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

GF = Gluten Free  |  GF* =  Available Gluten Free  |  V = Vegetarian   |  V* = Available Vegetarian  |  V+ = Vegan  |  V+*  = Available Vegan

Morning Fresh Menu

Founded over four decades ago, Salty’s is a Northwest classic. Beloved  
around the world for our stunning waterfront view locations, menus celebrating 
seasonal coastal cuisine, regional wines, uncommonly warm service and smiles.  

Join us at Salty’s three family-owned locations for a shucking good time savoring 
the best views of the Pacific Northwest.Don’t miss the video wall by the oyster bar of “The Window to Salty’s World  

Famous Waterfronts”.  Enjoy a taste of Salty’s views filmed from our three locations:

Visit Salty’s!
Astonishing Waterfront Restaurants

salty's on 
alki beach
Seattle, WA

salty's on 
redondo beach

Des Moines, WA

salty's on the columbia river
Portland, OR

hello

sunshine!

Entrees
PACIFIC NW SEAFOOD SCRAMBLE         GF* 
dungeness crab, oregon bay shrimp, asparagus,  
roasted peppers,  whipped herb cream,sourdough toast      |  37
   
SKAGIT VALLEY SCRAMBLE         GF*, V 
forest mushrooms, asparagus, roasted peppers, whipped herb 
cream cheese, sourdough toast      |  26
   
LOBSTER CLAW SCRAMBLE 
claw meat, capers, shallots, pear tomatoes, whipped herb cream 
cheese, sourdough toast  |  39
   
SOURDOUGH FRENCH TOAST            V 
thick-sliced sourdough, cinnamon egg batter, orange  
marmalade butter, craisins, candied pecans, powdered sugar,  
pure maple syrup     |  24
   
POWER GRAINS BOWL       GF, V+ 
oatmeal-style quinoa and toasted whole oats cooked in oat milk, 
banana, mixed berries, craisins, candied pecans, pure maple  
syrup drizzle   |  18 
   
BAGEL & LOX        V* 
balmoral smoked salmon lox, boursin cream cheese,  
capers, shaved red onion, kale     |  25 
   
YOGURT AND GRANOLA       V  
granola, vanilla scented greek yogurt,  
macerated berries, maple syrup drizzle    |  15   
FARMER’S BREAKFAST SKILLET         GF*
applewood smoked bacon, breakfast sausage links,  
breakfast potatoes, scrambled eggs topped with tillamook 
cheddar cheese   |  26 
   
FLAT IRON STEAK FARMER’S SKILLET 
marinated flat iron steak, chimichurri, breakfast potatoes, 
scrambled eggs topped with tillamook cheddar cheese      |  38
   

 Enhancements
WARM BLUEBERRY SCONES    
fresh blueberry tea scones served with whipped orange 
marmalade butter and local raspberry jam    | 16 
   
FRESH FRUIT BOWL   V+    |  13
   
SALTY’S WORLD-FAMOUS SEAFOOD CHOWDER 
arctic surf clams, oregon bay shrimp, bay scallops,  
applewood-smoked bacon, washington grown potatoes 
cup  |  13           bowl  |  16           
add 1oz dungeness crab    |  +10 

Cocktails
BLOODY BRILLANT MARY  |  18
demitri pepper vodka, classic mary mix     
GOOD MORNING MIMOSA  |  16
choose from pomegranate, orange, mango or  
guava in sparkling wine    
COFFEE ALKI  |  18
amaretto, irish cream, kahlua, coffee, topped with fresh cream

Coffee
FRESH BREWED DRIP    |  6 
ESPRESSO   single   |  4   double   |  6 
LATTE   hot or iced   |  7 
CAPPUCCINO    |  7 
AMERICANO    |  6 
MOCHA   hot or iced   | 8

Oyster and Raw Bar 
PACIFIC NORTHWEST OYSTERS    GF 

ask your server for our freshly picked local selections 

house-made raspberry pink peppercorn mignonette,  

cocktail sauce, lemon 

Tier One  |  4      Tier Two  |  5      Tier Three  |  6

Oysters available by the each, half and shucker’s dozen 

PRAWN COCKTAIL     GF*

1/2 lb of white prawns, cocktail sauce, lemon | 18  

DUNGENESS CRAB CLUSTER     GF   

warm drawn dipping butter, lemon | 28

AHI TUNA POKE   

wakame, sweet onion, sesame soy dressing | 22 

SPECTACULAR SEAFOOD TOWERS      

chilled dungeness crab, local oysters, white prawns,

ahi poke served with house-made accompaniments  

Grand Two Tier Tower serves 2 to 3  | MKT 

Ultimate Three Tier Tower serves 4 to 5  | MKT



Signature Cocktails
Good Morning Mimosa  |  16
choose from pomegranate, orange, mango or guava in sparkling wine
Coffee Alki  |  18
amaretto, irish cream, kahlua, coffee, topped with fresh cream
Bloody Brilliant Mary  |  18
demitri pepper vodka, classic mary mix   
add a skewered prawn  |  +4 
add a crab leg  |  +10

OMG   |  19
deep eddy grapefruit vodka, st. germain, prosecco, grapefruit juice
Huckleberried Lemon Drop  |  19
360 mt. huckleberry vodka, triple sec, fresh lemon juice, sugared rim
Orca Old Fashioned  |  22
westland american whiskey, bitters
Made Better- in-Washington Cold Brew Manhattan  |  23
pursuit cold brew whiskey, frangelico, chocolate bitters, smoke
Sea Plane  |  19
buffalo trace bourbon, nonino amaro, aperol, lemon 
Mango Habanero Rita  |  19
hornitos, mango, lime, habanero bitters
Top Flight Margarita  |  22
don julio blanco, cointreau, lime, agave
*make any margarita a cadillac  |  +5

Zero-Proof Cocktails
 
Radio Flyer  |  14
seedlip spice 94, lavender, lemon, served up 
Seasonal Shrub  |  14
seasonal fruit, herbs, spices, apple cider vinegar, soda water splash
Fresh Fruit Mule  | 14
seaonal fruit, lime, ginger beer
Mint Jewel |  14 
kentucky 74, muddled fresh mint, lime, soda water

Soda and Water
 
Tropical Iced Tea  |  8
our homemade brew with lemonade, cranberry cocktail, iced tea 
Lemonade  |  8
strawberry or mango
Fountain Drinks  |  6
coke, diet coke, sprite, rootbeer, dr. pepper
GT Synergy Kombucha  |  8
trilogy or peach paradise
Topo Chico Sparkling     small  |  6     large  |  10
Fiji Still Water    small  |  5     large  |  8

White Wine 
 
Treveri Blanc De Blancs Brut  |  17/72
Columbia Valley, WA | green apple, hint of brioche, cool, crisp

Julia’s Dazzle RosÉ  |  18/71
Columbia Valley, WA | citrus blossom, strawberries, passion fruit, rich

Benvolio Prosecco  |  15/68
Veneto, Italy | ripe citrus, peach, lemon, green apple, grapefruit

Chateau Ste Michelle Cold Creek Vineyard Riesling   |  18/71
Columbia Valley, WA | lime leaf, white peach, refreshing, pure

Solena Estate Pinot Gris   |  18/72
Willamette Valley, OR | passion fruit, melon, honeysuckle, sweet citrus 

Browne Bitner Estate Sauvignon Blanc  | 18/75
Columbia Valley, WA | citrus blossom, white grapefruit, vanilla  

Dunham Shirley Mays Chardonnay  |  17/71
Columbia Valley, WA | dried apricot, toasted hazelnut, honeycomb

L’ecole No 41 Chardonnay  |  21/84
Columbia Valley, WA | pear, vanilla custard, mouthwatering snap

Red Wine 
 
Iris Vineyards Pinot Noir  |  19/79
Willamette Valley, OR |  black cherries, fig, chocolate, warm spice 

The Show malbec  |  18/71
Mendoza, Argentina | dried herbs, dark berries, black pepper

Dunham Three legged Red Blend  |  18/71
Columbia Valley, WA | struck match, vanilla, baking spice, dark fruits 

Northstar Merlot  |  21/84
Columbia Valley, WA | dark fruits, hint of sweet vanilla, structured 

H3 Cabernet Sauvignon |  16/68

Columbia Valley, WA | red cherry, raspberry, sweet oak, medium tannins

On Draft
 
Urban Family Brewing Rotating Hazy IPA|  13
Seattle, WA | 7% abv | ask your server for our seasonal offering

Georgetown Brewing Manny’s Pale Ale  | 13
Seattle, WA | 5.4% abv|  clean, citrusy hopped finish

Pike Brewing Post Alley Pils  |  13
Seattle, WA | 5.5% abv | clean, crisp, crushable 

Alaskan Amber   |  13
Juneau, AK | 6.2% abv |  rich, malty, balanced 

Silver City Ride The Spiral Double IPA  |  13
Bremerton, WA | 8% abv | tropical fruit flavors with orange essence

Logan Brewing Seasonal Fruited Blonde |  13
Burien, WA | 5.2% abv | ask your server for our seasonal offering

Georgetown Brewing Bodhizafa IPA |  13
Seattle, WA | 6.9% abv | fresh citrus, mandarin, smooth

Coors Light  |  12

Golden, CO | 4% abv | clean malt and fruit

Cans and Bottles
 
Future Primitive Brewing Kingdome Kolsch  |  13
Seattle, WA | 4.5% abv

Urban Family Brewing Guava Dawn Sour Ale  |  12
Seattle, WA | 6% abv

Rainier  |   11
Seattle, WA  | 4.6% abv

Modelo  |  12
Mexico | 4.6% abv

Pike 5X Stout  | 12
Seattle, WA | 8.2% abv

Seattle Cider Dry or Semi-Sweet Hard Cider  |  13
Seattle, WA |  6.5% abv

Fremont Brewing Non Alcoholic IPA  | 11
Seattle, WA | <0.5% abv | gentle sweetness and lightly bitter

Topo Chico Hard Seltzer  |  11
Mexico | 4.7% abv |  strawberry guava or ranch water
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