Redondo Brunch Menu
Salty’s Hot Dishes

classic eggs benedict
kielbasa
roasted potatoes
scrambled eggs
biscuts and country gravy
applewood-smoked bacon
teriyaki portobello mushrooms
sriracha honey chicken
jasmine rice
pesto clams and mussels
chefs featured cod
blackened salmon
mac and cheese
mini chicken corn dogs
salty’s famous seafood chowder
prime rib
roasted ham
accompaniments:
served with beef au jus,
creamy horsey sauce and
fresh horseradish
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Delectable Seafoods

“You Crack Me Up” Crab
dungeness crab legs
alaskan snow crab legs
peel and eat shrimp
seafood ceviche
oysters on the half shell
salt crusted salmon
lox with cream cheese, capers,
and bagels

Seasonal Fruits

our fruits reflect the season
with large individual bowls
of fresh-cut fruit, such as
maui gold hawaiian pineapple, sweet tuscan melon,
juicy honeydew, fresh cut
watermelon, ripe northern
californian strawberries,
blueberries

Salty’s Wanna
Wonka Fountains

Flowing dark chocolate
ready to dip whatever you
desire into its streaming
liquid gold.These fountains
are a rave for kids of all
ages.

Dippers for our
Amazing Fountain
pineapple
strawberries
oreos
red vines
marshmallows

Belgian Waffles

choose your toppings of
assorted fruits, whipped
cream, whipped butter
and maple syrup

Salty’s In-House
Bakery Specialties
Eat Dessert First! Life’s Short

crème brûlée
white chocolate
mousse cup cakes
assorted tartlets
seasonal pies
cheesecake
fair scones
danish
croissants
cinnamon rolls
cheese blintz

Salads Galore!

caesar salad
pea and bacon salad
orzo salad
green salad
veggie platter

Omelettes

SEAFOOD

oregon bay shrimp, alaskan snow crab
tillamook cheddar cheese, finished with dill
cream

DENVER

tillamook cheddar cheese, applewood-smoked,
hamfire-roasted bacon, green peppers, sweet
onion finished with hollandaise

THREE-CHEESE

tillamook cheddar and mozzarella cheese
topped with pecorino romano

VEGETARIAN

vine-ripened tomatoes, fire-roasted green and
red peppers ostrom farms mushrooms, tillamook
cheddar cheese

Pasta

SEAFOOD

local manila clams, penn cove mussels, fresh bay
scallops, marinara sauce, parmesan cheese

BUCANIERA

chefs pasta of the day

CARBONARA

applewood-smoked bacon, english peas, hill
farms ham, parmesan cheese, cream sauce

PRIMAVERA

fire-roasted green and red peppers, ostrom
farms mushrooms, zucchini, sweet onion,
vegetable broth, parmesan cheese

Crêpes

Our chefs saute tender crêpes and then fold in the
fruit of your choice.The crêpe is then hit with orange
brandy andfinished with a generous dollop of sweet
whipped cream.

CHOOSE YOUR FRUIT FILLING:

BLUEBERRIES,BANANA,STRAWBERRIES,
RASPBERRIES,APPLES,CHERRIES,NUTELLA

Restorative Cocktails

HUCKLEBERRY LEMONDROP

huckleberry vodka, muddled lemons, triple
sec, lemonade and citrus soda 10

FROZEN MANGO MIMOSA
champagne, mangoes,
orange juice 9

POMEGRANATE FIZZZZ

champagne, pama pomegranate
liqueur, pomegranate 9

OMG!

grapefruit vodka with elderflower liquer
finished with champagne and
grapefruit juice 9

MAGICAL MAI TAI

mango, passion fruit and pineapple malibu
rums with oj, pj, sweet & sour, grenadine,
topped with trader vic dark rum 11

CUCUMBER BASIL GIMLET

Cucumber vodka, muddled lime & basil,
splash sour mix, soda & simple syrup 10

BROWN SUGAR HOT TODDIE

Brown sugar heritage bourbon, honey,
lemon, hot water 10

WHITE PEACH FIZZ

peach vodka, peach purée, champagne 9

PEAR-PERFECT TINI

grey goose pear vodka, pineapple juice,
fresh lime 11

Build Your Own Mary 11

No Alcohol

Step 1: choose a vodka (or try tequila in your mary)

FANTASY LEMONADE

lemonade with your choice of fruit:
pomegranite, passion fruit, mango, peach,
strawberry, raspberry 5

and order from your server:
Absolut Svedka Citron | Absolut Citron | Titos Vodka
Ketel One | Stolichnaya Add * $1.00-Chopin
Grey Goose | Belvedere
Ghost Pepper House-made Habanero

TROPICAL ICED TEA

our homemade brew with lemonade,
cranberry cocktail, iced tea, with
a tropical tweak 4

Step 2: head to our Salty’s customize-your-own Bloody
Mary Bar and choose your mary mix:
classic or horseradish.

JAZZY JUICE

peach, pineapple, lemon, lime and
cranberry juices with a touch of coconut 5

Step 3:

add: house made redondo mary mix, crudite
skewer, prawn skewer, bacon skewer and our incredible
selection of hot sauces

FANTASY COLADA

pineapple and coconut blended with
choice of fruit: mango, peach, strawberry,
raspberry, pomegranite, passion fruit 5

RED APPLE SPARKLER

martinelli’s sparkling cider, cinnamon
syrup, finished with cranberry juice, splash
of soda 5

HENRY WEINHARD’S SODAS

orange cream, vanilla cream, root beer 4

Bubbly Mimosa Bottles
JUICE INCLUDED: CRANBERRY, OJ, PINEAPPLE
OR GRAPEFRUIT
Domaine Ste. Michelle, Brut, WA | 34
Lamarca, Prosecco, Italy | 30
Mumm, Brut, Napa Valley, CA | 42
Domaine Carneros, Brut, Carneros, CA | 58
Moët et Chandon, Impérial, France | 79 Half Bottle | 46
Veuve Cliquot, Yellow Label, France | 89 Half Bottle | 47
Freixenet, Split | 10

BSB SMASH

brown sugar bourbon, deep eddy lemon
vodka and orange juice 10

November 8th, 2018
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