
 

 

 
 

BREAKFAST served all day 

Bacon² & Eggs (3) the way you like them, with Potatolitos .................................. 19.99 

El Rancho Grande crab enchilada & 2 baked eggs ............................................... 26.99 

Blueberry Pancakes hot maple butter ................................................................. 15.99 

Banana Pancakes hot maple butter ...................................................................... 15.99 

Blueberry Banana Pancakes hot maple butter ................................................. 15.99 

 

Skillet Omelets with Cheddar Cheese & Potatolitos 
1-Green Onions ...................................................................................................... 19.99 

2-Shrimp, Sun-Dried Tomato Paprika Sauce ................................................. 24.99 

3-Pancetta, Onions, Red Pepper ....................................................................... 19.99 
4-Spinach, Caramelized Onions ........................................................................ 19.99 
5-Crab Cioppino ..................................................................................................... 29.99 

6-Crab, Avocado, Green Onions........................................................................ 29.99 
7-Smoked Salmon, Avocado, Green Onions.................................................. 24.99 

 

Coke, Diet Coke, Sprite, Apple, Cranberry, Milk, Mexican Coke ............ 4.99 

Cold Press Juices, Orange, Grapefruit, Pineapple, Lemonade ................. 6.99 

Weinhard Vanilla Cream, Root Beer ................................................................ 4.99 

Cock ‘N Bull Ginger Beer ...................................................................................... 4.99 

 
We cannot guarantee that the food served in this restaurant is suitable for patrons with severe 
allergies.  Food served here may include, among other things, peanuts, tree nuts, soy, gluten, 
flour, salt, sugar, dairy, milk, eggs, wheat, meat, poultry, raw oysters, seafood and shellfish. 
¹ Served raw or undercooked or contains raw or undercooked ingredients. 
 
² Containing raw or undercooked meats, poultry, seafood, shellfish, raw oysters, or eggs may 
increase your risk of foodborne illness, especially if you have certain medical conditions. 
GF items prepared free of gluten ingredients; however, our kitchen is not gluten free 

 

320  Prosecco Avissi, Italy 39.99 ................................................................. Glass 14.99 
508  Chandon Brut (Split) .......................................................................................... 15.99 

506  Moet Chandon Rosé (Split) ........................................................................... 29.99 
301  Roederer Brut, Anderson Valley ............................................................... 59.99 

360  Veuve Clicquot Champagne, France ........................................................ 99.99 

 

29.99 ...................................... ½ Btl Decanted 18.99 .............................. Glass 9.99 
319  White Zinfandel Beringer, California, Alcohol Lite 10% 
317  Chablis (Tap) Emerald Glen, Paso Robles 
217  Burgundy (Tap) Emerald Glen, Paso Robles 
 

39.99 ...................................... ½ Btl Decanted 28.99 ........................... Glass 14.99 
336  Riesling St. Michelle, Washington 
342  Pinot Grigio Candoni, Veneto 

322  Sauvignon Blanc Honig, Napa 
326  Chardonnay Bargetto, Private Label 
337  Rosé Whispering Angel, Provence 
327  Rosé Sophia Coppola, Monterey 
201  Pinot Noir Heron, California 
234  Cabernet Hess Select, North Coast 
223  Merlot Bargetto, Central Coast 
205  Malbec La Posta, Argentina 
236  Zinfandel Coppola Director’s Cut, Dry Creek 
 

49.99 ...................................... ½ Btl Decanted 29.99 ........................... Glass 16.99 
349  Sauvignon Blanc Duckhorn Decoy Featherweight (80 Cals), Ca  
331  Pinot Grigio Santa Margherita, Italy 
347  Chardonnay Patz & Hall, Sonoma Coast 
282  Pinot Noir Bernardus, Santa Lucia Highlands  

215  Cabernet Kenwood Jack London, Sonoma 
 

69.99 ...................................... ½ Btl decanted 36.99 ............................ glass 19.99 
348  Chardonnay Flowers, Sonoma Coast 
345  Chardonnay Rombauer, Carneros 
251  Pinot Noir Gary Farrell, Russian River 
286  Cabernet Charles Krug, Napa Valley 
CORKAGE .................................................................................. NO CHARGE 
 

B E E R  9.99 - chili beer, bloody Mary mix add 1.00 

Corona Btl ...............Stella Artois .......... Blue Moon  
Coors Light Btl .........Lagunitas Ipa ......... Sierra Nevada Pale Ale 
Peroni Btl ................Modelo .................. Shillings Imperial Cider 10oz 
Guinness Btl ........................................... Best Day Hazy IPA non-alcoholic Btl 
 

 

 
 
 
 

 
 

 
 

 
Seating from 12:00 to 8:00 every day - Serving till 9:30 

 
1200 Bridgeway Sausalito 94965        www.salitoscrabhouse.com 

 
415.331.3226 

2026-1 

 



 

House-Made Fresh Crispy Baked Kettle Bread ............................................. 4.99 

Skillet-Roasted Cheese Bread ........................................................................... 12.99 

Crispy Fried Stuffed Olives ................................................................................ 12.99 
Oysters¹ GF ................................... (12) 48.99................... (6) 26.99 .................... (4) 18.99 
Clam Chowder ...................................... cup 12.99 .................... kettle bread bowl 14.99 

Spicy Red Clam Chowder .................. cup 12.99 .................... kettle bread bowl 14.99 

Hot House Chili con carne .................... cup 12.99 .................... kettle bread bowl 14.99 

Crab Cakes all Dungeness, chive butter .................................................................. 29.99 

Crab & Spinach Fondue ...................................................................................... 26.99 
Jumbo Shrimp Cocktail croutons, house-made horseradish cocktail sauce ....... 19.99 

Crab Cocktail croutons, house-made horseradish cocktail sauce .......................... 29.99 

Ital Crab Cocktail Arbequina extra virgin olive oil drizzle & sea salt ..................... 29.99 

Brussels Sprouts Chips lemon oil & Maldon Sea Salt  ......................................... 12.99 

Chili Cheese Fries .................................................................................................. 19.99 

Yellowtail Carpaccio¹ extra virgin olive oil ponzu sauce ...................................... 24.99 

Calamari Fritti² onions, sweet peppers ................................. sm 19.99 ............. lg 24.99 
Burrata Stracciatella smoked salmon, avocado, evoo, crostini (add crab 16.99) .. 17.99 
 

House mix greens, tomato, croutons, onions, avocado, vinaigrette ... sm 12.99 ...... 16.99 

Caesar¹ romaine lettuce, garlic croutons, shaved Reggiano ............... sm 12.99 ...... 17.99 

Romaine Wedge Pt. Reyes blue cheese, bacon bits, tomato ................................ 17.99 

Organic Beets & Burrata mix greens, avocado, sweet onions, almonds ........... 17.99 

Toy Box Tomato mixed greens, avocado, scallions, toasted almonds, 

 croutons, sweet balsamic dressing (with anchovy add 2.99) .................. 17.99 

Arugula Kalamata olives, sweet onions, toasted almonds, 

 Pt. Reyes blue cheese, whole grain mustard vinaigrette ........................ 17.99 

Louie tomato, avocado, sweet onions, beets, olives, egg GF ................................... 18.99 

 
Add:  Dungeness Crab 16.99    Shrimp 9.99    Chicken 6.99    Burrata 9.99 

 

S A N D W I C H E S  add Potatolitos or KrisKrispy Fries 5.99 

Salito’s Juicy Burger² lettuce, tomato, grilled onions, cheese, catsup ................ 17.99 

Buttermilk Fried White Fish Fillet² Sriracha Sambal coleslaw ........................ 17.99 

Buttermilk Fried Chicken Sriracha Sambal coleslaw .......................................... 17.99 
Soft Shell Crab² buttermilk fried, Sriracha Sambal coleslaw ................................. 17.99 
Spicy Crab Roll² (Dungeness) scallions, celery, carrots, Sriracha Sambal sauce ... 29.99 

Crab Melt (Dungeness) avocado, cheddar, red onion............................................. 29.99 

Cheesesteak prime rib, cherry peppers, grilled onions, cheddar cheese............... 26.99 

French Dip prime rib, garlic relish, beef au jus dipping sauce ................................ 29.99 
Italian Grilled Cheese sugo di tomata on kettle bread 14.99 .... add crispy bacon 3.99 

 

GRATUITY IS NOT INCLUDED 
We are unable to provide separate checks 

We can, however, split checks evenly for up to six people 

 

HOT IRON SKILLET-ROASTED 
I n  O u r  S e c r e t  G a r l i c  S a u c e  

 

 h a l f  w h o l e  l o t s a  

KILLER CRAB² dungeness ........... 39.99 ................ 69.99 ............... 99.99 

Crab Feast² (four sharing) ............................................................... 179.99 

Mussels² .............................................. 14.99 ................ 24.99 ............... 34.99 

Shrimp ................................................... 14.99 ................ 24.99 ............... 34.99 
 

C O M B O S  
Mussels² & Shrimp .................................................. 24.99 ............... 34.99 

Crab², Mussels² & Shrimp .... 69.99 ................ 99.99 ............. 129.99 

Crab² & Mussels² ........................ 69.99 ................ 99.99 ............. 129.99 

Crab² & Shrimp ............................. 69.99 ................ 99.99 ............. 129.99 

 

PRIME RIB² Cert i f i ed  Angus Beef 
Se r v e d  W i th  Po t a t o l i t o s  

 

lite cut 39.99 ........ regular cut 49.99 ........ large cut 69.99 ......... slab 89.99 

 

Whole Wild Pacific Red Snapper² 
panko-encrusted, KrisKrispy Fries ................................................... 39.99 

 

PRIME RIB² or KILLER CRAB² DINNER 
 

House-made kettle bread (for the table) 

Caesar or Blue Cheese Wedge Salad 
 

Prime Rib certified Angus Beef 

lite cut 49.99 ........ regular cut 59.99 ........ large cut 79.99 ......... slab 99.99 

 

Killer Crab Dungeness 

half 49.99 ................................. whole 79.99 .................................. lotsa 109.99 

 

Potatolitos 
 

DESSERT 
Chocolate Twosome a delicious Genoise covered 

with a dark chocolate mousse and a milk chocolate mousse 

 

Choose Fish* served with acini pasta and crispy roasted vegetables 

Sea Bass 34.99    Salmon 34.99    Basa 29.99    Sand Dabs 32.99 
 

Choose Preparation: 
• garlic, parsley, paprika glaze 

• sun-dried tomato, olive butter sauce 

• white wine garlic caper lemon butter sauce 

• spicy cioppino tomato sauce 
 

Soft Shell Crab² (2) acini pasta and crispy roasted vegetables ............................. 29.99 

Fish & Chips² ........................................................................................................... 28.99 

Shrimp & Chips² ..................................................................................................... 19.99 

Crab Enchiladas cheddar, green onions, tomatillo sauce .... 29.99 .............. single 19.99 

Cioppinolito² mussels, crab, shrimp, calamari, fish, spicy cioppino sauce ............. 39.99 
 

 

Certified Angus Ribeye Steak² (16 oz) seared in its natural juices ................... 49.99 

Filet Mignon² seared in its natural juices, with rosemary & garlic ......................... 54.99 

Chicken Breast Milanese panko-encrusted, lemon caper sauce ........................ 26.99 

Chicken & Chips ..................................................................................................... 24.99 
 

Fettuccine Alfredo Italian style parmigiano reggiano cream sauce ...................... 24.99 

Roasted Toy Box Tomato parmigiano butter sauce ........................................... 24.99 

Spicy Alfredo Kalamata olives, chili flakes, hint of anchovy ................................... 24.99 

Garlic Noodles fettuccine, parsley, garlic, sun-dried tomato butter ...................... 24.99 

Bolognese tomato black olive ragu meat sauce ...................................................... 24.99 

Puttanesca tomato, olives, capers, anchovies, garlic, red pepper flakes ................ 24.99 

Add:  Crab 16.99    Shrimp 9.99 Chicken 6.99 Mixed Veg 6.99 
Seafood Pasta² mussels, crab, shrimp, calamari, fish, cioppino sauce .................. 39.99 

Lasagna Al Forno tomato meat ragu cheese sauce ............................................... 28.99 
 

( u n d e r  1 2 )  
Fettuccine Alfredo reggiano cream sauce ............................................................ 12.99 

Fish & Chips² ........................................................................................................... 12.99 

Shrimp & Chip......................................................................................................... 12.99 

Chicken & Chips ..................................................................................................... 12.99 
 

Potatolitos fried Dutch creamer potatoes ................................................................ 9.99 

Acini Di Pepe Pasta with mixed vegetables ............................................................ 9.99 
KrisKrispy Fries ......................................................................................................... 9.99 
Garlic Sautéed Mixed Vegetables GF ................................................................ 9.99 


