Restoration Cocktails
Huckleberry Lemondrop

huckleberry vodka, muddled
lemons, triple sec, lemonade and
citrus soda 10.

Frozen Mango Mimosa

champagne, mangoes,
orange juice 9.

Pomegranate Fizzzz

champagne, pama pomegranate
liqueur, pomegranate 9.

OMG!

White Peach Fizz

smirnoff white peach vodka,
peach purée, champagne 9.

No Alcohol
Fantasy
Lemonade

lemonade with your choice of fruit:
pomegranite, passion fruit, mango,
peach, strawberry, raspberry 4.

Tropical
Iced Tea

smirnoff grapefruit vodka with
st-germain finished with
champagne and grapefruit juice 9.

our homemade brew
with lemonade, cranberry cocktail,
iced tea, with a tropical tweak 4.

Magical Mai Tai

Jazzy
Juice

mango, passion fruit and pineapple
malibu rums with oj, pj,
sweet & sour, grenadine,
topped with maui dark rum 11.

Pomegranate Martini

pearl pomegranate vodka,
pomegranate nectar,
chilled and strained 8.

Pumpkin Espresso Tini

espresso, baileys pumkin liquer,
svedka vanilla, kahlua, shaken,
served up, sugar rim 10.

Brown Sugar Hot Toddie

bsb heritage bourbon, honey,
lemon, hot water 9.

Fuzzy Peach Bellini

peach sorbet vodka,
champagne,
peach nectar 8.

Build Your Own Mary 11.

peach, pineapple, lemon,
lime and cranberry juices
with a touch of coconut 4.

Fantasy
Colada

pineapple and coconut
blended with choice of fruit:
mango, peach, strawberry,
raspberry, pomegranite, passion
fruit 5.

Red Apple
Sparkler

martinelli’s sparkling cider,
cinnamon syrup, finished with
cranberry juice, splash of soda 5.

Henry Weinhard’s
Sodas
orange cream,
vanilla cream,
root beer 4.

First, choose a vodka (or try tequila in your
mary) and order from your server:
Absolut • Svedka Citron
Absolut Citron •
Titos Vodka • Ketel One •
Stolichnaya
Add * $1.00-Chopin • Grey Goose
• Belvedere
Ghost Pepper House-made Habanero
Second, head to our Salty’s customizeyour-own Bloody Mary Bar and choose your
mary mix: classic or horseradish.
Then, add: house made redondo mary
mix, crudite skewer, prawn skewer, bacon
skewer and our incredible selection of hot

Bubbly Mimosa Bottles
Juice included: cranberry, oj, pineapple or grapefruit
Domaine Ste. Michelle, Brut, WA~30.
Martini & Rossi, Asti Spumanti, Italy~29.
Lamarca, Prosecco, Italy~30.
Mumm, Brut, Napa Valley, CA~37.
Domaine Carneros, Brut, Carneros, CA~58.
Moët et Chandon, Impérial, France~79. Half Bottle 46.
Veuve Cliquot, Yellow Label, France~89. Half Bottle 47.
Freixenet, Split ~10.

January
Feature
Coconut Mojito

don julio coconut rum, muddled with fresh lime and mint 10.

Welcome to an Experience of a Lifetime!

Made to Order

Salty’s is rated as one of the top 100 weekend brunches in the USA, and you will soon
see why. Our chefs hand select the best local and regional products for our brunches,
each with a culinary spin. This is the opportunity for your eyes to be
bigger than your stomach.

Salty’s Hot Dishes

classic eggs benedict
seafood gumbo
potatoes o’brien
applewood-smoked bacon
sausage and gravy
parmesan chicken marinara
seasonal vegetables
apple dumplings
scrambled eggs
biscuts and gravy
pesto clams and mussels
herb cod with fennel tomato salad
blackened salmon
kielbasa
mac and cheese
chicken tenders
salty’s famous seafood chowder

Belgian Waffles

choose your toppings of strawberry
jam, whipped sweet cream butter
and maple syrup

Meats “Carved” to Order

prime rib, hill farms ham
accompaniments:
all of our carved items are served
with beef au jus, creamy horsey
sauce and fresh horseradish

Salads Galore!

thai chicken salad
caesar salad
pea and bacon salad
greek salad
orzo salad
pea salad
veggie platter

Dippers for our Amazing Fountain

pineapple, strawberries, cream puffs
and marshmallows
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Delectable Seafoods
“You Crack Me Up” Crab

dungeness crab legs
alaskan snow crab legs
seafood ceviche
oysters on the half shell
smoked salmon
octopus
salmon platter

Seasonal Fruits

our fruits reflect the season with
large individual bowls of fresh-cut
fruit, such as maui gold hawaiian
pineapple, sweet tuscan melon,
juicy honeydew, fresh cut
watermelon, ripe northern
californian strawberries, blueberries

Salty’s In-House
Bakery Specialties
Eat Dessert First! Life’s Short

crème brûlée
cream puffs
peanut butter crispies
red velvet cake
carrot cake
death by chocolate cake
white chocolate mousse cup cakes
lemon tartlets
fruit tarts (seasonal)
cheesecake, coffee cake
filo tarts,scones
danish, muffins, croissants
cinnamon rolls, opera cake

Salty’s Wanna Wonka Fountains

Flowing dark chocolate ready
to dip whatever you desire into its
streaming liquid gold. These fountains are a rave for kids of all ages.

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

Omelettes

Pasta

Seafood

Seafood Linguine

oregon bay shrimp
alaskan snow crab
tillamook cheddar cheese
finished with dill cream

local manila clams
penn cove mussels
fresh bay scallops
marinara sauce
parmesan cheese

Denver

Bucaniera Spaghettini

tillamook cheddar cheese
applewood-smoked ham
fire-roasted green peppers
sweet onion
finished with hollandaise

monterey bay calamari
oregon bay shrimp
garlic, crushed red pepper
italian parsley
grape tomatoes

Three-Cheese

Fettuccine Carbonara

tillamook cheddar and
monterey jack cheese
topped with pecorino romano

Vegetarian

applewood-smoked bacon,
english peas, hill farms ham,
parmesan cheese, cream sauce

vine-ripened tomatoes
fire-roasted green and red peppers
ostrom farms mushrooms
tillamook cheddar cheese
finished with ancho chile salsa

Radiatore Primavera

fire-roasted green and red peppers
ostrom farms mushrooms, zucchini,
sweet onion, vegetable broth,
parmesan cheese

Crêpes

Our chefs saute tender crêpes and then fold in the fruit of your choice.
The crêpe is then hit with orange brandy and finished with a
generous dollop of sweet whipped cream.

Choose Your Fruit Filling:
Blueberries
Strawberries
Raspberries
Washington Apples
Cherries

