SALISH GRILL DINNER

SMALL PLATES

cr Potato Leek Soup | topped with chive oil, smoked paprika oil and crispy leeks 15
er Smoked Salmon Chowder | house-smoked wild Copper River sockeye salmon, One Straw Ranch bacon, white truffle 19
smashed Yukon potatoes, and a roasted corn pine nut relish
Roasted Garlic Hummus | roasted garlic hummus, served with Mama lil' Pepper compote and Mystery Bay Farm goat 13
cheese served with grilled naan
v Fried Brussels Sprouts | fried brussels sprouts with aji panca Peruvian chili romesco sauce and tzatziki sauce with 15
nutritional yeast, coriander, mustard seed and garlic
oF Gravlax Sushi Cakes | house made gravlax sustainably raised Ora King salmon, dragonfruit lemongrass tamari sauce, nori 17
sushi rice cake
Crispy Fried Calamari | calamari rings served with Thai basil aioli 17
Wild Seafood Artichoke Dip | weathervane scallops, wild Copper River salmon and gulf prawns, with artichoke, lemon, 19
garlic and parmesan, served with warm pita chips
cF Thai Curry Mussels | Penn Cove mussels prepared in a red curry, shallots, garlic, chili & scallion sauce over a bed of rice.  23.50
Manila Clams & Penn Cove Mussels | choose your preparation: cooked in a classic white wine butter broth, or cooked ~ 23.50
in a 'Nduja bacon shallot, white wine, butter broth served with grilled Crusty Crumb focaccia
GREENS
House Organic Green Salad | Red Dog Farm greens with your choice of our house ma 11|17
s Salish Caesar | hearts of romaine dressed with our house-made light anch 13.50 |18
house-made croutons ~
or Kale Salad | vitamin-rich kale tossed with pancetta, apple,eandied walnuts and p mesan with ar;/apple honey 13.50118
vinaigrette &
cr Golden Beet Baby Arugula Salad | Red Do rm—arugyla\]lw{n Sisters Whatcofn W omegranate arils, 19.50
pistachios and a sweet onion vinaigrette / ;
ya 55‘&13}1 Ai\LCHORs//
\—/
er DocC's House howder‘i-famaus because it's“eh-so-good!" / 8112
Salish Burger adyu burger-Cobked to your ltkm}‘r@@mwhite cheddar, tomato, onion, shredded 17
romaine and W a Crusﬁ Cr/ﬂnb bun, served with you e ofsjde Add Bacon | 2
Chimichurri T oose yow'p'rotem wi er River salmon, rockfish, or marinated tofu, served in two corn
tortillas with ch( rrielotercorn slaw, queso fresco, se{ved with your choice of side
Copper River Sal o/n/l 27 —Rackﬂsh “Marin ofu |19
Pacific Cod & Chfps | haﬁﬂ:{‘—mt Alaska Pacn‘tc true cod, panko breadec‘ then fried until golden brown served with
coleslaw and french fries __ | |
2pc|20.50 3pc| 25.50 = \\‘
- FROM THE SEA
or Ahi Tuna Nicoise | Thdi basil encrusted ahi tuna, heart of romaine, ramen egg, grilled asparagus, sesame gochugaru 32
Korean chili ﬁngerliig‘_potatoes Chinese mustard vinaigrette
Pistachie Salthon Sandwich | grilled wild Coppgr River sockeye salmon, romesco sauce, cilantro and lime aioli with Red 27
Dog Farm drugula, tqasted filberts, crunchy plstatho and garlic served on a grilled ciabatta with your choice of side
Salmon Agli Olio | a tradlttonal Italian l h,|grilled wild @ka Cook Inlet Sockeye/al’n\on on a bed of angel hair pasta, 35
sautéed with garlic, chili flakes|and fresh b@ bLsL toppedWith arugula
Fisherman's Ste 36.50

Cove mussels, ri and prawns, serv ed Crusty C bfocacc

a eltc&oué‘redtomat resh fennel stew featuring wild\Co perRtversalmoMPeﬂ_
N o

eF Moroccan Rockfis a marinate ish, serve
sauce
Pistachio Co mon | grilledwild Copper i dy potatoes,

seasonal vegetables, and a savory b err [ [
Manila Clams & Penn Cove Mussels Linguine | Manila
shallot relish cream sauce served wi i Crusty Crumb focacci

Smoked Salmon Mac & Cheese | house smoked salmon tossed with orecchiette pasta in a three cheese sauce
— N\ —

" FROM THE LAND

v Koji cured Portobello Bahn Mi | baked Koji marinated portobello, ginger pickled carrots, daikon radish, cilantro, sriracha
creme fraiche, served on a Crusty Crumb baguette with pho au jus

Steak Sandwich | 60z Ribeye, cranberry leek Mama lil' pepper compote, Red Dog Farm arugula and Twin Sisters Whatcom
blue cheese served on a grilled ciabatta, served with your choice of side

Herbed Linguine Al Fresco | linguine tossed with spinach, roasted garlic, artichoke hearts,
onions, tomatoes, fresh herbs, parmesan, feta cheese in a white wine butter garlic sauce
with grilled or blackened chicken breast | 6.50

with wild Copper River salmon or gulf prawns | 8.50

# Prime Ribeye | 120z USDA Prime Ribeye grilled to perfection, topped with a demi-glace, served with smashed Yukon Gold
potatoes, seasonal vegetables and onion crisp

Prime Rib | slow roasted and hand carved, served with au jus, creamy horseradish, seasonal vegetables and choice of
potatoes
100z cut |[FAbandbADafubph3

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs increases your risk for food bourne illness, especially if you have certain medical
conditions | Salish Grill is a trans-fat free restaurant | To share an entrée: add $3 | Special requests may require additional charges
If you or someone in your party has a food allergy or dietary restriction, please notify your server prior to ordering.
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