Princess Plaza, Northside Road
340-718-7900 Monday-Saturday 5:30-10:00 p.m.

Appetizers

Succulent Steamed Mussels in garlic, lemon, sherry cream with
chorizo sausage 12-

Crisp Cornmeal Dusted Fried Calamari with Mediterranean tartar
sauce 9-

Salud’s Decadent Mac and Cheese with mushrooms and a hint of
truffle o1l (V) 9-

Beef Carpaccio: thinly sliced raw filet mignon with a mint and
grape salad and Dijon aioli 10-

Escargot with lots of garlic, parsley, butter and shallots served
with homemade brioche bread 10-

Duck Confit: Tender duck served with caramelized apple and onion
relish and spinach tossed with shallot-balsamic vinaigrette 12-

Salud”’s Cheese Plate a selection of imported cheeses from around
the globe served with homemade bread and crostini (V) 18-

Mediterranean Meze Platter: hummus, baba ganoush, couscous
salad, spicy feta dip, and falafel with cucumber yogurt (V) 18-

Soup and Salad

Spicy, Creamy Roasted Portobello and Sherry Soup served in a
crock with grilled baguette (V) 7-

Herb Crusted Pan-Seared Goat Cheese Salad: with greens, candied
walnuts, sour cherry syrup and red wine vinaigrette (V) 10-

Grilled Mushroom Salad: with greens, toasted pinenuts, crumbled
gorgonzola cheese with balsamic-shallot vinaigrette (V) 10-

Salud Chop Salad: tomatoes, cucumbers, couscous, mint, feta,
chickpeas, and olives over greens with creamy lemon vinaigrette (V)
11-
Add Falafel $4 Add Grilled Mahi $5 Add Grilled Lamb
Kebab $7

Entrees

Roasted Pumpkin and Portobello Pasta: Hand cut pappardelle
pasta tossed with browned butter, sage, toasted pinenuts,

shaved parmesan, and balsamic reduction (V)
18-

Almond and Manchego Cheese Crusted Scallops: Served over
herbed rice pilaf with sherry butter sauce 26-

Chef Noah’s Fish on a Whim: The freshest fish served as the chef
wishes mkt

Lemon-Thyme-Honey Brick-Roasted % Chicken: Served boneless
with herbed mashed potatoes, honey pan jus,



and prosciutto cracklings
22-

Turkish Duck and Lamb Mixed Grill: Spiced chargrilled duck
breast and tender lamb kebab over pistachio couscous

with spiced charred eggplant puree
28-

Espresso and Cocoa Braised Beef Short Rib: Served with herbed
mashed potatoes and crispy fried onions 22—

Bistro Steak Frites: 6-oz grilled Flatiron steak with garlic,
shallot and parsley butter served with homemade frites

(your choice of homemade ketchup or garlic aiolir)
19-

12-0z Chargrilled Ribeye Steak Rubbed with Spanish Smoked Paprika
served with Herbed Mashed Potatoes

and Cabrales Blue Cheese Butter
32-

(V= vegetarian)
We Accept Visa, MasterCard, and very grudgingly American Express
Your Server May Add 18% to Parties of 5 or More & we will be happy to help you
split the check at the end of your meal
Please add $3 to any split plate and $1 for Each ToGo Order
WE LOVE TO CATER...JUST ASK!



