
COLD SEAFOOD

SOUP & SALAD

SaltAir Seafood Kitchen is a non-smoking environment including pipe and 

cigar smoking on the patio. Eating raw or undercooked fish, shellfish, 

eggs or meat increases the risk of  food-borne illnesses.

While we do all we can to accommodate guests with food intolerances and 

allergies, we are unable to guarantee that dishes will be completely 

allergen free.  32016    Follow Us on instagram & twitter @saltairhouston

GRANDE SHELLFISH PLATTER with raw oysters, 

cold boiled shrimp and lobster, crab salad, tuna 

poke and daily ceviche with accoutrement   95

COLD BOILED SHRIMP served with shredded 

iceberg & tomato salad with cocktail sauce, 

remoulade and lemon  19

SEAFOOD CAMPECHANA shrimp & crab with spicy 

tomato sauce, avocado and tortilla chips  13

CEVICHE TOSTADAS market seafood marinated in 

key lime & orange juice with avocado mousse, 

shredded lettuce, white onion and chile de fruit 

12

OCTOPUS CARPACCIO MEZZE sliced octopus 

carpaccio served with cold salads of tabbouleh, 

marinated cucumbers, and garlic hummus with 

zatar, lemon olive oil, and warm pita  14

SCALLOP CEVICHE with coconut, thai chili, red 

onion, kaffir lime, ginger, basil, and shrimp 

chips  14

TUNA POKE NACHOS with wonton chips, wasabi 

aioli, avocado, various seaweed, and sesame-soy 

vinaigrette  18

LOBSTER BISQUE with tomato, cream and tempura 

lobster  10

BABY LETTUCES with radish, cucumber, carrot, 

corn, fine herbs, and french vinaigrette  11

TOMATO & GOAT CHEESE SALAD sliced heirloom 

tomatoes with lemon vinaigrette, red onion, 

basil and goat cheese  11

WEDGE SALAD with iceberg, tomato, blue cheese 

crumbles, slab bacon, green onion, and avocado 

with buttermilk-garlic dressing  14

CRAB LOUIE with bibb lettuce, tomato, hard 

boiled egg, and avocado with 1000 island  16

SHRIMP & LOBSTER SALAD with shredded lettuce, 

tomato, corn, and avocado with citrus aioli  18

APPETIZERS

FRENCH ONION DIP with caviar & potato chips  12

AVOCADO with charred corn, lime, cilantro, 

cotija cheese and crema 9   add crab 6

STEAMED ARTICHOKE scampi-style with crispy 

garlic, lemon, and french bread 12   add crab 6

GREEN BEAN FRITES tempura fried with lemon 

foam, crispy garlic, and parmesan cheese  9

STEAMED PORK DUMPLINGS with red chili oil, 

white soy dressing, and green onion  10

CALAMARI salt & pepper fried with nuoc cham  10

BROILED GULF OYSTERS scampi-style with crispy 

garlic, lemon, and french bread  12

PULPO confit & grilled with chimichurri 18

PEI MUSSELS sautéed with garlic, onion, tomato, 

white wine and butter with french bread  18

CRAB CAKES fried with crispy potato flakes and 

remoulade 15

PASTAS

GOAT CHEESE RAVIOLI handmade pasta with 

crushed tomato sauce, basil pesto, and crispy 

garlic  19

SAFFRON FETTUCCINE handmade pasta with crab 

meat, lemon butter and bottarga  21

GARLIC SPAGHETTI with sautéed shrimp, meyer 

lemon, and chili flake with basil  20 

FRESH FISH & SHELLFISH

SALMON FILLET simply grilled with olive oil, 

maldon salt, and fresh cracked pepper served 

with tabbouleh  24

SNAPPER FILLET pan seared, served with lemon 

butter and rice pilaf  26  add crab 6

TUNA STEAK seared medium rare served with 

sautéed spinach & warm tomato salad with 

balsamic glaze  28

AROMATIC GINGER FISH steamed market fish with 

ginger, green onion, cilantro and soy served 

with sticky rice and bok choy  MP

BAJA GRILLED FISH your choice of whole fish by 

the pound with chile-soy marinade, black beans, 

rice pilaf, tomato salad, red onion, cilantro, 

flour tortillas and hot sauce  MP

MOROCCAN REDFISH on the HALF SHELL oven baked 

served with chermoula and tabbouleh  MP

GRILLED SHRIMP with aleppo, sumac, and lemon 

olive oil served with asparagus  18

FRIED SHRIMP with french fries, cocktail 

sauce, tartar sauce, and lemon  18

SEARED SCALLOPS with meyer lemon glaze 

served with lemon butter and rice pilaf  28

STEAMED LOBSTER TAIL 10 oz. lobster tail 

served with saffron butter and a choice of side  

MP

STEAK & POULTRY

8 oz. BEEF FILET broiled with herb butter, 

served with robuchon potatoes and grilled 

asparagus  34

16 oz. RIBEYE grilled with salt and pepper 

served with crispy smashed potatoes  42

SURF & TURF broiled beef filet and steamed 

lobster tail, served with choice of side  MP

AIRLINE CHICKEN BREAST roasted with 

rosemary, thyme, and bay leaf served with sliced 

tomato and sautéed spinach   24

FROM THE GARDEN

ASPARAGUS grilled with orange vinaigrette and 
chives  8

BLACK BEANS braised with onion, cumin, and 
queso fresco  6

BOK CHOY sautéed with ginger and sesame  7

CARROTS roasted with harissa, yogurt, and 
pistachio  9 

POTATOES crispy smashed with lemon & herbs  7

RICE PILAF with onion, leek, carrot, and lemon 7

ROBUCHON POTATO mashed buttered potatoes  7

SPINACH sautéed with olive oil, onion, and 
crispy garlic  7

STICKY RICE japanese sushi rice with seasoned 
rice vinegar, furikake, and bonito flake  6

TABBOULEH couscous, parsley, tomato, red onion, 
and mint  8


