
SMALL PLATES & SHAREABLES
ARTISANAL CHEESE PLATE 
lavosh crackers, seasonal complements
    add charcuterie   $13

SIMPLE GREEN SALAD 
bleu cheese, toasted walnut, fig, Salish honey
vinaigrette 

KALE CAESAR 
grana, lemon, crouton, black garlic dressing
    add chicken +$10  |  Dungeness crab +$21 

DUNGENESS CRAB AND CHICORIES 
preserved lemon, herb buttermilk dressing, chive 

SMOKED SALMON DIP
artichoke hearts, spinach, Beecher’s cheese, flatbread 

CHICKEN LIVER PATE 
Meyer lemon-onion marmalade, mustard,
cornichons, baguette 

ROASTED MARROW BONES 
herb gremolata, pickled red onion, toasted bread 

CRAB STUFFED MUSHROOMS 
cream cheese, old bay, grana 

SALISH CLAM CHOWDER
clams, bacon, red potatoes, peasant bread

TOMATO SOUP
olive oil, basil, peasant bread 

$26







$13







$15







$24





$19





$19







$24





$28





$10





$8

Look for the Salish bee to guide you to menu
items that feature honey from our own hives.

PIZZAS & LARGER PLATES
MARGHERITA 
basil, tomato, fresh mozzarella, grana

CURED MEAT
Coro cured meats, goathorn peppers,
pomodoro, mozzarella, grana

ITALIAN SAUSAGE 
white sauce, rapini, mozzarella, grana 

TUSCAN CHICKEN 
grilled chicken, preserved tomato, mozzarella, 
Meyer lemon aioli, basil

ATTIC NACHOS
pork shank, Beecher’s cheese, pickled peppers,
smoked honey aioli, house potato chips

WILD MUSHROOM RISOTTO 
black truffle, wild & cultivated mushrooms, arugula,
grana

$24





$24







$24





$24







$23







$28

* Consuming raw or undercooked meats, poultry seafood, shellfish or
eggs may increase your risk of foodborne illness.

A 20% taxable service charge will be added to parties of six or more.
100% of the service charge will be distributed to service personnel. An
additional 3% taxable surcharge will also apply to all food items, 100%
of which will be distributed to our culinary team and dishwashers
working behind the scenes.

ATTIC BREAD PUDDING 
vanilla custard bread pudding, bourbon butter sauce,
apricot compote

COFFEE CUSTARD 
chocolate coffee custard, candied nuts, orange peel,
bourbon chocolate fudge

$11







$11













DESSERTS

AT SALISH LODGE & SPA


