
Seattle Restaurant Week
3 Courses for $50 

April 19th  - April 30th

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
Ahi Tuna Tartare

capers, scallion, mama lil’s, stone ground mustard aioli, crostini 

Entrees choose one
Grilled Halibut

blueberry compote, wild rice pilaf, roasted asparagus
Lobster Tail Mac and Cheese

lemon butter poached petite lobster tail, cavatappi, white cheddar, pangrattato
Brandt Beef Flat Iron

6oz. hand cut, creamy peppercorn sauce, parmesan truffle jojo’s

Desserts choose one
White Chocolate Mousse Cake

raspberry coulis
Ice Cream/Sorbet of the Day

shortbread cookie
Carrot Cake

pineapple, golden raisins, walnuts, toasted coconut,  
vanilla anglaise


