
 
Salty’s at Redondo Beach 

Lunch Marketsheet 
 

Appetizers 
 

Seared Sea Scallops 
Laced with beurre blanc and a Cabernet glaze 16.99 

Wine Pairing: Oyster Bay Sauvignon Blanc 
 
 
 Lunch Entrées 
 

Wild Alaskan Salmon 
Grilled with lemon-vermouth butter, crowned with sweet peppers, cilantro 

and onion salsa, served with mashed potatoes and asparagus 19.99 
Wine Pairing: Salmon Creek Pinot Noir 

 
Italian Style Albacore Tuna steak 

Grilled with herb-infused olive oil, served atop sautéed orzo pasta with roasted 
mushrooms, surrounded by creamy tomato coulee, garnished with fresh basil 18.99 

Wine Pairing: Red Rock Merlot 
 

Mexican Style Colossal Tiger Prawns 
These colossal prawns are dusted and grilled with ancho chili rub, 

garnished with mole sauce and served over asparagus and classic Spanish rice 
topped with tomato-avocado Pico de Gallo 25.99 

Wine Pairing: White Wine Flight (Ask your server for details 11.00) 
 

Thai style Eastern sea scallops 
Seared with cilantro, curry and lemon grass, served over beurre blanc laced with 

Thai sweet chili sauce, snow peas and ginger-jasmine rice, garnished with pickled 
cucumbers, daikon sprouts and black sesame seeds 19.99 

Wine Pairing: Waterbrook Chardonnay 
 
 
 Featured Wine 
 

Tsillan (pronounced “Chelan”) Cellers 2005 Syrah: This Lake Chelan Syrah is 
dark red in color with gentle aromas of vanilla and cherry, with moments of spice 
and even bacon.  Dominated by fruit character on the nose and palate, the flavors 

of cherry and dark fruit lead the way to a touch of smokey spice.  Bottle 55.00 
 
 
 Shellfish Facts of Life  

Rock, Spiny, and Slipper Lobsters have no claws. 
 

Crabs’ teeth are in their stomachs! 
 

The rings on a scallop’s shell can be used to tell the animal’s age  
(some can be 10 years old). 

 
The largest soft-shell clam is a geoduck, which can weigh up to 3 pounds! 

 
Over 90 million pounds of oysters are consumed worldwide each year.    Upcoming Events  

Sunday Brunch at Salty’s at Redondo 
experience Sundays like never before!  Our award winning brunch is the perfect 

way to celebrate a birthday, special event, or life in general.  With everything from 
omelets and Dungeness crab to our cascading chocolate fountain, Salty’s brunch 

is guaranteed to be an unforgettably delicious experience.   
Reservations available now!   

 
3/04 – 3/17 

 
 


