| ALL DAY |

STARTERS

HAND HELD

French Onion $8

Cowboy Burger $15

Served in house made bread bowl

Grilled angus burger, cheddar, barbeque
sauce and onion ring

Confit Chicken Wings $14
Choice of buffalo, barbeque, spicy honey
soy, peach chipotle or SALT hot sauce

Brunch Burger $17
Grilled angus burger, maple peppered
bacon, sunny side egg, sauce bearnaise

Crispy Calamari $13
Green peppercorn aioli

Black Bean Burger $13
Tomato jam, cilantro lime aioli & avocado

SALT Restaurant Nachos $13
Monterey jack cheese, cheddar cheese,
pico de gallo, black beans, pickled
jalepeno, guacamole

Add Pulled Chicken $3 | Add Pulled Pork $3

on brioche

Tempura Fried Fish Sandwich $15
Shredded romaine, sriracha remoulade

Pulled Pork Sandwich $14
Chipotle peach barbeque and coleslaw

SALAD

All hand held served with fries | Sub mixed green
salad $3

Classic Caesar Salad $9
Romaine, caesar dressing, parmesan
croutons & asiago cheese

Santa Fe Cobb Salad $12
Roasted corn, black beans, chopped
bacon, tomato, hard boiled egg, spicy
ranch dressing

DINNER FARE

Braised Boneless Beef Short Rib $23
Mashed potatoes, asparagus

Fish and Chips $19
Creole battered fish, malted vinegar remoulade,

Add Chicken $4 | Add Shrimp $6 |
Add Salmon $7

french fries

12oz Ribeye Steak $29
Mashed potatoes, green beans, sauce bordelaise

LIGHT FARE

Short Rib Flatbread $13

Potato Crusted Salmon $20
Spinach, lemon beurre blanc

Chimichurri, Monterey jack cheese,
caramelized onions

Crab Cakes $15

1/2 Roasted Chicken $20
Oven roasted potatoes, asparagus and chicken jus

Spicy remoulade, sliced avocado, black
bean and corn salsa

Blackened Chicken Taco $12
Shredded lettuce, pico de gallo, lime crema

Shrimp Taco $15
Cilantro lime slaw, chipotle crema, slice avocado

Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne
illnesses. Alert your server if you have any special dietary restrictions.

