EST. 1998

SALTY DO

CAFE - BAR - BISTRO

SALTY'S.CLASSIC - MAINS

Whole Black Bream - Two Ways
Wrapped in Banana Leaf, Roasted in Northern Thai Hot & Sour Sauce,

Lime, Bean Sprouts, Green Beans, Coriander, Toasted Crushed Peanuts & Jasmine Rice

- OR -
Crushed Sea Salt, Lemon & Chive Herb Butter, Bowl of Greens & New Potatoes

Pan Seared Seabass Fillet
Chilli, Lime, Coriander, Butter Sauce, Sauté Greens, Jasmine Rice

Crispy Chicken Schnitzel
Sauce Vierge, Chips & House Salad

Home Made Jerusalem Artichoke Gnocchi
Primavera Sauce, Asparagus, Broad Beans, Peas & Spring Onion, Baby Spinach &
Parmesan Style Cheese - VG

Tofu Satay

Glass Noodle, Beansprout, Salad, Nam Jhim Dressing - VG

Mushroom & Aubergine Flan
Jersey Royals & Five a Day Salad

Watercress, Zucchini, Pea, Mint, Feta, Lime & Oil Dressing, Toasted Pumpkin & Sunflower Seeds

SALTY'’S CLASSIC - GRILL
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Char-Grilled Prime Clonard Beef Fillet
Creamed Mascarpone Spinach, Wild Mushroom, Aged Mustard & Black Pepper Sauce
Jasmine Rice, New Potatoes, Chips (included)

OR - Parmesan Truffle Chips (Supplement)

Char-Grilled Prime Clonard Sirloin
Chips & Salad Bowl

Sauce Options to Accompany Steak
« Au Poivre Sauce, » Garlic Butter
» Mushroom, Mustard & Black Pepper Sauce, = Chimichurri Sauce

Salty Dog “Reef & Beef”
Char Grilled Prime Clonard Sirloin Seared Scallops & King Prawns, Chilli, Garlic,
Coriander Butter Sauce, Rice OR Chips

OR - Upgrade to Prime Irish Fillet

Grilled Mini Beef Fillet & Seared King Prawns
Ginger & Spring Onion, Cracked Black Pepper Sauce, Snow Peas,
Shitake Mushrooms, Jasmine Rice
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SALTYS - SPICE KITCHEN

Sri Lankan Curry
Coconut, Cinnamon, Turmeric, Fennel, Fresh Curry Leaves, Clove, Cardamom, Black Pepper, Basmati Rice & Naan Bread

Vegetable - Chick Pea, Potato & Cauliflower & Spinach - VG 22
Chicken 25
King Prawn 26
Chicken & King Prawn 26

Malaysian Penang Curry
Peanut, Coconut, Kaffir, Lemon Grass, Cumin, Chilli & Jasmine Rice

Vegetable - Potato, Mushrooms, Peppers, Pak Choi, Green Beans & Snow Peas - VG 21
Chicken 24
King Prawn 25
Chicken & King Prawn 25

SIDES & ADD - ONS

Olives 5 House Salad Bowl 5
Mixed Leaf, Cucumber, Tomato, Capsicum
Basket of Rustic Bread 4 & Vinaigrette

Olive Qil, Balsamic Vinegar & Butter

Thai Crispy Salad 7

Sl i el = Beansprouts, Sugar Snaps, Pineapple, Basil, Mint,

Olive Qil, Balsamic Vinegar & Butter X : 1
Coriander, Toasted Peanuts, Nam Jhim Dressing - VG

Naan Bread 2

Chips 5
New Potatoes 6
Bowl of Seasonal Greens 6 Parm}esan SErufl ool Chips .
Sauté Asian Greens 6

Kale, Mangetout, Broccoli, Miso & Lemon Butter
Pak Choi, Green Beans, Mange Tout

ALLERGIES & SPECIAL DIETARY REQUIREMENTS

Please ask for our Allergen Menu

Please note that we add an Optional 10% Service Charge on Drinks & Food for tables of 8 or more.
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