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@, saltcellar.

where the sea meets culinary creativity—every dish, a voyage.

STARTERS

BRIE EMPANADA

candied sunflower seeds, clove honey. | 12*

Raw OYSTERS®

six cocktail oysters, served with Chalaca cocktail sauce,

remoulade, and saltine crackers. | Market Price

SALTCELLAR CHICKEN WINGS

chicken wings stuffed with chicken and bacon mousse,

blue cheese sauce, Parmesan cheese, chives. | 14

TRUFFLED-PARMESAN FRENCH FRIES

hand-cut fries, truffle oil, grated Parmesan cheese. | 9%

ApPPETIZER TRIO

mini crab cakes, coconut shrimp,
pan-seared sea scallops. | Market Price

JumBo LumPp 4 0z. CrAB CAKE

spicy creamed corn, grilled lemon,
topped with micro greens. | 23

SWEET ViDALIA ONION RINGS

avocado lemon-herbed dipping sauce. | 12°

An1 TunA TATARI

acevichada sauce, passion fruit gelée,
criolla salad. | 15

SALADS

mixed greens, chickpeas, heart of palm, roasted tomatoes, smoked blue cheese, red onions,

SALTCELLAR SALAD

creamy lemon herb dressing. | 15” (GF, V)
add grilled chicken 9| jumbo gulf shrimp 13*

GRILLED CAESAR SALAD

grilled baby romaine, white anchovies, crumbled bacon, chives, house-made Caesar dressing. | 15%

add grilled chicken 9°°| jumbo gulf shrimp 13*
HARVEST GREENS SALAD

mixed greens, roasted sweet potatoes, pumpkin seeds, dried cherries, feta cheese,

honey mustard vinaigrette. | 15 (GF, V)
add grilled chicken 9°°| jumbo gulf shrimp 13*

LAND

ENTREES GEA

GRILLED LAMB CHOP

mushroom risotto, savory granola, lamb demi. | 43°

CHICKEN BALLOTINE
bacon wrapped chicken breast,
mushroom duxelles, spinach , beet purée,

truffle jus gras. | 34%
CENTER Cut FILET" (802)

truffled mashed potatoes, king trumpet mushrooms,
charred cipollini, bacon gastrique | 49°

RIBEYE STEAK® (160z)
Old Bay french fries, chimichurri sauce. | 44°

SALTCELLAR BURGER™

Angus ground chuck, brisket, short rib, American
cheese, fried onion rings, bacon jam, secret sauce
lettuce, tomato, brioche bun, seasoned fries. | 18%

THE PRODUCE PLATTER
Chef’s daily creation from
the freshest produce | 22°° (GF, Vegan)

SEAF00D FETTUCCINI
shrimp, scallops, lobster,
creamy garlic Parmesan cheese sauce. | 36

SALTCELLAR SPRING HALIBUT

lemon and mint pea purée, citrus arugula salad. | 33

MEDITERRANEAN SALMON
heirloom tomatoes, Kalamata olives, olive oil,

fresh dill, pearl couscous. | 37* (GF)
PAN-SEARED SEA SCALLOPS & JUMBO SHRIMP

parsnip and carrot purée. | 39

CHILEAN SEA Bass
miso broth, sesame ginger roasted balgy bok choy,
leek confit, shiitake mushrooms. | 42°

ADDITIONS

seared sea scallops (3) [ 10%
Maine lobster tail (4oz) | 14

grilled jumbo Gulf Shrimp (3) | 9%

jumbo lump 4oz. crab cake | 18

Sauces | 2*
lemon butter | chimichurri | remoulade | cocktail | drawn butter

*THESE ITEMS CAN BE COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED
MEATS,POULTRY,SEAFOOD,SHELLFISH,OR EGGS
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

WE CANNOT GUARANTEE WELL DONE STEAKS.
ALL SALES ARE FINAL.

20% AUTOMATIC GRATUITY
ADDED TO PARTIES OF 8 OR MORE.

GF- gluten friendly If you have a severe food allergy,
please inform your server.

SIDES | 6”

mashed potatoes. V truffled mashed potatoes. V
fr_ench fries ' add 2
with Bay Seasoning. V g.rmed asparagus. GEV

add 2

V- vegetarian

spicy cream corn. V

seasonal vegetables. V side Saltcellar Salad. GF,V
add 2

saute,ed ba'l?y cpitensi. GIE, side Harvest Salad. GF, V
sautéed shiitake mushrooms. GF ;442




