
STARTERS

NE Clam Chowder | 13
Fennel, Chili, Dill*

Local Spent Grain Pretzel | 15
Cheese Sauce, Bavarian Mustard

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
*A 20% gratuity will be added to parties of 6 or more and walkouts

Chicken Wings | 16
Dry Rubbed w/ House Buffalo Sauce, Garlic
Ranch, Crumbled Blue Cheese, Pickled Veg*

SOUPS | SALADS | MAINS

Salt Yard Smash Burger | 19
Curried Mac Sauce, Sharp Cheddar, Iceberg,
Tomato, Chopped Onion, House Dill Pickles
and Served w/ French Fries*

DESSERT 

Chocolate Budino | 11
Rich Chocolate Pudding, Cookie Crunch, Vanilla
Whipped Cream

Short Rib | 28
Braised Short Rib, Gochujang Demi, Carrot
Puree, Peanut, Shallot, Garlic*

French Fries to Share | 8
Malt Aioli, Chive, Maldon Sea Salt

Cheese Board | 25
Assorted Local Cheeses, Fresh
Fruit, Crackers, Jams

Chopped Salad | 16
Iceberg, Tomato, Cucumber, Radish, Snap Pea,
Pickled Carrot, Blue Cheese, Applewood Bacon,
and Roasted Garlic Ranch*

Short Grain Rice Bowl | 17
Edamame, Local Mushrooms, Nappa Cabbage,
Pickled Onion and Miso-Yuzu Dressing

Rigatoni Bolognese | 26
House Made Rigatoni, Bolognese Sauce, Shaved
Parmesan, Crispy Pancetta *

Add Tofu + 6 | Chicken +8* | Salmon +12* | Steak +14*

ESPRESSO (Available until 6pm)

Americano | 5.50

Cappuccino | 5.50

Latte | 5.50

Salt Yard Latte | 6.50

Squash Soup | 11
Butternut Squash, Brown Butter, Smoked Pepitas

Evening Menu | 3PM - 9PM

Frisee Salad | 16
Carrot Ribbons, Parsley, Roasted Grapes, Almond
Dukkah, Haloumi, Zatar Vinaigrette

J.F.C | 17
Fried Chicken Bites, Spicy Mayo, Furikake,
Lemon

Wednesdays 
Trivia from 6pm - 8pm 

Follow Us on Instagram
@saltyardportland 

Fridays 
Live Music Starting @ 6pm

Roasted Salmon | 30
Scottish Island Salmon, Farro, Swiss
Chard, Roasted Shallot, Delicata Squash,
Cider Emulsion, Chive Oil*

Apple Crisp Cheesecake | 12
Graham Cracker Crust, Caramel Drizzle



285 Commerical Street | Portland, ME, 04101

COCKTAILS

Maine Maple Old Fashioned | 17
Bourbon, Maple Syrup, Black Walnut Bitters,
Chocolate Bitters

Bourbon Renewal | 15
Bourbon, Combier Cassis, Simple Syrup, Lemon, Angostura
Bitters

Hot and Buttered, Please | MKT
Brown Buttered Lobster Fat-Washed Bourbon, Averna
Amaro, Carpano Antica Vermouth

Salt Yard Spiked Latte | 16
Vanilla Vodka, Rwanda Bean Espresso, House Caramel,
Half & Half, Caramel Foam

Seasonal Sangria | 16

Strawberry and Spice | 16
Blanco Tequila, Strawberry and Gojuchang Syrup,
Pineapple, Lime, Puffed Rice Paper

Mexican Hot Chocolate | 14
Tequila, Spiced Chocolate Sauce, Milk, Whipped Cream

BEER & MORE

Baxter Brewing | 9 Draft
Pale Ale, Lewiston, ME

Allagash Brewing | 9 Draft
White, Portland, ME

Baxter Brewing | 9 Draft
Staycation Land Lager, Lewiston, ME

Sebago Brewing | 9 Draft
Streets of Rome Italian Pilz, Gorham, ME

Orange Bike Brewing (GF) | 10 Can
Pilsner, Portland, ME

Sebago Brewing | 9 Draft
Haze FWD IPA, Gorham, ME

Malus Cider | 9 Can
Rift, Portland ME

Apres Hard Seltzer | 9 Can
Rotating, Portland, ME

Bluet | 12 Can
Wild Blueberry Sparkling Wine, Searsport, ME

LOW + NO ABV

Mock Me Spicy | 11
Strawberry, Gojuchang, Pineapple, Soda

Hibiscus Fresca | 11
Hibiscus Tea, Lemon Juice, Simple

Baxter Brewing Non Alc IPA or Pilsner | 7
Lewiston, ME

Buzzkill Sauvignon Blanc | 12
Alcohol Removed, California

Spritz Free  | 11
Spritz Del Conte, Soda

Sebago Brewing | 7 Can
Frye’s Leap IPA, Gorham, ME

Peak Brewing | 7 Can
Fresh Cut Pilsner, Portland, ME

Baxter Brewing | 9 Can (16oz)
Window Seat Coconut Almond Porter, Lewiston, ME

Pom Standard | 14
Seacoast Vodka, Smoked Russian Caravan Tea,
Pomegranate Syrup, Lemon

Spiced Hot Toddy | 14
Whiskey, Apple Cider Spiced Honey Syrup, Lemon

Barr Hill Vesper | 17
Barr Hill Gin, Barr Hill Vodka, Lillet Blanc, Lemon Peel

Ube I Did it Again | 15
White Rum, Ube Orgeat, Pineapple, Lime, Purple Honeycomb
Tuile, Coconut Foam, Clarified with Dairy

Strawberry Americano | 16
Hardshore Gin, Campari, Sweet Vermouth, Strawberry,
Lemon, Club Soda

Arnold Pom | 11
Smoked Russian Caravan Tea, Pomegranate
Syrup, Lemon

Tropical Getaway | 11
Pineapple, OJ, Seltzer, Coconut Foam

A 20% gratuity will be added to parties of 6 or more and walk outs



Rose Gold, Rose | 16/58
Provence, France

ROSE BY THE GLASS

Domaine Paul Autard, Cotes Du Rhone | 13/48
Rhone Valley, France 

Erath Resplendent, Pinot Noir | 16/58
Willamette Valley, Oregon

Klinker Brick, Cabernet Sauvignon | 16/58
Lodi, California

Castello Di Fonterutoli, Chianti Classico | 16/58
Tuscany, Italy

Charles Krug, Cabernet Sauvignon | 18/70
Napa Valley, California

RED BY THE GLASS

Castello Banfi, Pinot Grigio | 12/46
Tuscana, Italy

La Chapelle de la Bastide, Picpoul de Pinet | 12/46
Languedoc-Roussillon, France

Stoneleigh, Sauvignon Blanc | 14/52
Marlborough, New Zealand

WHITE BY THE GLASS

Chamisal Vineyards, Chardonnay | 14/52
Central Coast, CA

Hartford Family Vineyards, Chardonnay | 18/70
Russian River Valley, CA

Veuve Clicquot, Champagne | 160
Champagne, France

SPARKLING BY THE BOTTLE

Bodegas As Laxas Rias Baixas Brut Sensum, Albarino | 86
Galicia, Spain

J Lassalle, Brut Premier Cru Cuvee Angeline ‘11 | 225
Champagne, France

Lini 910 Labrusca, Lambrusco Salamino | 46
Emilia-Romagna, Italy

Maison Albert Bichot, Crémant de Bourgogne Brut Reserve | 64
Burgundy, France

Moet & Chandon Ice Imperial, Champagne | 140 
Champagne, France

Weingut Dr. Fischer, Riesling | 52
Mosel, Germany

WHITE BY THE BOTTLE

Boony Doon, “Le Cigar Blanc”, White Blend | 44
Central Coast, California

Merry Edwards, Sauvignon Blanc ‘22 | 68 (375ml)
Russian River Valley, France

Comte De La Chevaliere, Sancerre | 82
Loire Valley, France

Haarmeyer Wine Cellars, St Rey Chenin Blanc | 48
Central Valley, California

Mastroberardino Fiano di Avellino, Radici | 68
Campania, Italy

Albert Bichot Macon-Villages, Chardonnay | 68
Burgundy, France

Girasole Vineyards, Pinot Blanc | 46
Mendocino, California

Chateau Graville-Lacoste Graves Blanc, White Blend | 64
Bordeaux, France

RED BY THE BOTTLE

Chateau Chapelle D’Alienor, Bordeaux | 58
Bourdeaux, France

Domain Saint-Damien, Cotes du Rhone La Bouveau | 52
Rhone Valley, France

Col dei Venti Lampio Langhe, Nebbiolo | 74
Piedmont, Italy

Michele Chiarlo, Le Orme, Barbera d’Asti | 56
Piedmont, Italy

Parusso, Barolo ‘17 | 120
Piedmont, Italy

Casa E. di Mirafiore, Barolo ‘16 | 140
Piedmont, Italy

Tua Rita Rosso del Notri, Blend | 68
Tuscany, Italy

Chateau de la Chaize, Brouilly, Gamay ‘22 | 68
Burgundy, France

Lingua Franca, AVNI Pinot Noir ‘22 | 98
Eola-Amity Hills, Oregon

Tablas Creek Vineyard, Patelin De Tablas, Blend ‘23 | 78
Paso Robles, California

Chateau d’Esclans Rock Angel, Rose ‘23 | 98
Cotes de Provence, France

Chateau Miraval Mediterranee Studio, Rose | 48
Provence, France

ROSE BY THE BOTTLE

Carletto, Prosecco | 13
Veneto, Italy

Chandon by the Bay, Blanc De Blancs | 18/70
Los Carneros, California

Les Allies, Sparkling Brut Rose | 14/52
Cote d’Or Burgundy, France

SPARKLING BY THE GLASS

WINE

A 20% gratuity will be added to parties of 6 or more and walk outs
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