COCKIAILS

STRAIGHT OUTTA MAARTEN

MANGO MULE $16 xcg29
Vodka, Mango Puree’, Lime Juice, Ginger beer, Fresh Ginger

FLY HIGH MARTINI $16 xcg29
Absolut Peach, Orange juice, Raspberry Purée, & Vanilla Syrup, Grenadine, Citrus Mix

DUPRAT’S COASTAL CARIBBEAN PUNCH $16 xcg29
White Rum, Passion Fruit Purée, Pineapple Juice, Simple Syrup, Citrus Mix, Fresh Cinnamon

WATERMELON VODKJITO $16 xcg29
Watermelon Vodka, Muddled Fresh Mint, Simple Syrup, Watermelon Purée, Soda

THE LOADED BLOODY MARY $25 xcg47
Ketel One Vodka, Tomato Juice, Worcestershire Sauce, Tabasco, Horseradish,
Olives. Shrimps, Steak, Lobster, Cherry tomato, Mozzarella on a Skewer

PEACH BASH $15 xcg27
Johnnie Walker Red label, Peach Purée, Simple Syrup, Club Soda, Cherry and Lime

SPARKLING LAVENDER $15 xcg27
Prosecco, Lavender Cane Syrup, Lemon Juice

TAMARIND SOUR $15 xcg27
White Rum, Tamarind Puree, Citrus Mix, Simple Syrup

FRIZZY PINEAPPLE $16 xcg29
Ciroc Pineapple Vodka, Simple Syrup, Pineapple Juice, Club Soda, Mint

WINSTON’S MARGARITAS

SALU MARGARITA $17 xcg31
Reposado Tequila, Citrus & Cucumber Mix, Grand Marnier

GINGER RITA 817 xcg31
Silver Tequila, Triple sec, Fresh Ginger Puree, Citrus Mix, Grand Marnier

COCONUT MARGARITA $17 xcg31
Silver Tequila, Triple Sec, Coconut Cream, Citrus Mix

ALESSANDRO CLASSICS WITH A TWIST

ALABAMA SLAMMER GOES ON VACATION $17 xcg31
Amaretto di Saronno, White Agricole Rum, Southern Comfort, Orange juice, Orange Wedge

DUTCH QUARTER SLING $17 xcg31
Gin, Guavaberry Liqueur, Benedictine, Triple Sec, Soda, Pineapple & Lime Juice, Angostura bitters, Grenadine

CHERRY CHOCOLATE OLD FASHIONED $20 xcg36
Marker’s Mark Bourbon, Chocolate Bitters, Creme de Cacao Dark, Amarena Cherry

RAZZ SAZERAC $20 xcg36
Bulleit Whiskey, Absinthe, Raspberry Creme de Fruit, Sugar Cubes, Peychaud Bitters, Lemon Peel

SALT

RESTAURANT | BAR

15% service charge will be added to your check



ALEX SPECIALITY FROZEN DRINKS

THE MORGAN COLADA 815 xcg27
Silver Rum, Coconut Cream, Pineapple Juice, Blue Curagao

ST MAARTEN GUAVABERRY COLADA $16 xcg29
Guavaberry Liqueur, Coconut Cream, Pina Colada Mix, Grenadine

FROZE $16 xcg29
Rose Wine, White Rum, Strawberry Puree’, Simple Syrup

MELON COLADA $16 xcg29
White Rum, Coconut Cream, Pineapple Juice, Melon Liquer

MARTINIS DANIEL STYLE

ESPRESSO MARTINI $18 xcg32
Freshly Brewed Espresso, Kahlua, Absolut Vanilla Vodka, Vanilla Syrup

CHOCOLATE MARTINI $18 xcg32
Vodka, White and Dark Créeme de Cacao, Chocolate Syrup, Bailey’s

LYCHEE MARTINI $19 xcg34
Vodka, Lychee juice, Lychee Liqueur

JE M’APPELLE NICK

KIR ROYALE $19 xcg34
Champagne Canard Duchene, Cassis Liquer, Cherry Garnish

FRENCH 75 $19 xcg34
Hennessy VS, Fresh Lemon Juice, Simple Syrup, Champagne, Lemon Twist

TIPUNCH & TI VIEUX, LES CLASSIQUES $15 xcg27 & $17 xcg31
St James Rhum White or Dark, Muddled Lime and Raw Sugar Cane

ENJOY VALERIE SHOW

“SMOKY” KINGSTON NEGRONI $18 xcg32
Appleton Rum, Campari, Martini Rosso, Orange Bitters

“BURST THE BUBBLE” MEXICAN BOULEVARDIER $16 xcg29
Hennessy VS, Fresh Lemon Juice, Simple Syrup, Champagne, Lemon Twist
With Don Julio Reposado $20 xcg 36 Or Don Julio Anejo $22 xcg40

MOCKTAILS UNDER THE SUN

CUCUMBER COOLER $9 xcg16
Homemade Cucumber Purée, Mint Leaves, Simple Syrup, Citrus Mix, Soda

SPARKLING TROPICAL $8 xcgl4

Pineapple Juice, Mango Juice, Citrus Mix, Ginger Beer
ADD Rum or Whiskey $8 xcg14 or ADD Prosecco $6 xcg10 SA LT

RESTAURANT | BAR

15% service charge will be added to your check



WINES BY THE GLASS

SPARKLING
Prosecco, Glera, Santa Margherita, Italy

CHAMPAGNE

Canard Duchene, Brut, Chardonnay & Pinot Noir Blend, France

ROSE WINE

Domaine des Belluges, Igp Mediterranee, France
Charlotte, Belle Cuvée, Provence, France
Whispering Angel, Cotes de Provence, France

WHITE WINE

Santa Margherita, Pinot Grigio, Italy

Petit Bourgeois, Sauvignon Blanc, France
Ropiteau, Chardonnay, Burgundy, France
Chapoutier, Viognier, Rhone Valley, France

RED WINE

Kaiken, Malbec, Argentina

Chateau Brassac, Bordeaux, Cabernet Blend, France
Chianti Tenute Rossetti, Sangiovese, Italy

Latour Valmoissin, Pinot noir, Burgundy, France

PORT AND SWEET WINES

Optima 10 years old, Tawny port, Portugal
Chateau Romieu, Sauternes, Semillon, France
Bacio di Fiori, Moscato, Italy

15% service charge will be added to your check

$12

$18

$10
$11
$15

$13
$12
$12
$11

$11
$11
$10
$13

$17
$15
$10

xcg2?2

%0g 33

xcgl8
xcg20
xcg27

xcg24
xcg2?2
xcg22
xcg20

xcg20
xcg20
xcgl8
xcg24

xcg31l
xcg27
xcgl8

SALT

RESTAURANT

BAR



WINES BY THE BOTTLE

CHAMPAGNE (Chardonnay, Pinot noir, Pinot Meunier Grapes)

Canard Duchene, Brut, France
Perrier-Jouét, Brut

Veuve Clicquot Brut-Reims
Billecart Salmon Rosé
Laurent-Perrier, Brut Rosé
Louis-Roderer Cuvée Cristal, Brut
Dom Perignon, Brut

Dom Perignon Rosé

SPARKLING WINE (Glera Grapes)
Prosecco, Glera, Santa Margherita, Italy

ROSE WINE (Grenache, Syrah & Mourvedre Grapes)

Domaine de Belluges, IGP Mediterranée, France

Maison Charlotte “Belle Cuvée”, IGP Mediterranée, France
“Petale de Rose », Chateau La Tour de I'Evéque (Organic), France
Vin de Plage, Cotes de Provence, France

Love, Leoube, Cotes de Provence, France

Whispering Angel, Cotes de Provence, France

Miraval, Cotes de Provence, France

281, Chateau Minuty, Cotes de Provence, France

ROSE WINE MAGNUM (Grenache, Syrah & Mourvedre Grapes)
Whispering Angel, Cotes de Provence, France

ROSE WINE JEROBOAM (Grenache, Syrah & Mourvedre Grapes)

Whispering Angel, Cotes de Provence, France
Miraval, Cotes de Provence, France

ROSE WINE MATHUSALEM (Grenache, Syrah & Mourvedre Grapes)

Whispering Angel, Cotes de Provence, France

15% service charge will be added to your check

$115
$130
$165
$300
$400
$530
$570
$800

$45

$30
$35
$47
$50
$55
$75
$75
$160

$160

$320
$360

$750

xcg207
xcg234
xcg297
xcgb40
xcg720
xcg9564
xcgl026
I0)E =155

xcg81

xcgb4
xcg63
xcg8b
xcg90
xcg99
xcgl3b
xcgl3b
xcg288

xcg288

xcgb76
xcg648

xcgl350

SALT

RESTAURANT BAR



WHITE WINES

CHARDONNAY

Ropiteau, Burgundy, France

Decoy, Sonoma County, USA

Vineburg, Silverado Vineyards, Napa, USA

Chablis, Les Venerables, France

Daou, Paso Robles, USA

Tete de Cuvee, Monopole, Pouilly Fuisse’, France

Domaine de La Vougeraie, Puligny Montrachet, Burgundy, France

SAUVIGNON BLANC

Petit Bourgeois, Famille Bourgeois, France

Decoy, California, USA

Sancerre Les Baronnes, Domaine Henri Bourgeois, France
Pouilly-Fume’, Joseph Mellot, Le Tronsec, Loire, France
Pouilly-Fume’, Eric Louis, sauvignon Blanc, France

PINOT GRIGIO
Santa Margherita, D.0.C, Italy

RARE GRAPES VARIETAILS

Viognier, Chapoutier, Rhone Valley, France

Lugana, Allegrini Oasi Mentellina DOC, Italy

Confidence, Bastor-Lamontagne, Sauvignon & Semillon, Bordeaux, France
Massovivo, Frescobaldi, Vermentino, Italy

Sobre Lias, Vionta, Albarino, Riax Baixas, Spain

Chateauneuf du Pape, La Bernardine, Rare Blend, Chapoutier, France

15% service charge will be added to your check

$40
$54
$60
$75
$90
$115
$262

$45
$55
$90
$90
$100

$45

$40
$42
$55
$55
$75
$120

xcg'72

xcg97
xcgl08
xcgl35
xcgl6?2
xcg207
xcg473

xcg81
xcg99
xcgl6?2
xcgl6?2
xcgl80

xcg81

xcg'72
xcg76
xcg99
xcg99
xcgl3b
xcg216

SALT

RESTAURANT | BAR



RED WINES

CABERNET

Chateau Brassac, Cabernet Blend, Bordeaux, France, 2021
Chateau La Garance, Graves, France, 2019

La Closerie de Malescasse, Haut-Médoc, France, 2020

Chateau Grand Moulin Macquin, Montaigne de Saint-Emilion, France, 2022
Fleur de Pedesclaux, Cabernet Blend, Pauillac, France, 2020

Daou, Paso Robles, USA, 2022

Esprit de Gloria, Cabernet Blend, St. Julien, France, 2019

Dame de La Gaffeliére, Saint-Emilion Grand Cru, France, 2019
Mazzei, “Philip”, Tuscany, Italy, 2017/18

Chateau Chasse Spleen, Moulis en Médoc, France, 2021
Duckhorn, Napa Valley, USA, 2020

Chateau Prieuré-Lichine, Margaux, France, 2021

Silver Oak, Napa Valley, USA 2014/17

Epu, Cabernet, Almaviva, Chile, 2018

Cask 23,2010, Stags Leap, Napa Valley, USA, 2018

Caymus Special Selection, Napa Valley, 2019

Sassicaia, Cabernet Sauvignon & Franc, Tenuta San Guido, Italy, 2017
Opus One, Napa Valley, USA, 2011

Opus One, Napa Valley, USA, 2017/ 2018

Chateau Mouton Rothschild, Cabernet Blend, Pauillac, France, 2006
Chateau Margaux, Cabernet Blend, Margaux, France, 2006

Second Flight Screaming Eagle, Cabernet Franc & Merlot, Oakville, USA, 2014

RARE GRAPES VARIETAILS

Chianti, Tenute Rossetti, Sangiovese, Italy, 2023

Terranoble, Gran Reserva, Carmenére, Valle del Maule, Chile, 2019
“Amira”, Feudo Principi di Butera, Nero d’Avola, Italy 2020/21

Le Clos, Domaine Boudau, Cotes de Roussillion, Grenache & Shiraz, 2023
Morgon Les Grand Cras Mommessin, Gamay, Beaujolais, France, 2021/22
“Ruvei”, Barbera d Alba, Marchesi di Barolo, DOC, Italy, 2021

Ripassa Zenato, Ripasso, Valpolicella, Corvina Blend, DOG, Italy, 2021
Montessu, Agricola Punica, Carignan Blend, Sardinia, Italy

El Maso, Almansa, Garnacha Tintorera, Spain, 2019

Marqués De Riscal, Gran Reserva, Tempranillo, Spain, 2020

Palazzo della Torre, Veronese, Corvina Blend, Italy, 2022

$45
$47
$50
$65
$85
$100
$100
$120
$130
$140
$140
$220
$225
$270
$460
$550
$560
$700
$720
$1170
$1200
$1350

$30
$31
$33
$42
$42
$43
$45
$65
$80
$85
$90

Tommasi Amarone Delle Valpolicella Classico, Corvina Blend, 2015/16 DOCG, Italy $105

Barolo Batasiolo, Nebbiolo, DOCG, Piedmont, Italy, 2020

Castelgiocondo, Brunello Di Montalcino, Sangiovese Grosso, DOCG, Italy, 2017

Amarone della Valpolicella Classico, Allegrini, Corvina Blend, Italy, 2020
Carmin del Peumo, Carmenere, Chile, 2021

15% service charge will be added to your check

$120
$185
$320
$330

xcg81
xcg8b
xcg90
xcg99
xcglb3
xcgl80
xcgl80
xcg216
xcg234
xcg2b2
xcg252
xcg396
xcg405
xcg486
xcg828
xcg990
xcgl1008
xcgl260
xcgl296
xcg2106
xcg2160
xcg2430

xcgb4
xcgb6
xcgb9
xcg76
xcg76
xcg77
xcg81
xcg99
xcgl44
e (o [1L15)
xcgl6?2
xcgl89
xcg216
xcg333
xcgb76
xcgb94

SALT

RESTAURANT | BAR



MERLOT

Santa Margherita, “Veneto” D.0.C, Italy 2021

Sterling Vineyards, Vintners Collection, NapaValley, USA, 2018
Le Clocher du Prieuré, Haut Medoc, France, 2019

Le Volte, Ornellaia, Merlot & Cabernet, Toscana, Italy, 2022
Masseto, Tenuta dell'Ornellaia, Bolgheri-Toscana, Italy, 2015

PINOT NOIR

Petit Clos, Marlborough, New Zealand, 2020

Latour Valmoissine, Burgundy, France, 2024

Domaine Chanson, Hautes-Cotes-de-Beaune, Burgundy, France, 2022
Domaine Cachat-Ocquidant, Cote d’Or, Burgundy, France, 2023

Domaine Chanson, Givry, Cote Chalonnaise, Burgundy, France, 2023
Marsannay, Chateau de Marsannay, Cotes de Nuits, Burgundy, France, 2022

GSM BLEND (Grenache, Syrah, Mourvedre Grapes)

Cétes du Rhdne Parallele 45, Paul Jaboulet, France, 2022

Cotes du Rhone, Belleruche, m. Chapoutier, France, 2024
Crozes-Hermitage, D. Michales St. Jemms, Rhone Valley, France, 2021
Crozes-Hermitage, Francois Villard, Certitude, France, 2023

Usseglio, Domaine Pierre Usseglio, Lirac, Grenache, France, 2023
Chateauneuf-du-Pape, Chateau Mt Redon, France, 2021

SHIRAZ
Tenacity Old Vine, Australia, 2021
Koonunga Hill, Penfolds, Australia, 2019

MALBEC
Kaiken“Estate”, Mendoza, Argentina, 2022

PORT AND DESSERT WINES

Moscato “Petalo del Amore”, Bottega, Italy, NV
Bacio di Fiori, Moscato, Italy, NV

15% service charge will be added to your check

$29
$38
$80
$100
$1150

$40
$45
$65
$70
$110
$140

$29
$45
$47
$80
$100
$170

$47
$55

$35

$27
$30

xcgb?2
xcg68
xcgl44
xcgl180
xcg2070

xcg7?2
xcg81
pecil-17
xcgl26
xcgl98
xcg262

xcgb?2
xcg79
xcg85
xcgl4d4
xcgl180
xcg306

xcg85
xcg99

xcg63

xcg49
xcg4b

SALT

RESTAURANT | BAR



WHISKY & SCOTCH

Johnnie Walker Black - Scotland - Blended Scotch Whisky

Glenmorangie - Scotland - Highland Single Malt Scotch Whisky - 10 years old
Balvenie - Whisky & Sherry Oak - Scotland - Single Malt Scotch Whisky - 12 years old
Glenfiddish - Single Malt Scotch Whisky - 12 years old

Umiki - Aged in Pine Oak Casks - Japan

Macallan Double Cask - Scotland - Highland Single Malt Scotch Whisky - 12 Years Old
Nikka - Whisky from the Barrel - Japan

Macallan Sherry Cask - Scotland - Highland Single Malt Scotch Whisky

Glenmorangie - Scotland - Highland Single Malt Scotch Whisky - 18 years old
Glenfiddish - Single Malt Scotch Whisky - 18 years old

Glenmorangie - Scotland - Highland Single Malt Scotch Whisky - 18 years old
Johnnie Walker Blue - Scotland - Blended Scotch Whisky

Macallan Rare Cask - Scotland - Highland Single Malt Scotch Whisky

Jack Sinatra - Tennessee Whiskey - USA - Special Edition

Octomore 13.1 - Islay Single Malt Scotch Whisky - 5 years old - Vintage 2022
Macallan Reflexion - Scotland - Highland Single Malt Scotch Whisky

BOURBON

Woodford Reserve - USA - Kentucky Straight Bourbon Whiskey
Basil Hayden - USA - Kentucky Straight Bourbon Whiskey

Knob Kreek - USA - Kentucky Straight Bourbon Whiskey - 9 Years Old
Blanton’s Original - USA- Kentucky Straight Bourbon Whiskey
Blanton’s Gold - USA - Kentucky Straight Bourbon Whiskey
Blanton’s SFTB - USA - Kentucky Straight Bourbon Whiskey

TEQUILA

Casa Maestri Tequila - Coffee Flavored - Mexico

Patron Silver - Blue Weber Agave - Jalisco - Mexico

Patron Cafe XO - Blue Weber Agave - Jalisco - Mexico

Patron Reposado - Blue Weber Agave - Jalisco - Mexico
Casamigos Reposado - Blue Weber Agave - Jalisco - Mexico
Patron Reposado - Blue Weber Agave - Jalisco - Mexico

Don Julio Reposado - Blue Weber Agave - Jalisco - Mexico

Patron Anejo - Blue Weber Agave - Jalisco - Mexico

Casamigos Anejo - Blue Weber Agave - Jalisco - Mexico

Don Julio Anejo - Blue Weber Agave - Jalisco - Mexico

Clase Azul Tequila Plata - Blue Weber Agave - Jalisco - Mexico
Patron El Alto- Blue Weber Agave - Jalisco - Mexico

1942 - Ageing 2.5 Years in American oak barrels - Jalisco - Mexico
Clase Azul Tequila Reposado - Blue Weber Agave - Jalisco - Mexico
Clase Azul Tequila Anejo - Blue Weber Agave - Jalisco - Mexico
Clase Azul Tequila Mezcal - Agave - Durango - Mexico

Clase Azul Tequila Gold - Blue Weber Agave - Jalisco - Mexico

COGNAC

Remy Martin XO - Fine Champagne Cognac - France
Martell XO - France

Louis XlII - Fine Champgne - France

$15
$16
$17
$18
$20
$23
$25
$26
$27
$27
$27
$563
$57
$60
$80
$220

$16
$16
$18
$40
$70
$75

$14
$15
$15
$18
$18
$18
$20
$20
$21
$22
$30
$35
$42
$50
$150
$170
$200

$36
$50
$295

15% service charge will be added to your check SA LT

RESTAURANT | BAR

xcg27
xcg29
xcg31
xcg33
xcg36
xcg4l
xcg4b
xcg4'7
xcg49
xcg49
xcg49
xcg9b
xcgl03
xcgl08
xcgl44
xcg396

xcg29
xcg29
xcg32
xcg72
xcgl?26
xcgl35

xcg2b
xcg27
xcg2'7
xcg33
xcg33
xcg33
xcg36
xcg36
xcg38
xcg40
xcgb4
xcg6bl
xcg76
xcg90
xcg270
xcg306
xcg360

xcg6b
xcg90
xcgb31



RUM

St. James - White Agricole - Martinique

La Perle Rare - A1070 - Rhum Blanc Agricole - Vintage 2021 - Martinique
Angostura - 7 Years Old - Trinidad

Angostura 1919 - Trinidad

Appleton Estate - 8 years old - Jamaica

Havana Club Anejo - Cuba

Ron Barcelo Anejo - Dominican Republic

Bologne Rum - White Agricole - Martinique

Grander - 8 Years Old - Panama

Mount Gay Eclipse - Barbados

Gouverneur X0 Fine Reserve - Saint Martin (French Side)

Diplomatico Mantuano - Molasses - NV - Venezuela

Appleton - Rare Casks - 12 Years Old - Jamaica

St. James - Rum Vieux Agricole - Martinique

La Favorite Coeur du Rum - Martinique

Rum Nation - Solera - 18 Years Old - Panama

Santa Teresa 1796 - Molasses - Solera Method - NV - Venezuela
Appleton - 21 Years Old - Jamaica

English Harbour - 5 Years Old - Antigua

El Dorado 12 Years Old - Guyana

Diplomatico Reserva Esclusiva - NV - Venezuela

Zacapa Centenario - 23 Years Old - Molasses - Solera Method - Guatemala
The Arcane - Molasses - 12 years old - Mauritius

Seleccion de Maestros - Molasses - NV - Cuba

El Dorado 15 Years Old - Guyana

Rum Nation - Barbados

English Harbour - 10 Years Old - Antigua

Bielle — Rhum Vieux Agricole - Vintage 2019 - Guadeloupe, Marie Galante
J Bally - Rhum Vieux Agricole - Vintage 2005 - Martinique

Brugal 1888 - Gran Reserva - Molasses - NV - Dominican Republic
Appleton Nassau Valley Casks - Molasses - 21 years old - Jamaica
Hampden LROK - Molasses - Pure Single Rum - Vintage 2010 - Jamaica
Havana Club - Gran Reserva - Molasses - 15 Years Old - Cuba

RUM FLIGHTS

RUM FLIGHT 1 - THE PUDDLE
Angostura 7 years old (Trinidad), Appleton 8 years old (Jamaica), Havana Club Anejo
(Cuba), Ron Barcelo (Dominican Republic)

RUM FLIGHT 2 - THE SUPER AIRBUS
El Dorado 15 years old (Guyana), Diplomatico Reserva Esclusiva (Venezuela), Rum
Nation (Barbados) Santa Teresa 1976 (Venezuela)

RUM FLIGHT 3 - THE CESSNA

Angostura 1919 (Trinidad), English Harbour 10 years old (Antigua), El Dorado 12 years

old (Guyana), Zacapa 23 years old (Guatemala)

15% service charge will be added to your check

$15
$15
$15
$15
$15
$15
$15
$15
$15
$16
$16
$16
$17
$17
$17
$17
$17
$19
$19
$19
$19
$20
$20
$20
$21
$21
$25
$25
$25
$45
$50
$50
$60

$30

$40

$45

SALT

RESTAURANT

BAR

xcg27
xcg27
xcg27
xcg27
xcg27
xcg27
xcg27
xcg27
xcg27
xcg29
xcg29
xcg29
xcg31l
xcg31l
xcg31
xcg31l
xcg31l
xcg34
xcg34
xcg34
xcg34
xcg36
xcg36
xcg36
xcg38
xcg38
xcg4b
xcg4b
xcg4b
xcg81
xcg90
xcg90
xcgl108

xcgb4

xcg 72

xcg81



VODKAS

Absolut Blue - Winter Wheat - Sweden
Stolichnaya - Wheat and Rye - Latvia

Mutiny - Breadfruit- Saint Croix BVI

Tito’s - Yellow Corn - Texas USA

Ketel One - European Wheat - Netherlands
Belvedere - Rye - Poland

Chopin - Potatoes - Poland

Grey Goose - Winter Wheat - Picardy (France)
Beluga Noble - Barley - Russia

GIN

Gordon’s dry gin -Juniper berries blend - Scotland

Malfy Gin - Juniper Pink Grapefruits & Blood oranges - Italy
Tanqueray - Juniper, Coriander, Angelica Root & Liquorice - Scotland
Bombay Saphire - Juniper, Lemon Blend - UK

Tanqueray 10 - Juniper Blend - Scotland
Hendrick’s - Juniper Blend - Scotland

The Botanist- Juniper Blend of 22 botanicals - Islay (Scotland)
Monkey 47 - Juniper Blend of 47 botanicals - Germany

CORDIALS AND LIQUEURS

Limoncello - Italy

Pernod - France

Ricard - France

Grand Marnier - France

Fernet Branca - Italy

Frangelico - Italy

Amaretto di Saronno - Italy

Grappa di Brunello di Montalcino - Italy
Bailey’s - Ireland

Casa Maestri Tequila - Coffee - Mexico
Get 31 - France

Get 27 - France

Sambuca Molinari - Italy

15% service charge will be added to your check

$15
$15
$15
$16
$17
$17
$17
$18
$25

$14
$14
$14
$16
$16
$18
$20
$20

$13
$13
$13
$14
$14
$14
$14
$14
$14
$14
$15
$15
$17

SALT

RESTAURANT BAR

xcg29
xcg29
xcg29
xcg31
Xcg32
xcg32
xcg32
xcg33
xcg4b

xcg27
xcg2'7
xcg27
xcg31
xcg31l
xcg33
xcg36
xcg36

xcg23
xcg23
xcg23
xcg2b
xcg2b
xcg2b
xcg2b
xcg2b
xcg2b
xcg2b
xcg29
xcg29
xcg31



BEERS AND SOFT DRINKS

BOTTLED BEER
Corona 87 xcgl13
Carib 86 xcgl1
Michelob Ultra &7 xcgl3
Heineken $6 xcgl1
Heineken 0 $6 xcgl11
Modelo $7 xcg13
Coors Lite 86 xcgl1
Amstel Bright $6 xcg11
SXM Lager $6 xcgll
Pelikaan IPA 89 xcg16

HARD SELTZER
White Claw $9 xcgl6
(Lime, Black Cherry, Pineapple, Raspberry)

WATER
Coconut Water 87 xcg13
Small Flat Water 87 xcg18
Large Flat Water $10 xcg18
Small Sparkling Water $ 86 xcgl1
Large Sparkling Water $10 xcg18

JUICES
Tamarind Juice $7 xcg13
Guava Juice $7 xcgl13
Fresh Squeezed Orange Juice $8 xcgl4
Papaya Juice $7 xcg13
Apple Juice $6 xcgll
Cranberry Juice $6 xcgl1
Pineapple Juice 6 xcgll
Orange Juice 6 xcgll

SODAS

Coke $3 xcg6
Diet Coke $3 xcg6
Coke Zero $3 xcg6

Sprite 83 xcgb
Ginger Ale $3 xcg6

Tonic 83 xcgb

Fanta Orange $3 xcg6
Fanta Pineapple $3 xcg6
Ginger Beer $3 xcg6

SALT

RESTAURANT BAR



(]"civateapinne'cofxloetience

Indulge in an intimate evening designed for unforgettable moments.
Our resort’s romantic private dining experience invites you to enjoy a thoughtfully
curated three-course menu at our charming gazebo, set against the breathtaking
backdrop of the Caribbean Sea.

THE MENU

Canard Duchene Champagne
Bottle of Flat or Sparkling Water

APPETIZERS

CHOOSE ONE

GRILLED ROMAINE HEART SALAD

Char grilled heart of romaine, sweet corn, red onion, cherry tomato, cucumber,
feta cheese, bacon bits, ranch dressing.

SHRIMP COCKTAIL

Poached jumbo shrimp and cocktail sauce.

ANTIPASTO PLATTER

Selection of Italian cured meats, marinated olives, parmesan cheese, grilled
vegetables, mozzarella, and focaccia bread with tapenade.

ENTREE

CHOOSE ONE

SURF, TURF, & EARTH

Herb marinated butter poached lobster tail, grilled fillet mignon 6oz,
whipped potatoes, sauteed asparagus, mushroom jus.

PAN ROASTED CHICKEN BREAST

Carrot ginger puree, sweet potato gnocchi and whole grain mustard jus.

GRILLED SNAPPER FILLET

Herb marinated grilled snapper fillet, Caribbean rice & peas, sauteed vegetables,
with Creole sauce.

WHOLE CARIBBEAN LOBSTER FOR 2

Charr grilled lobster, buttery roasted potatoes, corn on the cob, with lemon butter.

DESSERT
SWEET TREATS FOR TWO

Selection of petit fours, truffles, chocolates, macaroons, and berries.
Coffee, Tea.

$500 + SERVICE CHARGE

FOR RESERVATIONS CONTACT:
SALT@THEMORGANRESORT.COM +1-721-545-4000

SALT

RESTAURANT | BAR




	COCKTAILS
	STRAIGHT OUTTA MAARTEN
	MANGO MULE $16 xcg29 Vodka, Mango Puree’, Lime Juice, Ginger beer, Fresh Ginger
	FLY HIGH MARTINI $16 xcg29 Absolut Peach, Orange juice, Raspberry Purée, & Vanilla Syrup, Grenadine, Citrus Mix
	DUPRAT’S COASTAL CARIBBEAN PUNCH $16 xcg29 White Rum, Passion Fruit Purée, Pineapple Juice, Simple Syrup, Citrus Mix, Fresh Cinnamon
	WATERMELON VODKJITO $16 xcg29 Watermelon Vodka, Muddled Fresh Mint, Simple Syrup, Watermelon Purée, Soda
	THE LOADED BLOODY MARY $25 xcg47 Ketel One Vodka, Tomato Juice, Worcestershire Sauce, Tabasco, Horseradish,  Olives. Shrimps, Steak, Lobster, Cherry tomato, Mozzarella on a Skewer
	PEACH BASH $15 xcg27 Johnnie Walker Red label, Peach Purée, Simple Syrup, Club Soda, Cherry and Lime
	SPARKLING LAVENDER $15 xcg27 Prosecco, Lavender Cane Syrup, Lemon Juice
	TAMARIND SOUR $15 xcg27 White Rum, Tamarind Puree, Citrus Mix, Simple Syrup
	FRIZZY PINEAPPLE $16 xcg29 Cîroc Pineapple Vodka, Simple Syrup, Pineapple Juice, Club Soda, Mint

	WINSTON’S MARGARITAS
	SALU MARGARITA $17 xcg31  Reposado Tequila, Citrus & Cucumber Mix, Grand Marnier
	GINGER RITA $17 xcg31 Silver Tequila, Triple sec, Fresh Ginger Puree, Citrus Mix, Grand Marnier
	COCONUT MARGARITA $17 xcg31 Silver Tequila, Triple Sec, Coconut Cream, Citrus Mix

	ALESSANDRO CLASSICS WITH A TWIST
	ALABAMA SLAMMER GOES ON VACATION $17 xcg31  Amaretto di Saronno, White Agricole Rum, Southern Comfort, Orange juice, Orange Wedge
	DUTCH QUARTER SLING $17 xcg31 Gin, Guavaberry Liqueur, Benedictine, Triple Sec, Soda, Pineapple & Lime Juice, Angostura bitters, Grenadine
	CHERRY CHOCOLATE OLD FASHIONED $20 xcg36 Marker’s Mark Bourbon, Chocolate Bitters, Creme de Cacao Dark, Amarena Cherry
	RAZZ SAZERAC $20 xcg36 Bulleit Whiskey, Absinthe, Raspberry Creme de Fruit, Sugar Cubes, Peychaud Bitters, Lemon Peel


	ALEX SPECIALITY FROZEN DRINKS
	THE MORGAN COLADA $15 xcg27 Silver Rum, Coconut Cream, Pineapple Juice, Blue Curaçao
	ST MAARTEN GUAVABERRY COLADA $16 xcg29 Guavaberry Liqueur, Coconut Cream, Pina Colada Mix, Grenadine
	FROZE $16 xcg29 Rose Wine, White Rum, Strawberry Puree’, Simple Syrup
	MELON COLADA $16 xcg29 White Rum, Coconut Cream, Pineapple Juice, Melon Liquer

	MARTINIS DANIEL STYLE
	ESPRESSO MARTINI $18 xcg32  Freshly Brewed Espresso, Kahlua, Absolut Vanilla Vodka, Vanilla Syrup
	CHOCOLATE MARTINI $18 xcg32 Vodka, White and Dark Crème de Cacao, Chocolate Syrup, Bailey’s
	LYCHEE MARTINI $19 xcg34 Vodka, Lychee juice, Lychee Liqueur

	JE M’APPELLE NICK
	KIR ROYALE $19 xcg34 Champagne Canard Duchene, Cassis Liquer, Cherry Garnish
	FRENCH 75 $19 xcg34 Hennessy VS, Fresh Lemon Juice, Simple Syrup, Champagne, Lemon Twist
	TI PUNCH & TI VIEUX, LES CLASSIQUES $15 xcg27 & $17 xcg31  St James Rhum White or Dark, Muddled Lime and Raw Sugar Cane

	ENJOY VALERIE SHOW
	“SMOKY” KINGSTON NEGRONI $18 xcg32 Appleton Rum, Campari, Martini Rosso, Orange Bitters
	“BURST THE BUBBLE” MEXICAN BOULEVARDIER $16 xcg29 Hennessy VS, Fresh Lemon Juice, Simple Syrup, Champagne, Lemon Twist With Don Julio Reposado $20 xcg 36 Or Don Julio Anejo $22 xcg40

	MOCKTAILS UNDER THE SUN
	CUCUMBER COOLER $9 xcg16 Homemade Cucumber Purée, Mint Leaves, Simple Syrup, Citrus Mix, Soda
	SPARKLING TROPICAL $8 xcg14 Pineapple Juice, Mango Juice, Citrus Mix, Ginger Beer  ADD Rum or Whiskey $8  xcg14 or ADD Prosecco $6 xcg10

	WINES BY THE GLASS
	SPARKLING Prosecco, Glera, Santa Margherita, Italy
	CHAMPAGNE Canard Duchene, Brut, Chardonnay & Pinot Noir Blend, France
	ROSE WINE Domaine des Belluges, Igp Mediterranee, France Charlotte, Belle Cuvée, Provence, France Whispering Angel, Cotes de Provence, France
	WHITE WINE Santa Margherita, Pinot Grigio, Italy Petit Bourgeois, Sauvignon Blanc, France Ropiteau, Chardonnay, Burgundy, France Chapoutier, Viognier, Rhône Valley, France
	RED WINE Kaiken, Malbec, Argentina Château Brassac, Bordeaux, Cabernet Blend, France Chianti Tenute Rossetti, Sangiovese, Italy Latour Valmoissin, Pinot noir, Burgundy, France
	PORT AND SWEET WINES Optima 10 years old, Tawny port, Portugal Château Romieu, Sauternes, Semillon, France Bacio di Fiori, Moscato, Italy
	$18
	$13 $12 $12 $11
	$12
	$11 $11 $10 $13
	$17 $15 $10
	$10 $11 $15
	xcg33
	xcg18 xcg20 xcg27
	xcg24 xcg22 xcg22 xcg20
	xcg22
	xcg20 xcg20 xcg18 xcg24
	xcg31 xcg27 xcg18

	WINES BY THE BOTTLE
	CHAMPAGNE (Chardonnay, Pinot noir, Pinot Meunier Grapes)
	Canard Duchene, Brut, France  Perrier-Jouët, Brut Veuve Clicquot Brut-Reims  Billecart Salmon Rosé Laurent-Perrier, Brut Rosé  Louis-Roderer Cuvée Cristal, Brut Dom Perignon, Brut  Dom Perignon Rosé
	SPARKLING WINE (Glera Grapes) Prosecco, Glera, Santa Margherita, Italy
	ROSE WINE (Grenache, Syrah & Mourvedre Grapes) Domaine de Belluges, IGP Mediterranée, France  Maison Charlotte “Belle Cuvée”, IGP Mediterranée, France  “Petale de Rose », Château La Tour de l’Évêque (Organic), France  Vin de Plage, Cotes de Provence, France  Love, Leoube, Cotes de Provence, France  Whispering Angel, Cotes de Provence, France Miraval, Cotes de Provence, France  281, Chateau Minuty, Cotes de Provence, France
	ROSE WINE MAGNUM (Grenache, Syrah & Mourvedre Grapes) Whispering Angel, Cotes de Provence, France
	ROSE WINE JEROBOAM (Grenache, Syrah & Mourvedre Grapes) Whispering Angel, Cotes de Provence, France Miraval, Cotes de Provence, France
	ROSE WINE MATHUSALEM (Grenache, Syrah & Mourvedre Grapes) Whispering Angel, Cotes de Provence, France
	$115 $130 $165 $300 $400 $530 $570 $800
	$45
	$30 $35 $47 $50 $55 $75 $75 $160
	$160
	$320 $360
	$750
	xcg207 xcg234 xcg297 xcg540 xcg720 xcg954 xcg1026 xcg1152
	xcg81
	xcg54 xcg63 xcg85 xcg90 xcg99 xcg135 xcg135 xcg288
	xcg288
	xcg576 xcg648
	xcg1350

	WHITE WINES
	CHARDONNAY Ropiteau, Burgundy, France Decoy, Sonoma County, USA Vineburg, Silverado Vineyards, Napa, USA Chablis, Les Venerables, France Daou, Paso Robles, USA Tete de Cuvee, Monopole, Pouilly Fuisse’, France Domaine de La Vougeraie, Puligny Montrachet, Burgundy, France
	SAUVIGNON BLANC Petit Bourgeois, Famille Bourgeois, France Decoy, California, USA Sancerre Les Baronnes, Domaine Henri Bourgeois, France Pouilly-Fume’, Joseph Mellot, Le Tronsec, Loire, France Pouilly-Fume’, Eric Louis, sauvignon Blanc, France
	PINOT GRIGIO Santa Margherita, D.O.C, Italy
	RARE GRAPES VARIETAILS Viognier, Chapoutier, Rhone Valley, France Lugana, Allegrini Oasi Mentellina DOC, Italy Confidence, Bastor-Lamontagne, Sauvignon & Semillon, Bordeaux, France Massovivo, Frescobaldi, Vermentino, Italy Sobre Lias, Vionta, Albarino, Riax Baixas, Spain Chateauneuf du Pape, La Bernardine, Rare Blend, Chapoutier, France
	$40 $54 $60 $75 $90 $115 $262
	$45
	$45 $55 $90 $90 $100
	$40 $42 $55 $55 $75 $120
	xcg72 xcg76 xcg99 xcg99 xcg135 xcg216
	xcg81
	xcg81 xcg99 xcg162 xcg162 xcg180
	xcg72 xcg97 xcg108 xcg135 xcg162 xcg207 xcg473
	Château  Prieuré-Lichine, Margaux, France, 2021

	Le Clocher du Prieuré, Haut Medoc, France, 2019
	BEERS AND SOFT DRINKS
	Private Dinner Experience
	THE MENU
	Canard Duchene Champagne Bottle of Flat or Sparkling Water
	$500 + SERVICE CHARGE
	FOR RESERVATIONS CONTACT:  SALT@THEMORGANRESORT.COM   +1-721-545-4000
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