
Dinner Entrées

WOOD OVEN-ROASTED CRAB-STUFFED SALMON

Roasted Garlic Mashed Potatoes, House Vegetables,

Beurre Blanc, Crispy Leeks 31.95 Make It Wild 10.00

SESAME SEARED AHI TUNA

Green Tea-Scented Rice, Wasabi Dressing, 

Yuzu Vinaigrette, Radish Salad 29.95

FRIED SEAFOOD MARTINI

Salmon, Halibut, Scallops, Prawns, Clam Strips,

House-made Cocktail and Tartar Sauce 27.95

NORTHWEST SEAFOOD RISOTTO 

IN A TOMATO BROTH

Shucked Clams and Mussels, Salmon, Tuna, Scallops,

Prawns, Dungeness Crab, Pecorino Cheese 29.95

DUNGENESS CRAB MACARONI AND CHEESE

Four Cheese, Tomato and Arugula Salad 28.95 

Half Portion 19.95
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SEAFOOD GRILL
ON ALKI BEACH

Dinner Entrées
Simply Fresh® Seafood

Please note: We do not accept checks. To share an entrée, please add $5.00. For groups of 6 or
more, we use one check with a 18% gratuity. Not responsible for lost or stolen items.

SEAFOOD GRILL
ON ALKI BEACH
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*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs increases 
your risk of foodborne illness, especially if you have certain medical conditions. 

Signature Seafood
CEDAR-SMOKED SALMON

Roasted Garlic Mashed Potatoes, Wilted Arugula and

Radicchio, House Bacon-Apple Relish, Fig Balsamic Glaze

29.95  Half Portion 19.95  Make It Wild 10.00

PAN-SEARED EASTERN SEA SCALLOPS

Yukon Potato Gratin, Eggplant “Parmesan” Salad, 

House Bacon, Smoked Tomato Jam 31.95

SWEET SOY-GLAZED BLACK COD

Green Tea-Scented Rice, Cucumber “Noodle” Salad, 

Lemon Tossed Tri-Radish, Scallion Coulis 29.95

Add Sides Below As Desired. 

GRILLED SALMON STEAK WITH BEURRE BLANC 14.95

SALTY’S BLACKENED CATFISH WITH KUMQUAT BUTTER 12.95

THREE EASTERN SEA SCALLOPS WITH BEURRE BLANC 
AND HOUSE BACON 17.95 or 6.00 Each

SOY-GLAZED BLACK COD WITH RADISH SALAD 15.95

PRAWN SKEWERS WITH PRESERVED LEMON RELISH 14.95

WILD ALASKAN SALMON WITH BEURRE BLANC 22.95

DUNGENESS CRAB-STUFFED SALMON 
WITH PRESERVED LEMON RELISH 25.95

On The Side
(Serves One) 5.00 Each 

Yukon Potato Gratin

Bacon-Braised Winter Greens

Asparagus with Preserved Lemon

Roasted Garlic Mashed Potatoes

Sautéed Mushrooms with Herbs

Green Tea-Scented Rice with Wasabi Dressing

All Shellfish Comes with Steamed Red Potatoes,Vegetables, Drawn Butter 

ONE-POUND STEAMED ALASKAN KING CRAB LEGS 
34.95 Add a Pound 24.95

8-OUNCE OVEN-ROASTED AUSTRALIAN LOBSTER TAIL 
49.95 Add a Tail 39.95

LIVE MAINE LOBSTER 39.95 per Pound

LIVE DUNGENESS CRAB 37.95 for 2 pounds

Go Ahead! Be Shellfish

http://www.saltys.com/seattle
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CLASSIC CAESAR
SALAD

Garlic Caesar
Dressing, Focaccia
Croutons, Shredded

Pecorino, 
Fried Garlic 8.95

MIXED 
FIELD GREENS
White Balsamic

Vinaigrette, Oil-Cured
Olives, Marcona
Almonds, Tomato

Caprese 8.95

BIBB LETTUCE 
WEDGE SALAD

Gorgonzola 
Dressing, Bacon,

Green Onions, 
Black Olives, 

Roma Tomatoes 9.95

Add Gorgonzola Crumbles or Bay Shrimp 1.00  Dungeness Crab 3.50

Salads

Soups
SIGNATURE SEAFOOD CHOWDER

Scallops, Clams, Bay Shrimp, Bacon 
Cup 5.95  Bowl 8.50

CRAB AND SHRIMP BISQUE
Camembert Crouton, Herbed Crème

Fraîche Cup 6.95 Bowl 9.95

MANILA CLAMS AND
PENN COVE 
MUSSELS

From Our Local
Waters, Simmered in
Hefeweizen Beer or

White Wine 14.95

RAW PUGET SOUND
OYSTERS ON THE 

HALF SHELL*
Oyster Caddy 

with Every 
Sauce 

Imaginable! 
13.95/24.95

COCONUT-FLAKED 
TIGER PRAWNS
Sweet and Sour

Pickled Root
Vegetables, Thick Thai

Chili Sauce 15.95
Half Order 7.99

ALASKAN KING AND
DUNGENESS CRAB DIP

Artichoke Hearts,
Fontina Cheese,
Herbed Crostini,

House-Made Crackers
13.95

CRISPY FRIED CALAMARI
Italian Herbs, Fried
Capers, Red Pepper

Remoulade 12.95

DUNGENESS 
CRAB 

COCKTAIL
Mixed Greens, House

Cocktail, Lemon 14.95

EAST VS. WEST 
CRAB CAKES

Dueling Sauces, Light
and Heavy 16.95

DUNGENESS CRAB CAKE ONLY 7.95
BLUE CRAB CAKE ONLY 7.95

POUND OF SHRIMP 
ON ICE

Cocktail Sauce,
Remoulade, 
Lemon 17.95  

Half 8.95 

Grand Starters
SEAFOOD TRIO

(Serves 2-4)
Dungeness Crab Cake, 
Crispy Fried Calamari, 
Coconut-Flaked Tiger 

Prawns 23.95

BIG SPENDER’S 
DUNGENESS CRAB COCKTAIL

One Pound 59.95

GRAND SEAFOOD PLATTER*
(Serves 4-6)

Salmon Lox, Chilled 
Prawns, Raw Oysters on the
Half Shell, Dungeness Crab,

Alaskan King Crab Legs,
Marinated Manila Clams and

Blue Lip Mussels, Baby
Octopus Salad, Hawaiian Ahi

Tuna 69.95

THE PERFECT 8-OUNCE USDA PRIME FILET MIGNON*
Wrapped in House Bacon 49.95

10-OUNCE USDA PRIME TOP SIRLOIN* 29.95

ANGUS “BIG GUY” 16-OUNCE NEW YORK STEAK* 39.95

ANGUS 6-OUNCE FILET MIGNON* 32.95

All Steaks Come With Roasted Garlic Mashed Potatoes,
Bacon-Braised Greens, Pickled Horseradish, 

Chef McLachlan’s Steak Sauce

Steak Your Way
BLACKENED

PEPPERED

SMOKED SALT-CRUSTED

STUFFED WITH DUNGENESS CRAB 3.00

STUFFED WITH GORGONZOLA 2.00

ADD SAUTÉED MUSHROOMS 3.50

ADD HALF NORTHWEST DUNGENESS CRAB 17.95

ADD HALF-POUND KING CRAB LEGS 19.95

Salty’s USDA Prime Steaks are simply the best, the finest grade available 
and specially selected from the top 2% of corn-fed Nebraskan beef. 

Salty’s Certified Angus Beef is the most popular beef in the United States. 
Take your pick, we offer you both Angus and Prime. 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs increases 
your risk of foodborne illness, especially if you have certain medical conditions. 

STEAK TEMPERATURES:
RARE – red, cool center

MEDIUM RARE – red, warm center
MEDIUM – pink center

MEDIUM WELL – slightly pink center
WELL – cooked throughout, no pink

BACON AND SAUSAGE STUFFED CHICKEN
Roasted Garlic Mashed Potatoes, House Vegetables,

Giblet Velouté, Cranberry Chutney 19.95

GRILLED CHICKEN CAESAR SALAD
Garlic Caesar Dressing, Fococcia Croutons, 

Shredded Pecorino, Fried Garlic 12.95

Steak & Chicken
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