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Chris Smither Tix available
at
www.saltgastropub.com

says......... Bathed in the flickering
glow of passing headlights and
neon bar signs, SmitherOs roots
are as blue as they come. There is
plenty of misty Louisiana and
Lightnin® Hopkins in SmitherOs
weathered singing and unhurried
picking. So fine.

We sadly (though you
wouldnOt know by PatOs look
here) say good bye and good
luck to Shea & Chelsea, who
are both leaving us here @
Salt for College! We wish
them the best and hope to
see them back here on
breaks...Once a OSaltyO

Sophocles (c. 496 - 406
B.C.) is Here.....

One of the most inBuential writers of
Ancient Greece. A man of importance in
the Public Halls of Athens.....and now of
Byram NJ. He will be watching over the
front door here at Salt

This particular Sophocles has made his
way from the Harvard Law School

Library in the 19200s, worked his way to &
Private Collection in Maine, to an

Antique Dealer in Central NJ, to a

Mighty Fine Restaurant in NW NJ

(bula) to us here at Salt! Sophocles has
always had reputation for Ogetting
aroundO!


http://www.saltgastropub.com
http://www.saltgastropub.com

from the bar......

Flying DogODogtoberfestO.....
Cricket Hill OFall FestivusO....

.....and from the
kitchen

Risotto creamy arborio rice with
curried chicken, Granny Smith apples, bak
spinach and plumped raisins..topped with

hand grated parmesan cheese and fresh
summer herbs

Fish Taco Plattepan seared

OGrand BanksO swordpbsh served with
warm Rour tortilla, house made summer
salsa, sour cream, crisp romaine and sharp
cheddar cheese with jasmine rice

Grilled Pork Chopyrilled bone-in

lowa Pork Chop atop creamy smashed
potato with local farm vegetables and a
tart garlic/balsamic glaze

Portabello OBurgergdjed

portabello mushroom with roasted red
pepper, baby spinach and goat cheese on a
fresh Kaiser drizzled with our house made
balsamic reduction. Served with a side of
hand-cut Salt fries.!

FLYING DOG
ODOGTOBERFESTO

Dogtoberfest is deep
mahogany in color with
an intriguing caramel
finish and brewed with
100% imported German
ingredients for a true
German flavor. 5.6%ABV

2,11

Festivus

ALE

Cricket Hill “Fall Festivus Ale”
ABV 4.8%

Our Fall release is a harvest Ale with
lighter amber color and a beige head
with good retention. There is a good
balance of earthy malt and a blend of
Roral and pine hops in the nose. Bisc
notes mixing with caramel
sweetness.do their job to complemer
the rest of the Bavors.This is an
enjoyable seasonal for sure!

| 2 New Beers august 27,2010

/

. Monty Python “Holy Ail”

2. Hobgoblin “Dark English Ale”
3. Butternuts “Pork Slap Pale Ale”
4. Lakefront “Eye PA”

5. Sam Smith “Taddy Porter”

6. Fort Collins “Kidd Black Lager

/. Butternuts “Moo Thunder Stout”

8. Fort Collins “Chocolate Stout”

9. Chimay “Blue Label”

/
/
/

0.5am Smith “India Ale”
|.Fort Collins “Rocky Mtn. IPA”
2.5am Smith “Imperial Stout”



SOME FUN!

i1,

RALPH WOULD BE PROUD
TO PASS THE TORCHTO
THIS ONE

AWHO DATO??0 DATOS
MIKE...THE OFRY CUTTERO

. YOURS TRUELY WITH

LOCAL CELEBOMISS
BYRAMO- KELLY BARON

ANGELINA.... BEHIND SALT
THIS TIME

. TWO OF OUR BIGGEST

SUPPORTERS..THANKS
LYNN AND MIKE!




thanks........

here, and some of you havent
been able to get in when you

3 want....... Easy Resolution to
Big thanks to all of you, brst

for putting up with my trying

to Pgure this whole new-letter
way here. Call Jen and get on

the waiting list before you get

that.....give us a call in
advance, even if it is on your

thing out....I think | now have
it down...this is why | run a
restaurant and am not some
cumputer guy....l am a

here...and we always take
reservations if you know you
are coming in advance!! easy
%umber to remember
973.347.SALT (7258).

computer idiot, but IOm gettin
better....my third-grade son
has been helping me!! So if
you bnd typoOs, grammar
problems, things just slightly **Look for Salt at this years
askew...forgive me.. OByram DayO on Sat Sept 11.

Second though, is for all of the! NS year is the 3rd Annual

support you have all shown u2ne and Only OSalty Da}wg
Hot Dog Eating ContestO!

How many Dawgs can YOU
eat...come try! 7 mins to stuff
your face with Dawgs...put

here at salt! We appreciate
it! We try our best to keep
things interesting and exciting
here, whether it be the music,

the beer. the food. the town the most without spilling
atmosphere.....Salt is your ~ Your guts and walk home with
the OHugeO trophy and

place, we just run it for

you......so if there is anything Pragging right for an entire

' I
you would like to see or year:

happen here, let us know and
weOll try our best to make it | 4ok forward to seeing you all

happen! at Salt! Cheers. b.

On another note...... | know
things have been a bit busy



