashed potatoes

Cast Iron Baked Lobster  
Mac and Cheese  |  48 

cavatappi, vintage cheddar sauce, pangrattato 

Happy
Father's Day!

Specials
Colossal Black Tiger Prawn Cocktail  |  39 

fresh horseradish cocktail, lemon 
add a prawn  +13 each

24oz. Brandt Beef Porterhouse  |  120 
demi-glace, stuffed baked potato,  

grilled asparagus 
as oscar with 2oz. dungeness crab +28

16oz. Bone-In Strip Loin  |  80 
creamy peppercorn sauce, forest mushrooms,  

roasted garlic mashed potatoes

Cast Iron Baked Lobster  
Mac and Cheese  |  48 

cavatappi, vintage cheddar sauce, pangrattato 



SCAN FOR  
FULL WINE LIST

White + Rosé + Bubbles
Chardonnay, Jaine   |  16/49 
2022 Columbia Valley, Washington 

Chardonnay, St. Innocent Freedom Hill   |  17/59 
2021 Salem, Oregon

Sauvignon Blanc, Kuranui  |  13/41
2022 Marlborough, New Zealand

Pinot Gris, La Crema   |  12/39
2023 Monterey, California

Rosé, Revelation by Goose Ridge  |  11/36
2023 Columbia Valley, Washington

Brut, Treveri  |  11/43 
Columbia Valley, Washington

Prosecco, Montelliana   |  12/39
Trevino, Italy

Riesling, Pacific Rim |  12/39 
2022 Columbia Valley, Washington

Red
Cabernet, M100   |  17/59 
2022 Columbia Valley, Washington

Cabernet, Gorman The Devil Makes Three  |  13/42 
2021 Columbia Valley, Washington 

Malbec, Ruca Malen  |  12/38
2021 Argentina

Merlot, Hightower  |  14/44 
2020 Red Mountain, Washington

Pinot Noir, Chemistry Alliance  |  13/41
2021 California and Oregon

Red Blend, DeLille Cellars Metier  |  14/44
2021 Columbia Valley, 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 - malty, slightly fruity

Peroni - light, italian style, pale ale

Guinness - smooth, bittersweet, satisfying  

Hard Seltzer
White Claw Black Cherry   |  7
White Claw Mango   |  7

Cider
Schilling Dry-abolical   |  7 

SCAN FOR  
FULL WINE LIST

Cocktails
Sunshine in a Glass  |  14 
ketel peach & orange blossom vodka, st-germain, fresh lemon juice, 
float of rose wine 

Handmade in the Shade   |  13 

rainer gin, st-germain elderflower liqueur, fresh lime, apple juice

Salty’s Spicy Mary | 12 
house infused habanero vodka, celery salt rim 

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   |  14
360° mt. huckleberry vodka, triple sec, cranberry, fresh lemon juice,  
sugared rim

Michters Bourbon or Rye Cherry  
Old Fashioned   |  18
michters, bordeaux cherry bitters, bitters 

Midnight Manhattan   |  17
westland flagship, meletti amaro, bitters 

Mango Habanero Margarita   |  15
house infused habanero blanco tequila, triple sec, mango,  
lemon and lime 

Caribbean Cruise   |  16 
rumhaven coconut rum, orange juice, pineapple juice,  
cherry juice, ginger ale

Espresso Martini   |  17 
pursuit cold brew, irish cream, frangelico espresso 

Free-Spirited
Kaleidoscope-Ade  |  13 
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    |  12
Owens Ginger Beer    |  6.50
Mineragua   |  6.25


