
Appetizers
Dungeness Crab Cakes 

Micro Greens · Fennel
$14

Ahi Tuna Tartar
Marinated Cucumber · Yuzu · Sweet Chili

$12

Chefs Selection of Oysters
Please see your server for tonight’s selection

Market $

Dungeness Crab Cocktail
Local Dungeness Crab · Atomic Cocktail Sauce

$17

Pan Roasted Foie Gras
Petite Arugula Salad · Poached Pears · Aged Balsamic

$16

Jumbo Shrimp Cocktail
Jumbo Shrimp · Atomic Cocktail Sauce

$12

Oysters Rockefeller
Baby Spinach and Pancetta Ragout · Béarnaise Drizzle 

$14

Dungeness Crab Bisque
Sherry Cream

$9

Salads
Salishan Wedge

Toasted Hazelnuts · Micro Tomatoes · Smoked Bacon · Rogue 
River Bleu Cheese Dressing

$9

Organic Field Greens
Roasted Beets · Chevre · Orange-Beet Emulsion

$8

Caesar
Hearts of Romaine · Parmigiano-Reggiano · Spanish White 

Anchovies
$8

*Add House-Smoked Salmon or Bay Shrimp to your Salad
$2

Entrees 

Steaks and Chops
Salishan is proud to serve 100 % usda prime, Piedmontese beef. Our Chef 
wet ages all our steaks for 21-28 days to produce the most tender and 
flavorful cut of beef possible. Please choose a sauce to enhance your 



selection: Salishan steak sauce, red wine sauce, classic béarnaise or 
Rogue River bleu cheese butter All our Steaks and Chops come with your

choice of Yukon gold mashers, au gratin or Lyonnais potatoes.

Filet Mignon New York Strip
8 oz $34    12 oz     $36

10 oz$40    16 oz     $47

Ribeye
14 oz $30

Salishans Signature 18 oz Bone-In Ribeye
$38

     Lamb Loin Chops 
        (4) Chops    $40

    (6) Chops   $52

House Specialties

Seared Pacific Halibut
Basmati Rice Pilaf · Coastal Mushroom Ragout · Cedar Essence

$34

Seared Scallops
Truffled Polenta · Carrot Puree · Lobster Glace

$32

Surf and Turf
5 oz Filet Mignon · 8 oz Maine Lobster · Yukon Gold Mashers · 

Drawn Butter
Market $

Pan Roasted Organic Chicken
Yukon Gold Mashers · Natural Pan Jus  

· $28

Oven Roasted Maine Lobster Tails
(2) 8 0z Maine Lobster Tails · Au Gratin Potatoes 

Drawn Butter
Market $

Shared Side Dishes

Sautéed Broccolini with Lemon Butter   $8
Grilled Asparagus with Béarnaise   $9

Creamed Corn   $8
Sauté of Local Mushrooms   $12

Yukon Gold Mashers    $8
Au Gratin Potatoes    $9

Lyonnais Potatoes    $9
Basmati Rice Pilaf $7


