
REDONDO BEACH BREWING COMPANY 
 
STARTERS 
 
Steamers  
One pound of Manila clams steamed in a white wine-garlic herb broth and served with 
garlic bread. 
 
Nachos 
Strips of grilled chicken breast or spicy ground beef, cheddar and jack cheese, black 
beans, sour cream tomatoes, green onions, jalapenos, black olives with fresh salsa. 
 
Chicken Fingers 
Served with fries, honey mustard or ranch dressings for dipping. 
 
Fried Raviolis 
Breaded and fried cheese raviolis- topped with fresh Romano cheese and served with a 
side marinara sauce and garlic bread. 
 
Soup of the Day    Cup or Bowl  
Served in a large bowl with crackers. 
Please ask your server for today’s soup.  To go soup available by the bowl only. 
 
Fire Brewed Chili   Cup or Bowl  
Our spicy beef and pork chili, topped with cheese and onions. 
 
Brewery Wings 
Crispy drummettes covered in your choice of Louisiana hot sauce, Thai BBQ or Teriyaki 
sauce.  Try a sampler of all three. 
 
Chicken Quesadilla 
Grilled chicken, cheddar and jack cheeses and Ortega chilies.  Served with homemade 
salsa and guacamole on the side.  Sour cream on request. 
 
Beer Battered Mushrooms 
Seasoned with Old Bay Season Salt and served with ranch dressing. 
 
Chicken Potstickers 
Steamed in our own beer with Thai BBQ sauce and served with sticky rice. 
 
Fried Calamari 
Tender Thai calamari served with sundried tomato kalamata aioli and cocktail sauce. 
 
Garlic Pizza Bread 
Olive oil, butter, fresh garlic, Parmesan and mozzarella on a fresh pizza crust. 
 



Jalapeno Poppers 
Mild jalapenos stuffed with cheddar cheese, breaded and deep fried.  Served with our 
own ranch dressing. 
 
Fiesta Potato Skins 
Guacamole, bacon, cheese, pico de gallo, jalapenos and salsa.  Sour cream on request. 
 
Chips & Salsa 
Tortilla chips lightly salted, served with roasted tomato salsa.  Add a side of guacamole 
for $0.75 
 
Curly Fries, Steak Fries or Onion Rings 
Add a side of ranch dressing for 
 
Chili and Cheese Fries 
Topped with homemade chili, cheddar and jack cheeses. 
 
 
SALADS 
Blue Cheese, Italian, Ranch, Thousand, Greek, Honey-Lime, Caesar and Chinese.  Ask 
your server for our low-cal selection. 
 
Dinner Salad 
Chopped iceberg, tomatoes, cucumbers, topped with mozzarella and croutons.  Add a 
dinner salad to any entrée. 
 
Harvest Salad – Whole or Half 
Mixed greens with warm herb-roasted  new potatoes, goat cheese, tomatoes, red onions, 
kalamata olives and artichoke hearts in balsamic vinaigrette. 
 
Caesar Salad  – Whole or Half 
Add grilled chicken or blackened salmon $3.00 
 
Honey-Lime Grilled Salad  – Whole or Half 
Romaine and spinach, tossed with black olives and artichokes, marinated chicken breast, 
tomatoes and cucumbers, topped with avocado, green onions and sliced almonds.  Served 
with our own honey-lime dressing. 
 
Chinese Chicken Salad  – Whole or Half 
Iceberg lettuce, stacked with chicken, bean sprouts, wontons, rice noodles, snow peas, 
green onions, sliced almonds, sesame seeds and mandarin orange slices.  Our tangy 
oriental dressing served on the side. 
 
Village Salad  – Whole or Half 
Mixed greens, walnuts, sundried tomatoes, gorgonzola cheese, and grilled chicken in a 
white balsamic vinaigrette. 



 
Vegetarian Greek Salad  – Whole or Half 
Romaine lettuce, cucumber, red onions, tomatoes, kalamata olives, capers and our own 
feta cheese vinaigrette.  Served with hot grilled pita bread. 
 
Chopped Brewhouse  – Whole or Half 
Mixed greens, tomato, cucumber, bell pepper, mozzarella, black Italian olives, 
mushrooms, garbanzo beans and salami upon request.  All served with your choice of 
dressing. 
 
Southwest Fried Chicken Salad  – Whole or Half 
Mixed greens, corn, pine nuts, radishes, red onions and cucumbers tossed in chipotle-
buttermilk dressing, topped with crispy fried-chicken tenderloins. 
 
Cobb Salads $10.95  – Whole or Half 
Romaine lettuce, turkey, bacon, avocado, blue cheese crumbles, tomatoes and sliced egg 
with blue cheese dressing. 
 
Raspberry Salad   – Whole or Half 
Mixed greens with blue cheese crumbles, candied pecans and red onions with raspberry 
balsamic vinaigrette. 
 
FAVORITES 
Originally features as specials, these entrees were some of the most popular, as well as 
being our Favorited. 
 
Cowboy Rib Eye 
Choice 12-oz bone-in rib eye steak – served with herb-roasted potatoes and seasonal 
vegetables and demi glace. 
 
New York Steak 
Choice 12-oz served with sautéed vegetables, mashed potatoes and Cabernet demi glace. 
 
BBQ Sugar Crusted Salmon 
Grilled salmon fillet finished with a Chinese mustard glaze, served with sticky rice and 
vegetables stir-fry. 
 
Portabella Fajitas 
Sautéed with tri-colored bell peppers and onions.  Served with rice & beans, flour 
tortillas, pico de gallo, guacamole and sour cream. 
 
Fish and Chips 
English style Icelandic cod with a delicate flaky crust.  Served with lemon caper aioli and 
fries. 
 
Baja Style Fish Taco Combination 



Select pieces of deep fried fish in two flour tortillas with cabbage, pico de gallo, 
guacamole and chipotle sour cream.  Served with fiesta rice and black beans. 
 
Chicken Soft Taco Combination 
Two grilled chicken tacos with cheddar and jack cheese, lettuce, pico de gallo.  Served 
with salsa, fiesta rice and black beans. 
 
Greek Tacos 
Pita bread topped with ground lamb, cucumber, tomato, red onion, kalamata olives, 
romaine lettuce and feta cheese.  Balsamic reduction and tzatziki sauce served on the 
side. 
 
Vaquero Steak 
10 oz. Of tender skirt steak marinated with tangerine and tequila.  Served with tortillas, 
rice and beans. 
 
Bratwurst 
Steamed with our own beer.  Served open faced on ciabatta bread or on a French rool as a 
sandwich, with German potato salad and sauerkraut. 
 
Brewery Dip 
Thin slices of roast beef piled high on a French roll with grilled onion and melted jack 
cheese.  Creamy horseradish and au jus on the side.  Served with fries. 
 
Tuna Pita 
White albacore tuna on grilled pita bread with lettuce and tomatoes.  Served with a small 
salad or fries. 
 
Southwest Chicken Pita 
Herb marinated chicken breast in grilled pita bread with apple cider slaw, pico de gallo, 
feta and chipotle cucumber sauce. 
 
 
FROM THE GRILL 
All items served with steak fries and a pickle on the side.  Substitute onion rings or a 
small dinner salad for fries, $1.50.  Burgers are prepared medium unless otherwise 
requested.  Your choice of cheese: Cheddar, Jack, Swiss or Gouda. 
 
Brewery Burger 
With lettuce, tomatoes, onions and mayonnaise.  Add cheese, grilled onions or 
mushrooms $.50 each.  Add hickory smoked bacon $1.00. 
 
Hickory Burger 
With hickory-smoked bacon, two onion rings, hickory BBQ sauce and cheddar cheese. 
 
Naked Chicken Sandwich 



Chicken breast marinated in herbs and spices, with lettuce tomatoes, onions and 
mayonnaise. 
 
Barbecue Chicken Sandwich 
Barbecued chicken breast with a slice of smoked gouda cheese, lettuce, tomatoes, red 
onions and BBQ sauce. 
 
Cajun Chicken Sandwich 
Grilled chicken breast seasoned with Cajun spices and topped with a mild Ortega chili 
and your choice of cheese. 
 
Teriyaki Chicken Sandwich 
Grilled chicken breast marinated in our tangy teriyaki sauce, topped with pineapple and 
your choice of cheese. 
 
Grilled Portabella Sandwich 
Grilled portabella mushroom on grilled ciabatta bread with smoke mozzarella, sun-dried 
tomato aioli, lettuce, tomato and red onion. 
 
Smoked Turkey Sandwich 
On grilled ciabatta bred with bacon, avocado, Swiss cheese, lettuce, tomatoes, onions and 
mayonnaise. 
 
New York Steak Sandwich 
6-oz. choice New York with grilled onions on toasted French roll brushed with garlic 
butter.  Served with herb fries. 
 
Veggie Burger  
Boca burger with lettuce, tomatoes, onions and sun-dried tomato aioli.  Served with small 
salad or fries.  
 
Blackened Ahi Sandwich 
Seared medium with Cajun aioli. Lettuce, tomato and onions.  Served with fries. 
 
Philly Cheese Steak 
Shaved tri-tip, mushrooms, bell peppers and onions with jack cheese on a warm French 
roll.  Served with fries. 
 
Hot Pastrami Sandwich 
Thin sliced pastrami served with melted Swiss cheese and grilled onions on garlic butter 
toasted French roll.  Served with fries. 
 
Chicken Adobo Sandwich 
Flattened chicken breast with grilled onions, feta cheese and smoke mozzarella on a 
toasted French roll brushed with garlic butter and chipotle adobo sauce.  Served with 
fries. 



 
Sausage Sandwich 
Spicy Italian sausage with grilled onions and peppers,  Baked with marinara sauce and 
served with fries. 
 
 
PASTAS & PIZZAS 
All pastas are served with grilled garlic bread.  All pizzas are hand-tossed with pizza 
dough made fresh daily. 
 
Tequila Shrimp & Scallops 
Tiger shrimp and scallops sautéed with Tequila, mushrooms, tomatoes, red onion and 
chipotle peppers.  Served over linguini. 
 
Southwestern Penne P.V. 
Penne pasta with grilled chicken, mushroom, tomatoes, green onions, parmesan cheese 
and crunchy tortillas in a spicy chipotle pepper cream sauce.  (Please order mild or spicy) 
 
Cajun Jambalaya 
Linguini with blackened chicken, rock shrimp, tiger shrimp, Andouille sausage, red and 
green onions, Cajun butter, julienne carrots, olive oil and our own special Creole sauce. 
 
Pesto Shrimp 
Tri-colored fusilli pasta with rock shrimp, cream, tomatoes, sun-dried tomatoes, garlic 
and pine nut pesto. 
 
Stir-Fry 
Rock shrimp and chicken stir fry with wok charred vegetables, tossed in Thai BBQ sauce 
and Oriental noodles. 
 
Los Verdes Linguini  
Linguini noodles with roma tomatoes, fresh basil, olive oil, garlic and parmesan cheese.  
Add blackened chicken, salmon or shrimp for en extra charge 
 
Spaghetti & Turkey Meatballs 
Spaghetti tossed in marinara and topped with parmesan cheese and two meatballs 
 
Tomato & Fresh Basil Pizza 
Tomato sauce, mozzarella and parmesan, with fresh garlic and basil. 
 
Vegetarian Pizza 
Garlic olive oil, mozzarella, artichoke hearts, peppers, onions, tomatoes, mushrooms and 
basil. 
 
Shitake & Artichoke Pizza 



With mozzarella cheese and red onjions, roasted garlic, shitake mushrooms, olive oil and 
topped with cilantro, chili flakes and crispy artichokes. 
 
Smoked Feta Pizza 
With Roma tomatoes, roasted garlic, red onions, artichoke hearts, olive oil and fresh 
herbs. 
 
Smoked Salmon Pizza  
Pine nut pesto, mozzarella and goat cheese, roasted garlic, tomatoes and red onions with 
Norwegian smoked salmon.  Finished with fresh cracked pepper. 
 
Sausage Mushroom and Black Olive Pizza  
Tomato sauce, mozzarella, Italian sausage and white onions. 
 
Barbecue Chicken Pizza  
Mozzarella and smoked gouda, BBQ sauce, sliced red onion and fresh cilantro. 
 
Pepperoni Pizza  
Tomato sauce, mozzarella, pepperoni and fresh oregano. 
 
Texas BBQ Pizza  
Slow roasted pork in ancho mesquite BBQ sauce with mozzarella cheese, grilled corn and 
pueblo chilies.  Garnished with cilantro and crispy onions. 
 
DESSERTS 
 
White Chocolate Cheesecake  
Served with a raspberry drizzle. 
 
Cheesecake Du Jour  
Please ask your server for details. 
 
Brewery Mud Pie  
Made with Ben & Jerry’s Heath Bar Crunch ice cream, Oreo cookie crust, topped with 
hot fudge and whipped cream. 
 
Deep Dish Apple Pie  
Baked fresh.  A la mode, add $1.00 
 
Hot Fudge Sundae 
Ben & Jerry’s vanilla ice cream, hot fudge, fresh whipped cream and sliced almonds. 
 
 
BEVERAGES 
 
Coca-Cola Classic 



Diet Coke 
7-Up 
Root Beer 
Pink Lemonade 
Milk  
Iced Tea  
Herb Tea  
Coffee: Regular or Decaf  
 
 
KID’S MENU 
(12 and under please) 
 
Cheese Pizza  
Spaghetti  
Grilled Cheese w/Fries 
Peanut Butter & Jelly w/Fries  
Pepperoni Pizza 
Spaghetti & Meatball 
Chicken Fingers w/Fries 
 


