
3-COURSE PRIX FIXE MENU - $55

STARTER
choose one

ENTRÉE
choose one

BIG EYE TUNA TARTARE
crème fraîche + caviar + 
truffle yuzu vinaigrette

THE SALT AIR CAESAR
romaine + parmigiano reggiano + house croutons 

+ black garlic caesar dressing + chives

SEAFOOD GUMBO
jumbo lump crab + crawfish + shrimp +

andouille + bacon + okra + rice

SEARED SCOTTISH SALMON 
pumpkin purée + pomegranate salmoriglio

SEAFOOD STEW
shrimp + white fish + clams + mussels + tomato 
saffron broth + marble potatoes + ciabatta

DELMARVA AIRLINE CHICKEN 
braised cabbage + shiitake mushrooms + 

spiced sweet potatoes + sake chicken broth

VEAL BOLOGNESE 
rigatoni + parmigiano reggiano 

+ veal ragù + cream

DESSERT
choose one

SALT AIR CHOCOLATE CAKE
POMEGRANATE BASIL PANNA COTTA

1ST COURSE | FALSE BAY ‘CRYSTALLINE CHARDONNAY
2ND COURSE | BARTER & TRADE CABERNET SAUVIGNON

3RD COURSE | GIULIANO ROSATI MONTEPULCIANO

TO EACH COURSE $21
Add a W�ne Pair�ng



5-COURSE PRIX FIXE MENU - $70

STARTER
choose one

ENTRÉE
choose one

BIG EYE TUNA TARTARE
crème fraîche + caviar + 
truffle yuzu vinaigrette

CRAB & SPINACH DIP
lump crab + gouda + gruyere + cheddar + old 
bay + cayenne + toasted ciabatta + celery 

sprigs + carrots

PEI MUSSELS & GRILLED CIABATTA
garlic + white wine + herb compound butter + 

grilled lemon

BONE-IN FILET CHOPS
charred scallion relish + 

pickled beech mushrooms + soy marinade 

OVEN ROASTED WINGS
eight jumbo wings + house spice rub +

celery + carrots + ranch

DELMARVA AIRLINE CHICKEN 
braised cabbage + shiitake mushrooms + 

spiced sweet potatoes + sake chicken broth

TOGARASHI CRUSTED TUNA
edamame mash + pickled beech mushrooms +

edamame + charred scallion relish + 
chili oil

14 OZ. BLACK ANGUS NEW YORK STRIP 
red wine demi + cippolini onion 

+ fried enoki mushroom

CHEF’S SPECIAL OF THE DAY
please ask your server

DESSERT
choose one

SALT AIR CHOCOLATE CAKE
POMEGRANATE BASIL PANNA COTTA

1ST COURSE
 GUASTI GAVI 

2ND COURSE
OTONO SAUVIGNON BLANC

3RD COURSE
FALSE BAY 'CRYSTALLINE CHARDONNAY'

4TH COURSE
BARTER & TRADE CABERNET SAUVIGNON

5TH COURSE
GIULIANO ROSATI MONTEPULCIANO

TO EACH COURSE $35

Add a W�ne Pair�ng

SOUP -OR- SALAD
choose one

AMUSE BOUCHE // DRESSED OYSTER

THE SALT AIR CAESAR
romaine + parmigiano reggiano + house croutons 

+ black garlic caesar dressing + chives

SEAFOOD GUMBO
jumbo lump crab + crawfish + shrimp +

andouille + bacon + okra + rice

QUINOA SALAD
avocado + mango + baby tomato + beets +
cucumber + shaved radish + red onion +

baby arugula + toasted almonds +


