
Menu
Appetizers 

Crispy Brussels Sprouts  14 
tossed in sweet soy-agave sauce/sesame seeds  

Gulf Grouper Bites  mkt. 
lightly breaded/fried/fries/key lime tartar 

Octopus  23 
achiote marinade/roasted heirloom tomatoes/ 
feta/chimichurri potatoes/grilled lemon 

Royal Red Shrimp 
1/2lb for 15 -or- 1lb for 25 
hot with olive oil and garlic -or- cold with old bay 

 

Chicken Tenders  14 
Nashville hot sauce -or- Thai chili 

Avocado Egg Rolls  15 
avocados/chipotle cream/thai chili sauce 

Fried Calamari  15 
cherry pepper relish/lemon aioli 

Coconut Shrimp  15 
wild caught red shrimp/thai chili sauce 

Grilled Chicken Wings  15   
8 jumbo wings/house made buffalo sauce/ 
ranch or blue cheese  

 

 

Oyster Bar 

Raw Oysters mkt. 
limited quantities - one dozen/horseradish/ 
cocktail/mignonette 

Salty’s Chargrilled  mkt. 
half dozen gulf oysters/chargrilled/ 
cajun butter/ parmesan cheese/ 
cajun seasoning/grilled lemon

Clam Chowder  cup 6/bowl 10 
New England style/clams/potatoes/bacon 

Caesar  10 
romaine/Caesar dressing/parmesan/croutons 

Wedge Salad  15 
iceberg wedge/crispy bacon/red onion/ 
heirloom tomatoes/blue cheese crumbles/ 
blue cheese dressing

Spinach & Berries  15 
spinach/fresh strawberries and blueberries/candied 
walnuts/feta cheese/champagne vinaigrette 

Salty’s Island House  10 
spring mix and romaine/red onion/radishes/ 
cheddar jack/croutons/tomatoes

Soup                 Salads salad add ons: chicken 10/shrimp or tuna 14/grouper mkt.

Fresh Gulf Grouper  mkt. 
fried, grilled, or blackened/lemon/key lime tartar 

Nashville Fish  18 
panko breaded haddock/Nashville hot 
sauce/cabbage/pickles/dill aioli 

Island Chicken  16 
teriyaki chicken/grilled pineapple/ 
tropical coleslaw/red onion 

Salty’s Burger  16 
half-pound angus brisket blend/ 
fried onion rings/ bacon/American cheese/ 
chipotle aioli 

Chicken BLT  16 
chicken/bacon/lettuce/tomato/chipotle aioli/ 
cuban bread 

Cajun Po’ Boy 
shrimp 16 -or- grouper 20 
cajun fried/romaine/onions/remoulade/ 
cuban bread

Sandwiches all sandwiches served with fries

Island Bowls 
cabbage/carrots/wonton/pineapple salsa/ 
avocado salsa/coconut rice/lime crema/soygave

Island Tacos 
cabbage/red onion/queso fresco/radishes/ 
lime crema/cilantro/coconut rice 

Veggie Tacos  15 
crispy brussels/cabbage/red onion/radishes/ 
feta cheese/chipotle aioli/cilantro

Island Bowls and Tacos choice of protein: chicken 16/shrimp or tuna 18/grouper mkt.

Fresh Gulf Grouper  mkt. 
fried, grilled, or blackened/coconut rice/broccoli 

Filet Mignon*  42 
8oz center cut filet/broccoli/ 
garlic mashed potatoes/ 

Alaskan King Crab   
ask your server for current market price 
two pounds/steamed/drawn butter/ 
fingerling potatoes (quantities limited) 

Surf n Turf  mkt. 
8oz center cut filet/bairdi crab legs/ 
brussels/fries 
Ahi Tuna Steak  26 
seared rare/cucumber wasabi/ 
coconut rice/broccoli 

Crab Cakes  28 
2 crab cakes/dill aioli/broccoli/fries 

Chilean Sea Bass  mkt. 
olive oil/salt/pepper/parmesan/beurre blanc/ 
garlic mashed potatoes/broccoli 

Grouper & Shrimp  mkt. 
grouper/shrimp/honey mustard glaze/ 
island coleslaw/garlic mashed potatoes 

Salty’s Linguini  25   
chicken or shrimp 
linguini pasta/broccoli/parmesan/ 
your choice of alfredo or cajun cream sauce 

Bairdi Snow Crab  mkt. 
one and a half pounds/fire roasted/ 
drawn butter/broccoli/fries 

Stuffed Shrimp  26 
royal red shrimp/crab cake/beurre blanc/ 
garlic mashed potatoes/broccoli 

Fish-n-Chips  22 
tempura beer battered haddock/fries/ 
island coleslaw 
Ribeye Steak*  46 
14 oz/garlic butter/garlic mashed potatoes/ 
broccoli 

Shrimp & Grits  24 
royal red shrimp/sausage/chipotle and piquillo 
peppers/cajun butter/scallions/cheesy grits 

Pineapple Chicken  22 
teriyaki marinade/pineapple sauce/grilled 
pineapple/coconut rice/plantains 

Stuffed Haddock  26 
haddock/crab cake/garlic butter/old bay 
garlic mashed potatoes/broccoli 

Fried Shrimp  22 
10 royal red shrimp/fries/tropical slaw

Entrées

 
Island Coleslaw 
Garlic Mashed Potatoes 
Plantains

Sides  3 

Fries 
Broccoli 
Coconut Rice

Premium Sides  6 

Chimichurri Fingerling Potatoes 
Crispy Brussels Sprouts 

Side Salads  6 

House  
Caesar  

*We are not responsible for steaks cooked med-well to well done. Consuming raw or undercooked oysters, meats, poultry, 
seafood, shellfish, or eggs may increase your risk of food-borne illnesses, especially if you have a medical condition.

= Salty’s Specialty Items


