3 COURSES FOR $50
April 19 - April 30*"
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
60z. hand cut, creamy peppercorn sauce, parmesan truffle jojo’s

DESSERTS choose one
WHITE CHOCOLATE MoOUSSE CAKE
raspberry coulis
Ice CREAM/SORBET OF THE DAY
shortbread cookie
CARROT CAKE
pineapple, golden raisins, walnuts, toasted coconut,

vanilla anglaise




