
Redondo Beach Appetizers 
 

Dungeness Crab Fritters 
Served over cabbage slaw and garnished with roasted pepper remoulade   12 

 
Dungeness and Chilean Crab and Artichoke Dip 

Redondo’s classic served au gratin with crisp baguettes and house-made corn chips   15 
 

Lunch Entrées 
 

Greek Style Alaskan Cod 
Lightly crusted with scallions, dill and oregano, roasted with sautéed shallots, garlic, tomatoes, olive oil and 

white wine, topped with feta cheese au gratin, served atop braised spinach   20 
Wine Pairing: Montevina Pinot Gris 

 
Tiger Prawns 

Seasoned with barbecue rub, grilled and smothered with barbecue Hollandaise,  
served over Yukon Gold mashed potatoes, steamed asparagus and baby carrots   18 

Wine Pairing: Argentinean Malbec 
 

 Angel Hair and Maine Lobster 
Maine lobster meat sautéed in olive oil with garlic and roasted shallots, deglazed with Madeira, tossed with 

angel hair pasta and preserved Moroccan lemons, garnished with parmesan cheese and basil   24 
Wine Pairing: Fish House Sauvignon Blanc 

 
Featured Dessert 

 
Caramel Apple Upside-Down Cake 

Sour cream cake spiced with allspice, ginger, and cinnamon, baked over caramelized granny smith apples, 
served warm with caramel sauce and vanilla ice cream   9 

 
White and Dark Chocolate Pyramids 

Dark chocolate truffle and white chocolate-amaretto semifreddo pyramids  
served with espresso sauce, almond anglaise and cherry sauce, garnished with salted almond brittle   9 

 
Featured Wine 

 
Robert Mondavi Fumé Blanc 

Mouth-filling flavors of crisp yellow peach couched in a smooth, rounded texture   8 Glass, 30 Bottle 
 

Wines By The Glass 
 

Malbec, Manager’s Selection, Argentina .....................................................................9 
Cabernet, Estancia, Central Coast, CA.....................................................................11 
Cabernet, 14 Hands, Columbia Valley, WA...............................................................8 
Cabernet, Clos du Bois, CA .......................................................................................7 
Red Blend, G3, Goose Ridge, WA ...........................................................................10 
Pinot Noir, Irony, CA................................................................................................9 
Merlot, 14 Hands, Columbia Valley, WA. .................................................................8 
Merlot, Clos du Bois, CA...........................................................................................7 

Syrah, Château Ste Michelle, Columbia Valley, WA ..................................................7 
Chardonnay, Château Ste Michelle, Columbia Valley, WA........................................8 
Chardonnay, Clos du Bois, CA ..................................................................................7 
Gewurztraminer, Carmen, Chile................................................................................6 
Riesling, Château Ste Michelle, Columbia Valley, WA ..............................................7 
Pinot Grigio, Hogue, Columbia Valley, WA..............................................................8 
Sauvignon Blanc, Fish House, Columbia Valley, WA ................................................8 
White Zinfandel, Manager’s Selection........................................................................5 
Champagne, Wyclif Brut, CA ....................................................................................6 
 

Draft Beers 
   

Samuel Adams Boston Lager 
Silver City Indianola I.P.A. 

Mac & Jack’s African Amber Ale 
Blue Moon Belgian White Ale  

Salty’s Amber Ale 
Redhook ESB 

Manny’s Pale Ale 
Ninkasi Total Domination I.P.A.  

Widmer Hefeweizen  
Guinness Stout 

Stella Artois 
Coors Light 

 


