
Seattle Restaurant Week
3 Courses for $35 

March 30th - April  10th

Dinner only   |   Sunday through Thursday   |   4:30pm-8:30pm   

In-house dining only - not available To-Go   |   No substitutions, deletions or additions available

Starters choose one
Seafood Chowder

surf clams, oregon bay shrimp, scallops, potatoes, apple-wood smoked bacon
Salty’s Caesar

artisan romaine, preserved lemon, buttery croutons, house dressing
Prawn Arancini

sauce romesco, frisee

Entrees choose one
Reef and Beef

royal ranch beef coulotte, prawn scampi, haricot verts, roasted garlic mash
Herb Marinated Swordfish

gnocchi, saffron cream, watercress, mama lil’s, parmesan
Grilled Ora King Salmon

sweet gochujang glaze, sesame shiitake rice, aromatic slaw, garlic chili crisp

Desserts choose one
White Chocolate Mousse Cake

raspberry coulis
Ice Cream/Sorbet of the Day

shortbread cookie
Uncle Roger’s Carrot Cake

cream cheese icing, pineapple, golden raisins,  
pecans, crème anglaise


