
AT REDONDO BEACH
SEAFOOD GRILL

WWW.SALTYS.COM

It’s always our pleasure.
Small Plates and Starters

DUNGENESS 
CRAB CAKES

Winter Cabbage Slaw,
House Pickled Vegetables,

Red Pepper Remoulade
14.99 One Cake 7.99

SAUTÉED MANILA CLAMS 
AND PENN COVE MUSSELS

Pesto Wine Sauce and 
Veggies 14.99

CRISPY FRIED 
CALAMARI

House-Pickled Vegetables,
Chipotle Aïoli 12.99

COCONUT-FLAKED 
TIGER PRAWNS

Passion Fruit Habanero
and Thai Chili Sauce,

Papaya-Mango 
Chutney 15.99

RAW OYSTERS 
ON THE HALF SHELL*

Raspberry Mignonette,
Cocktail Sauce, Fresh

Horseradish 13.99/24.99

TRIO APPETIZER 
Dungeness Crab 

Cakes, Crispy Fried 
Calamari,  Coconut-

Flaked Prawns, 
To Share 23.99

Soup and Side Salads
Add 1 oz. Bleu Cheese Crumbles or Bay Shrimp 1.99  or 1 oz. Dungeness Crab 4.99

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs increases your risk of foodborne illness, especially if you have 
certain medical conditions. Please note: We do not accept checks. To share an entrée, please add $5.00. For groups of 6 or more, we use one check 

with an 18% gratuity. Not responsible for lost or stolen items. We take allergies seriously– please ask to speak to our manager.
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Sandwiches
and Burgers

All Sandwiches Come with
Beer-Battered Seasoned Fries

WORLD FAMOUS BURGER
Juicy Chuck and Sirloin

Burger, Tillamook 
Cheddar Cheese,

Pepper-Rubbed  Bacon,
Lettuce, Mayo, Tomatoes,
Pickles and Onions 11.99

CHICKEN BURGER
Tillamook Cheddar 

Cheese, Tomato, Mayo,
Lettuce, Onions 11.99

CRAB AND CHEDDAR
SANDWICH

Dungeness Crab 
with Tomato 14.99

HALIBUT FISH BURGER
Crisp Breaded Halibut,

House Tartar Sauce,
Pickled Red Onions,
Tillamook Cheddar 

Cheese 12.99 

Seafood Fry
All Fried Seafood Come with
Beer-Battered Seasoned Fries

PANKO-BREADED 
JUMBO TIGER 

PRAWNS
Five Large Prawns,

House-made Tartar Sauce,
Spicy Cocktail Sauce and

Coleslaw 16.99

PANKO-BREADED 
FRIED 

ALASKAN COD
Coleslaw, House-made

Tartar Sauce 15.99
Make It Halibut 17.99

SEAFOOD 
SCATTER

Crispy Fried Alaskan 
Cod, Super Surfer Clam

Strips, Jumbo Tiger
Prawns, House-Made

Tartar, Cocktail Sauce
and Coleslaw 18.99

Entrées
NORTHWEST 
DUNGENESS 

CRAB AND BAY 
SHRIMP LOUIE

Chopped Romaine, 
Tomato, Cucumber, 
Pickled Asparagus,

Avocado, Hard-Boiled 
Egg, Louis 

Dressing 20.99 
Make It Just 

Crab add 3.00
Half Portion 13.99

CEDAR-PLANKED 
WILD 

SALMON
Dusted with 

Salty’s Blackening 
Spices, 

Garlic Red 
Potatoes and 

Roasted 
Vegetables 17.99

SIGNATURE SEAFOOD 
CHOWDER (WHITE)

Scallops, Clams, Bay 
Shrimp, Bacon 

Cup 6.99  Bowl 8.50

TWISTED 
CAESAR 
SALAD

Just for Fun! 
Mini 3.99 

Regular 8.59

MINI ICEBERG WEDGE 
Blue Cheese Dressing,

Ranch or 1000 Island with
Bacon, Tomatoes, Olives,

Green Onions 
Mini 4.99 Regular 8.59

Quick Combos
CAESAR SALAD AND 
CUP OF CHOWDER

Served with Your Choice
of Wild Blackened

Salmon, Grilled Chicken
or Crispy Calamari 14.99

CUP OF 
CHOWDER 

AND CAESAR 
SALAD
12.99

DUNGENESS CRAB 
MACARONI AND CHEESE

Four Cheeses,
Lemon-Tossed 

Greens, Served with a
Small Caesar 
Salad 16.99
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POMEGRANATE MARTINI 
Pearl Pomegranate
Vodka, Pomegranate

Juice Chilled and
Strained 8.79

GONE FISHIN’ MARTINI
Dry Fly Gin or Dry Fly

Vodka Distilled in
Washington with

Washington Wheat 9.99

PEAR-FECT
MARTINI

Grey Goose 
la Poire Vodka, 

Splash of Pear 10.39

ISLANDER COLADA 
Pineapple and Coconut Blended into
Your Choice of Tropical Malibu Rums:

Mango, Passion Fruit, 
Pineapple or Coconut 8.99

MAGICAL MAI TAI 
Mango, Passion Fruit and Pineapple

Malibu Rums with OJ, PJ, Sweet & Sour,
Grenadine, Coconut, 

Topped with Myers’s Rum 13.00

BRAZILIAN ROSE RITA
Leblon Cachaça, Grand Marnier, Lime 

Juice and Cranberry Juice, 
Hand-Shaken, on the Rocks 12.99

LOLLYPOP DROP
Pearl Plum Vodka, Cointreau, 

Fresh Muddled Lemon 9.00

SUNDAY BEST MARY
Pepper-Infused Vodka with 

Our From-Scratch Mary Recipe 8.99

MANGO SUNRISE
A Frozen Cuervo Tequila Sunset 

Blended with Mangoes 8.99

MALIBU MOJITO
Mint, Lime Soda, Your Choice of Malibu

Rum: Coconut, Mango, Pineapple or
Passion Fruit 9.99

STRAWBERRY FRESHER ELEGANTÉ
Strawberry Wine, Vodka, 

Soda & Lemon 8.99

TATTOO TEA
Pearl Plum Vodka, Pearl 

Pomegranate Vodka, Cointreau, Iced
Tea, Lemonade, Cranberry 11.99

BUBBLES AND SQUEEK
Finamore Limoncello, Finlandia 

Grapefruit Vodka, Soda 9.39

POMEGRANATE FIZZZZ 
Champagne, Pama Pomegranate

Liqueur, Pomegranate 8.79

FUZZY PEACH BELLINI 
Absolut Peach Vodka, Champagne, 

Peach, Over Ice 7.99

TUSCAN 
SUNSHINE

Prosecco, Finamore Limoncello,
Aperol, Campari 10.49

REDONDO BEACH BONFIRE COFFEE
Tuaca, Kahlúa, Bailey’s Irish Cream, 

Whipped Cream, Coffee 8.99

FROZEN MANGO MIMOSA
Champagne, Mangoes 

and OJ Blended Smooth 7.99

FANTASY LEMONADE
Freshly Squeezed Lemonade

with 
Your Choice of Fruit: Mango,

Strawberry, Raspberry, Peach
4.29

FANTASY COLADA 
Pineapple and Coconut

Blended 
Creamy with Your Choice of 
Fruit: Mango, Strawberry, 

Raspberry, Peach 5.00

TROPICAL ICED TEA
Our Homemade Brew with

Lemonade, Cranberry
Cocktail, Iced Tea, 

with a Tropical Tweak 4.29

SEATTLE’S BEST ICED LATTE, 
MOCHA, CAPPUCCINO

JAZZY JUICE
Peach, Pineapple, Lemon, Lime 
and Cranberry Juices with a 

Touch of Coconut 4.49

ALL-STAR 
SPARKLER

Sparkling Cider, Cranberry 
Cocktail, Cinnamon Syrup 4.79

TAZO BOTTLED TEA
Bramble Berry or 

Green Tea 4.25

HENRY WEINHARD’S SODAS 
Orange Cream, Root Beer, 

Vanilla Cream, 
Black Cherry 4.25

Zero-Zoomies aka No-Alcohol Delights

Salty’s Stimulus Plan

Wine by theGlass
Reds
Firesteed Pinot Noir .....................................10.00
Goose Ridge Red Blend..................................14.00
Canyon Road Cabernet ...................................7.29
Red Rock Merlot ..............................................8.79
14 Hands Cabernet ..........................................8.29
Bernard Griffin Cab-Merlot ................................7.99
Terra Blanca Syrah...............................................9.99
Salmon Creek Pinot Noir.......................................7.99
Manager’s Select Red Zinfindel........................10.00
Whites
Waterbrook Chardonnay ................................8.89
Salty’s Hogue Chardonnay ............................6.99
Firesteed Pinot Gris........................................8.99
Manager’s Selection White Zinfandel..........6.95
Wycliff Brut Sparkling..................................6.59
Avery Lane Riesling ........................................7.99
Zolo Torrontes ........................................................8.99
Apex Sauvignon Blanc ...........................................7.99

Deschutes Black 
Butte Porter

Corona
Heineken

Amstel Lite
Budweiser
Miller Lite

MGD
Becks Light 64

Calories
Coors Light

Pilsner Urquell
Beck’s Non-Alcoholic

O’Doul’s Amber 
Non-Alcoholic

OnTap
Guinness

Bud Light
Stella Artois
Redhook ESB

Manny’s Pale Ale 
Widmer Broken Halo IPA

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

Salty’s Amber Ale by Thomas
Kemper

Ask your Server for our seasonal
selections

BottledBeer

Ask your server about our flavored Tazo Teas.
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Potations from the Alchemist!


