
Salty’s at Redondo 
Dinner Marketsheet 

 Appetizers 
 

Gazpacho 
Heirloom tomato gazpacho topped with Dungeness crab and garlic aioli 10.99 

Pairing: Stella Artois 
 Dinner Entrées 
 

Seafood Neptune 
Wild salmon, Alaskan cod, bay scallops and mushrooms roasted with shallot-

garlic butter, smothered with creamy sherry-lobster sauce laced with balsamic 
glaze, served over a chive potato cake and asparagus 29.99 

Wine Pairing: Firesteed Pinot Noir 
 

Alaskan Halibut 
Lightly breaded with macadamia and panko, seared to crisp golden brown, topped 

with tangy papaya salsa, served atop red jasmine rice  
surrounded with scallion coulee 34.99 

Wine Pairing: Nobilo Sauvignon Blanc 
 

Wild Salmon 
The salmon is grilled and basted with hazelnut butter and served with wild rice 

pilaf and roasted vegetables 34.99 
Wine Pairing: Berninger Napa Chardonnay  Featured Dessert 

 
Peach-Cherry Tart 

Crisp and flaky crust filled with a mixture of fresh peaches,  
dried tart cherries, sugar and spices.  The tart is served à la mode and garnished 

with peach purée and fresh mint. 8.99 
 

Key Lime Pie 
Classic house-made key lime pie mixture baked over graham cracker crust, served 

with fresh mint sauce and garnished with candied lime 8.99 
 Featured Wines 

 
Apothic California Red Blend 

This full-bodied red blend reveals intense fruit aromas and flavors of rhubarb and 
black cherry, complemented by hints of mocha, chocolate, brown spice and vanilla 

with a velvety mouthfeel and smooth finish. 8.99 Glass, 34 Bottle 
 Wines By The Glass  

Pinot Noir Pinot Noir, Firesteed, OR ............................................................... 10.00 
 Pinot Noir, Salmon Creek, WA.......................................................... 7.99 

Syrah, Killer Red, WA....................................................................... 7.99 
Malbec, Manager’s Selection, Argentina ......................................... 8.99 
Cab-Merlot, Bernard Griffin, WA..................................................... 8.99 
Cabernet, 14 Hands, Columbia Valley, WA ....................................... 8.29 
Cabernet, Covey Run, Columbia Valley, WA ..................................... 7.29 
Chardonnay, Beringer Reserve, Napa Valley, CA ........................... 10.00 
Chardonnay, Waterbrook, Columbia Valley, WA ............................. 8.89 
Chardonnay, Covey Run, Columbia Valley, WA................................. 6.99 
White Blend, Whidbey Island, WA..................................................... 8.00 
Red Blend, Laurel Glen, CA ............................................................. 8.00 
Merlot, 14 Hands, Columbia Valley, WA. .......................................... 7.99 
Red Zinfandel, Writer’s Block, CA ................................................ 10.00 
Riesling, Avery Lane, Columbia Valley, WA ....................................... 7.89 
Pinot Grigio, Cellar No. 8, Sonoma, CA............................................ 8.99 
Pinot Gris, Manager’s Selection ...................................................... 7.99 
Sauvignon Blanc, Nobilo, New Zealand ........................................... 7.99 
Viognier, Maryhill, WA..................................................................... 8.99 
White Zinfandel, Manager’s Selection ............................................ 6.59 
Champagne, Wyclif Brut, CA............................................................ 5.89 
 Draft Beers 

 
Bud Light 

Manny’s Pale Ale  
Salty’s Amber Ale 

*Honey Moon Summer Ale 
 

Stella Artois 
Mac & Jack’s Amber 

*Widmer Broken Halo I.P.A.  
Blue Moon 

 

Widmer Hefeweizen 
Red Hook ESB 

 Guinness Stout 
Alaskan Summer Ale 

 


