(804) 360-8080
12221 WEST BROAD STREET • REDSALTRVA.COM

WELCOME TO RED SALT Red Salt Chophouse and Sushi is unlike any
place you have ever been. A modern American steakhouse with a chic sushi
bar nestled within its heart. Chef Mike Lindsey has endeavored to bring you
nothing but the finest cuts of prime and dry-aged beef sourced from boutique
producers. At the sushi bar under Chef Hai’s discerning eye only the freshest
and finest selections of fish are considered. Every dish at Red Salt is carefully
hand crafted with delicate precision and artistry. We encourage every guest
to be adventurous and blend selections from both kitchens. Combing Chef
Hai’s skillfully created rolls with Chef Lindsey’s hand cut steaks is the ideal
way to experience everything Red Salt has to offer.

STARTERS
PORK WINGS - bbq sauce, fried onions 15
LOADED POTATO CAKES - cheddar, bacon, scallions,
spicy sour cream 10
BRAISED STEAK EGG ROLLS - cream cheese, carrots, scallions,
cilantro, jalapeño sauce 12
TRUFFLE MÉNAGE À TROIS * - tuna, salmon, prosciutto, yellowtail,
black truffle salami, soy and white truffle oil 9
BLACK TRUFFLE SALMON SASHIMI * - salmon sashimi,
house black truffle sauce 16
TUNA TARTARE * - fried wonton skin, diced tuna, avocado,
red and black caviar, ponzu 14
SESAME YELLOWTAIL * - seared sesame encrusted yellowtail,
avocado ponzu sauce, seaweed salad 16
SPICY EDAMAME - garlic, sambal, ponzu 8
PRIME BEEF CARPACCIO * - horseradish, capers, pickled onions,
greens, crostini 14
YELLOWTAIL CEVICHE * - yellowtail, lemon viniagrette, cilantro,
fried onion 16
HARVEST VEGETABLE SOUP 8
LOBSTER CREAM SOUP 10

v = vegetarian gf = gluten free
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness.

LUNCH BENTO BOX

lunch boxes are served with a california roll and your choice of:
red salt house salad, caeser salad or fries. *sandwiches are cooked to order
LOBSTER & LUMP CRAB CAKE SANDWICH - remoulade, arugula 17
GRILLED CHICKEN SANDWICH - avocado, lettuce, tomato,
creamy herb dressing 12
FRIED CHICKEN SANDWICH - spicy honey, creamy herb dressing,
pickles, lettuce, tomato 12
CLASSIC BURGER * - LTO, cheddar, pickle, burger sauce 13
BLACK & BLEU BURGER * - pepper crusted, bacon onion jam,
bleu cheese sauce, herb roasted mushrooms, arugula 13
SURF & TURF CHEESE BURGER * - wagyu beef, cheddar, lobster meat,
asparagus, truffled bearnaise, herb mayo 18
PRIME RIBEYE SANDWICH * - bacon onion jam, herb mayo, lettuce,
tomato, muenster 18
SLOW COOKED PRIME RIB SANDWICH * - muenster, fried onions,
horseradish sauce, herbed au jus 16

STEAK LUNCH

with herb butter, house made steak sauce on the side
add a red salt salad or caesar for 5
CENTER CUT SIRLOIN * - 8oz 18
FILET * - 7oz 38
DELMONICO * - 12oz 42
CHOICE OF ONE SMALL SIDE: creamed corn, roasted cauliflower,
mashed potato, brussels sprouts, green beans, broccolini, wild mushrooms,
duck fat potatoes, truffle fries
ADD ON ENHANCEMENTS
bleu cheese crust 4
wasabi chimichurri 4
coffee rub - shallot cream 4
wild mushrooms - shitake, oyster,
cremini, button, demi glace 4

grilled lobster tail 25
lobster & lump crab cake 18
sautéed colossal shrimp 12
oscar style - super lump crab meat,
asparagus, bernaise 18

SALADS

add Chicken 6, Steak 9, Salmon 7, Tuna 9
RED SALT CLASSIC v - tomatoes, cucumber, carrots,
croutons, onion small 8, large 11
CAESAR v - croutons, romaine, caesar dressing, grana padano,
crouton dust small 8, large 11
WEDGE - bacon, bleu cheese crumbles, fried onions, tomatoes,
creamy herb dressing 11
BEET & BURRATA SALAD v - heirloom tomato, mixed greens,
candied walnuts, watermelon radish, raspberry vinaigrette 12
SEARED TUNA * - crispy wontons, napa cabbage, cucumber,
tomatoes, avocado, cilantro, sesame soy vinaigrette 16
HARVEST SALAD v - pears, dried cherries, candied walnuts,
goat cheese, champagne vinaigrette 12
COBB * - steak or chicken, mixed greens, heirloom tomatoes,
bacon, bleu cheese crumbles, charred corn, avocado,
creamy herb dressing, avocado - chicken 15, steak 18
SEAWEED SALAD v - seaweed, sesame, cucumber, sesame oil 5
CUCUMBER SALAD gf - cucumber, sesame, citrus vinaigrette 5
SUMMER SALAD v - frisee lettuce, beet, seaweed salad, kani,
cucumber, avocado, ceviche dressing 10

SIDES
TRUFFLE FRIES - garlic, parmesan 8
LOADED BAKED POTATO 8
MAC AND CHEESE - colby jack, cheddar, fontina 9
LOBSTER MAC AND CHEESE 16
CREAMED CORN - fresh corn, bacon 9
ROASTED CAULIFLOWER - pepitas, dried cherries 9		
MASHED POTATOES 9
BRUSSELS SPROUTS - bacon onion jam 9
GREEN BEANS - candied walnuts, herb butter,
spicy garlic ginger sauce 9
BROCCOLINI - grana padano, garlic bread crumbs 9		
WILD MUSHROOMS - demi glace, butter, fresh herbs 9
DUCK FAT POTATOES - herbs, parmesan 9		
SKILLET CORNBREAD - sweet potato or jalapeño cheddar 10

SPECIALT Y ROLLS

SUSHI & SASHIMI

TRADITIONAL ROLL

POINSETTIA * - spicy tuna, crunch inside, tuna, red caviar on top 17

INARI- tofu skin 4
IKURA * - salmon roe 5
TOBIKO * - flying fish roe 5
UNI * gf - sea urchin 8
SUZUKI * gf - striped bass 7
MADAI * gf - red snapper 7
CHIPPU * gf - sockeye salmon 7
IKA * gf - squid 5
SHIRO * gf - albacore tuna 5
UNAGI * - fresh water eel 6
MAGURO * gf- tuna 6
EBI gf - shrimp 5

AVOCADO v gf - avocado, nori, rice 5

SILK * - spicy tuna inside, yellowtail, avocado on top 16
TUCKAHOE - fried oyster, cream cheese, spicy lump crab 12
SLEEPY HOLLOW - tempura shrimp, jalapeño, onion,
cilantro, spicy kani, sweet soy 15
SASHIMI * - salmon, kani, tuna, tobiko, red clam, squid, jalapeño 14
RED SALT * - tempura lobster inside, seared filet mignon, spicy mayo,
scallion, four caviars on top 22
VCU * - tuna, wild sockeye salmon, goat cheese, avocado,
cucumber, soy paper 16
BATMAN * - spicy tuna, avocado, crunch inside, tempura kani on top 13
SUNRISE * - tuna, salmon, kani, avocado, black caviar, soy paper 14
GREEN GATE * - yellowtail, jalapeño, cilantro inside, shrimp,

HAMACHI * gf- yellowtail 6

SAKE * gf - salmon 5
HOTATEGAI * gf- scallop 6
TAKO * gf - octopus 5
AMAEBI * gf - sweet shrimp 8
HOKKIGAI * gf - red clam 6
IZUMIDAI * gf - tilapia 5
LUMP CRAB MEAT gf - 5
SMOKED SALMON gf - 5
SABA * gf - mackerel 5
ESCOLAR * gf - 6
KANI - crab stick 4
TAMAGO - egg 4
UZURANO * gf - quail egg 4

avocado on top 16
LOBSTER * - lobster tail tempura, avocado, spicy kani 17
INCREDIBLE * - spicy tuna, crunch inside, seared filet mignon,
red caviar, spicy mayo, scallion on top 17
STARBURST * - tuna, salmon, avocado roll, flash fried 13
HULK * - shrimp tempura inside, avocado, spicy lump crab, crunch,
sweet soy on top 16
RUBY * - shrimp tempura, lump crab, cilantro, avocado,
frisee lettuce, rice paper 16

SUSHI LUNCH

sushi combos are served with choice of red salt house or caeser salad
•MAKI LUNCH #1 * - salmon acovado roll, yellowtail roll, spicy tuna roll 16
•MAKI LUNCH #2 * - shrimp tempura roll, california roll, sweet potato roll 14
SASHIMI LUNCH * - three pieces each of tuna, salmon, yellowtail 15
SUSHI LUNCH * - one piece each tuna, salmon, tilapia, escolar,
mackerel, shrimp, kani, albacore 13

DRINKS & COFFEE
PEPSI, DIET PEPSI, SIERRA MIST, GINGER ALE 3
MAINE ROOT ginger brew 3
FRESH BREWED ICED TEA sweet, unsweet 3
SAINT-GERON sparkling mineral water 750mL 7
ARTISAN FRENCH PRESS HOT COFFEE serves 2-4 8

SWEET POTATO v - tempura sweet potato, nori, rice 5
SALMON AVOCADO * gf - salmon, avocado, nori, rice 7
SPICY SOCKEYE SALMON * - wild sockeye salmon,
crunch inside, avocado, spicy mayo on top 13
SPICY TUNA * - tuna, spicy mayo 6
YELLOWTAIL & SCALLION * gf - yellowtail, scallion 7
SALMON * gf - salmon, nori, rice 6
PHILADELPHIA * - smoked salmon, cream cheese, tobiko 7
EEL - broiled fresh water eel, avocado 7

DRAGON - eel, cucumber inside, sliced avocado on top 10
RAINBOW * - kani, cucumber, avocado inside, salmon, tuna,
yellowtail, tilapia, avocado on top 11
VOLCANO * - kani, avocado, cucumber inside, spicy tuna,
crunch on top 10
TOKYO * - shrimp tempura inside, spicy tuna on top 13
VEGGIE v - cucumber, avocado, asparagus,
sweet and spicy jalapeño drizzle 5
RIVER * - cucumber, kani, crunch inside, sliced avocado, sweet soy,

MISTER MIYAGI * - spicy tuna, crunch, avocado skin,

red caviar 14

OG CALI * - lump crab, avocado, cucumber, tobiko 10

SPIDER * - crispy soft shell crab, tobiko 8

spicy mayo, scallion 17

WILD GEISHA * - spicy escolar, crunch, salmon, avocado,

CALIFORNIA * - cucumber, avocado, kani, tobiko 5

SHRIMP TEMPURA * - shrimp, kani, avocado, cucumber, tobiko 6

PRIME POWER * - shrimp tempura, seared filet mignon, tobiko,

jalapeño, red onion, cilantro, sweet soy, sriracha 12

CUCUMBER v gf - cucumber, nori, rice 5

crunch, spicy mayo on top 10

SPECIALS

FROM THE

BAR

FEATURED LOCAL CRAFT BEER - 5
FEATURED WHITE WINE BY THE GLASS - 5
FEATURED RED WINE BY THE GLASS - 5
FEATURE CRAFT COCKTAIL - 6
HIGH BALLS - from our premium rail 5

Full dinner menu is available during lunch, please ask your server.

DESSERT
CHEESECAKE raspberry coulis 9
CARROT CAKE caramel candied walnuts 9
WHITE CHOCOLATE BREAD PUDDING maple caramel sauce 9
S’MORES BROWNIE white chocolate chip brownie,
marshmellow fluff, graham cracker crumble 9

