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FINE SEA | * URANT!

CONT LNENTﬁ ii . ASIAN
THAT WILL STIMULAT: ‘ ,
OF THE FUSSIEST OF GA

SALTZ" BASKS mP E ON THE
FRESHNESS OF ITS@RODUCTS,
EACH, PREPARE WITH CHOICE

SEAFOOD. MBS VEGET ABLES

{ING INGREDIENTS.
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5 - Sliced Nnmcwgian Salmon?, r:.runc!-:g prawns,
carrots, shitake mushrooms, simmered in herbs '

8od Chowder - Fotatoes, carrots, white fish chunks, crab and
s|1rim|: in avery |i5]1t broth — a wholesome treat! Tk470

s Soup- Lomatash , soached prawns Tk430

C of Seafood Sou W h ixed seafood Tk-430

Kiakavia - Acrg%if SO AR potatocs, T390
parsley and more

tomatoes,

[_obster Consomme - _Julienne w: “‘1 s & lo
TomYam Kuns - A must-have sour & tangt

Tk.590

® mushrooms, lemon-gr- L . T%*I-?O
”’l w &I.IP - ’ : cra . le otatoes :
& carrots in a creal ot T{. 490

Milatlvesehue SD“P - ]taiian—style! '

Cream of Asparagus Soup -
Cream of Mushroom Soup -
Cream of Tomato Soup -
rrﬂldiOIHOHSOuP - ach rcnclltm u
Cajun Chowder- Py

P'H’E' Tk370
2y -
y Tk 390

Tk 370
nozzarella cheese! Tk 430

| Tk é90
Tk. 670

o

W
DREAD-BOWIL.

Tk 490/
Tk. 430

* Imperted! SUBJECT TO AVAILABILITY




APPETIZERS
Cold Starters & Salads

COI:EH—-. a classic tale!

Caddﬁl on a bed of c:mm:hy |cei:>=r5 lettuce* shnmp,
@ white fish

rmn iAvuclJa' _ d coc
CIIWMGIBI‘—:IEG&& ke - irl:ln:aviar‘,ﬁfmna

Tuna Selod Nicoies - bil, brioMbled K clvegigonotajgucunber &
potato with herbed olive oil drt‘.mns

T_b'H'IMMCJ'IH*Wmﬂ vit ] : alsamic

reduction

Rosti 5&& - smoked salmon® trapped _ ' PY - —

served with creamy lemon-dill sauce &

ﬂ"l’l@l &olus.ﬁld-amﬁkcd salme 'wrﬂ'.t PErs, O
on iceberg lettuce and topped with |emn-ﬂta y he

Jeeberg |_ettuce - tossed with red E-ycllawclpﬂ un

& avocado

TM M - tomato, CBPOI!:.UTI‘I, mcum'pgr be __"_'_._,_,v,
Wl'-l'l and‘i cirnﬁams 4

E nsalada Di Calamari - ::alarnan, JIJIB" i \

alwc.s, che tomatoes, rs| .
Fu:l:]cd cabr?agc & DI'IIOI!IJ& £ ’. ."

chy feast - veggies, cuttle Fish, prawn,

Aard sauce

artar sauce

ESUBJECT TO AVAILABILITY

Tk 590

Tk 570
Tk 730
Tk490

Tk 590

Tk470

70
;

ﬁ?ﬁo
Tké90

Tk390




PETIZERS
Hot Starters contd...
ttle fish, white fish, ve

Ten Tk790
White Sticks - with tartar sauce Tké70
Grilled or St Crab__uith Tk490
Stuffed Crab(s) - Tk.690
Fish Cake - with Tk.890
Seafood Crepe Rollups - with | Tké70
Pronto Prawns - sole fillet & spinaéﬁ%'uppn L h Cr | L dill sauce Tk. 650
Deep-fried Mushrooms - with ta .. hiﬁ-vo
S»AII‘*‘ DayQOut - skewered baby squid scaned an the : y !
pickled cabbage gamish & soya-scsame dippi g sauce - Tké40
Calamari* - crumbed, golden-brown cala i 1 i i-"f

garlicky sauce | Tk1190
Frito Misto - calamari, fish chunks, & s ed
our seasoned tempura mix and Aash-fried to a lig zolder L
served with mayo-wasabi s 4 Tk.g970
Grlled Calamari & Crab dad - grilled calamalifrob meat
Ju[iennad mixed Peppers; oli tomatoes, p ), olive
Dﬂ, and lemon wedsc served on a bed afP ckled ge & onion.

' Tk990

carmelized onion samiﬁ]-l and cloﬂmrgla ce

spped Shrimps
Tk.8%0
-grilled Tk870
mbed _rk590
Buffalo Shrimp  Tk.1090



SIZZ1ERS

Sizzling Chicken, Pra

e el
SALTZ

Sesfood Tagatelle- cutd¢ﬁshnertpa,bau "r--::.

creamy white sauce and tﬂgllatg]l o
Spinach & Seafood Lasagna-

&:odd rish homc—mad;
ﬁah cuttle fish & vesctable.s P"h

Curried.SuFood Fﬂh—ycﬂow curry p
Seafood Fizza
Tuna Pizza

I@SA& &Ré
Grilacl rlﬁi'l bdl——stu:wcn:cl alan ant and ladled with
auce; bak ato & s side Tk 970
! dmssing & peas FilarF Tk 990
§slice, and(vcg,cl'aﬂc Pﬂa'F ontheside Tk 1190

2 - king fish, prawn, white fish kofta,
uttered rice Tk 990

T TO AVAILABILITY




CATCH-OF-THE-DAY
(WHOLE FISH)

CHOOSE ANY FROM LIST

BASS 4 MACKEREL*/FOMFHRET /RED SNAFPER

FANTRIED.//FC ‘” LFIRICD /7 GRILLED 7 BBQD

SAUCE Dﬁldﬁ tter; garlic-butter;
creamy red curry: elluu cu =‘ - ; pom-mustard

SERVED WITH STEAMED RICE, ASTED POTATOES,
AND SEASONAL VE :

**SUBJEET TO AV

FRESH WATE]

Pesto-F - Pangash fillets ﬂuﬁ:cd
filling an baker.l just right, for your taste

and stuffed cgg—;ﬂant accompammnn‘t

Pangasius! Highfve - Grild Pangas flewcovers pam
cheese and toPPed with garlic; mashed potato an veg ..'~_- ‘F.v ]
rounds off this entre '

Tat*TﬂuPhl Stacked, stmd Tﬂapla # getables

toppcd with hollandaise uauq@ﬁﬁoc&dﬂ-—icn
on the side

and garlic bread
-GETAl SPECIALS

amy mushroom sauce & Fasta

- Sauce - with steamed rice,

FTO AVAILABILITY




SALTZY SENSATIONS

Lo
vege Tk 2390
LOI:IGI:BI‘ : wen d gril grilled ve bles and garlic
bread acr.ompanlmcnt | g i Tk 2290
&
Grilled | obster =, mﬂ*&a ' \ 0 &
sauteed vcgetab!cs etk T]‘— 1190
.Stmmed Lol:am— with hnllanclal
vegetable sticks - Tk 2230
LobetnrRoyale- Tk Yo
_ __ Tk 790
~ Indian Sal .
Crispy Indian Salmon Fillet - with lemongra e,
& vegetables Tki390
Grilled Indian Salmon Steak - with lemon-butter: boiled potato,
& vegetables | ' Tki3zo
Salmon Santorini - grilled{ne d with a
tomato-olive and pine nut satice on the side Tk.i390
ing crab (spl ), rubbed
Ck pepper, and ifled to
b case the ﬁplc.maas! Tki1290

Kifs "Trﬁ with lemon-butter sauce &vﬂg:tablc rce

Grilled / Steamed Tk 1090
Yellow-curry style Tk 1199




Tk 1290

rlled Jumba f'mm - with rlnclny lemon-butter sauce, served
alangwith sautced ﬁc&:ana'v: cl:al:ic.a and fried rice Tk 1390
‘_“

COCBSI'IMP shrim mi ttered rice,
papadum,&mansae&i\ . Tk 1230

Pntal:o, & s:':ﬁ:: ctal::lct

with baked potaton & vegetables T&J’Z 170
steamed vegetables ac.compammant __._ B i 4= Tk 2170
lcl - with seasonal vegetaH :,'j:""
& gprllc bma?:: the side ; Tk 3 390
:56'-!’:3:0'&"“ - increa sauce, & g -
tagliatelle i@ p Tk 1970
D8 5'5""""]?1_39"-?]” th some spicy, smo
extasildeicd. i a“5““"“‘P*‘-""T'“‘-""'* ] & Tk 2090
uffed - tuna and herb-filled squid
draped i tagliatelle. Mixed vegetable
-y a ent Tk 1280

DNl - spicy herbs,spices and r
. cnaalada di ca]aPman &clIFPI:nS sauce i TL 1890

*Imported! SUBJECT TO AVAILABILITY




IMPORTS

n-scared scallops on garlicky mashed potato
rl'.h wasa ?sai j A -]1'.. 1390

M-Sty ) - marinated in ba|samu:
n-seared to a buttery

pal

vm:gar, citrus Jum

texture and se.nred overcr .;.__ ' el alada di calaman

&’ALTE yngﬂmnucf.‘, : *’ l& |rw:55arn|a|1 Tk 1490

Jol'm D &VegcthAu i s fillet on a bed
macgmuﬁhmnmﬁ, served witf'l fﬂcaaha ic B ‘ and
{ sPcc.lal garirclcy tartar sauce % ; » A Tk- 1390

Herb-crusted John Dory® Fillet= herb-crusted, baked domghilets,
pa rslcg:d v:gctauc mc&lcy, Pu:uc rﬁ:i,_::- onk mol c ges,
capmﬁladn”opo{:ourcrcamy balsamic vineg

SURF & TURF (IM *

T—bonn SEalt - served with seared acalops, ﬂp Ja::ke.t potato,
mushroom or pepper sauce opﬁon -rlc. 4490

LLamb ( ]'nlx gﬁm dlnm B with roasted
vegetal:lcu and peppers, ancﬁ:al'l &;:Por;:n creamy dill sauce Tk 4290

- grilled importeds aks with roasted
- ; cm—wraPPncl prawns TR 3590

ye steaks with roasted
ad fried prawns Tk 4490

*Imported! SUBJECT TO AVAILABILITY







SURF & TURF

Tk 1970

ken with Seafood Salsa - with steak fries & veggies Tk 1090

hscallops, asparagus, & jacket potato,
mushroom or Pepper s = b o, Tk 2490

Griled Lambeqn

PRESRAE % - Tk2190

KJ

Long T
batter-fried shri

crispy fish hurggl‘ffrtnc
Peter Pan's Platte
batter-fried shrimps / fish sticks / frer
batter-fried white fish filet v
tartar sauce & french fr

Pesto/ Teryaki / etc.)




LOBSTER TAIL |

ALL LOBSTER TAIL ENTRES INCLUD
, ASPARAGUS,
D BELL PEPPER & GRILLED LEMON RINGS)

E)uttnry baked rtail - emon, arsle )
paprika, garlic, peg \t.‘x j 2190

Pepper-rubbed baked lobstePtl o,

cajun seasoning, mustard, gal :

sea salt £x Iy

San Remo baked Iol::;kr ¥ e 5
vi r, italian herb mix, pa r

pi dtomato,garlic,P _

gi:JZIQO

| obster tail Tango- |5_.__

£2il for two!
(pair your PI'”" with 2 "1

) of the
above three ba fions)
- 0

E
-

"y | h
ality  freshness

- .

great taste



DESSERTS

Tk 560

I..ou‘Sod-(Cokq/Fanta/S prite/etc) = Tk 70
W&J-(Cakqffanw%m/m-) & Tk 33%0
Diet Canned Soda o " 4 Tk 360
CnvmdrmahUmeSoJa Tk 290
T onic Water Tk 360
Coffee -Reg lar Tk 190
_oftee - spress Tk 240
Tk 290
Tk 390
Tk 13%0
Tk 160
Tk 130
T 15

Tk 30




SALTZ™ Mocktails

, sweet & sour

DBa
a]m 5:2!‘\!&& ﬁ”maotlma-h'ke

SH'lecﬂyT rushe i h t & sour, and

citric _] uices create R:g N

F'ml\'. F&ﬂd‘lﬂl’— Etrawbcrrlus, bananas, ice '

sour mix blended to a creamy texture

Hucbcmcs,vanﬂlau
and the slmg]ﬂ: a?dAL =

Melon Burst - sweet & scurexplodﬁm of
Ananas - tic - a fantastic blend of Fincapplcﬂ; il
=y

coconut milk

ice, sweet &

our mix,

Kiwi Frosty - slecty kiwi fruit & citric juices =
re.ac]'lea & Cerue jeach halves, bananas, Vﬁﬂu

& sour I'l'lDf., ancf a CIES\I'I nacllne

C"loco Mania! - maiues, cn:aﬂ, chacalat: aramel syrup

stir upa riot at SALTZ

&ln Tanc- mixed fruit j juices, sweet & 508 dash of grenadine

and

Dermes & m&pbeny "P'" round
and

milk and sweet & sour mix

HIBITED FOR BANGLADESHI NATIONALS

Tk 360

Tk270

Tk 330

Tk370

f""‘“ '*Tls:éo

P ‘r,"

Tk33%0
Tk540

Tk360

Tk390

Tk3%0

Tk.390

OF ALCOHOLIC BEVERAGES STRICTLY




A5% VA 10% SERV!CE CHARGE
L BILL

DON ’T [S 1
‘LARGEST’ CRUST

ASK YOUR SE‘ 3

SALTZ® ALSO SERVE LIGH

WE ACCEPT AMERICAN

’; i

JURS
0:30PM

: HAN-2. DHAKA-1212
9692  HOTLINE: +88 01972 336688

www.saltzbd.com
© 2021-22 SALTZ® fine seafood!




