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Royal Card Points Redemption
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Prices are in Hong Keng Dellars and Subject to 10% Service Charge
LABHEERN—EHNE

Photos are for Reference Only
HRA& 8%

Bring your own wine at 5280 per bottle (75cl) / spirit at $380 per bottle
EEEESSS80/7EE %580

Vintage may be changed depending on availability
ERERTEREENRE
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Craft Beer Homemade Gin
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HE{}CTTEB?EIT___SE_IECUDT Finish off your dinner with the

and may wary depending an av.m|r|'hi=i'.=.,r g f-inE Etl selectrinn Gf Hﬂmemadﬁ Gil'l.

Ask your server what we have in store today



“Seafood Tower on Ige

Slgn&ture seafood Platter
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Seafuod Sar p r{{:hﬂlaaj
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S1280

W Boston Lobster R+ ERE Spot Prawn Sashimi #7148
F-T;ng Crab Legs EFEE Sea Urchin B

Scotland Razor Clam BiMEEE  Oysters He%m
lapangse Scallop Sashimi BEBTHE

e All discount or promotional offers are not. applicabls to any types of seafood platters. (sxcept KFG Royal Card)

Hot Seafood Pratter

Deep Fried Prawns Bt A Go with below sauce BLLTH:t:

Deep Fried Calamari Bt iR Chili May: ESERS
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 Seafood Tower Served Hot
e MZ Mussel Pot BENEOR Tartar Sauce fhibdE
$395 Grilled Eel Skewer SIEE Sesame Sauce ZRERE g
stew Uctopus ang Chorizo [ '-.‘t e
EHNFERMRAMA by
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ysters «s

Jewels of the Sea

American Pearl Oyster

Beautitul, ultra-clean oysters with a crisp Atlantic start and a sweet tinish.
The cleanest, purest tasting oyster.

“& kiss from the sea..”

Scottish Rock Oyster

Scottish Rock oysters start off briny and salty, followed by a nutty and woody
taste -Next, a lemon and citrus combination finished with a dull metalic finish,

l'Fill,l.m}:u and juicy.-."

Viking Maree Special Oysters - France

Grown in Normandy in one of the most beautiful villages along
the cost of the English Channel

“the best fleshy oysters. It is firm and slippery at the same time, and leaves
an unforgettable taste in the mouth..”

Coffin Bay Oyster - South Australis

The mast widely recognised of all Australian oysters.

“The nutrient-rich waters of the region give
these oysters an ext.remai;.r Eﬂ].t'_',f’. real sea taste.

New Zealand Rock Oyster

Rock Oyster (Saccostrea glomerats) found in small numbers,
delicate and delicious.

"Sweet & Creamy”

Gillardeau - France

Large, firm, claira-finished aysters
fram France's famed fourth-generation oyster dynasty, which calls itself

“the Rolls-Royce of oysters..."

Mixed Oyster Platter zuna

6 Pcs 688 | 5295 12 Pes 1288 | $545




Dur Yatlues Light Bites for Sharing

ISz

Teamwork makes the
dream work. Teamwork is the

toundation of the working and service
philesophy at Coast. Head Chef Ray
Tam and Chef Alex Wong have been
leading the Coast team since Coast first
opened its doors in June 2015 on
Causeway Bay's famed Fashion Walk
"Food Straet”.

-‘.

"Qur goal at Coast is to provide high
quality delicious meals and excellant
service to customers and we can only
accomplish that as a team, averyone
plays an impertant rola to tha success
of our restaurant." We are proud to lead
the industry in service and tood guality
standards and we look foerward to
bringing you our best in everything we
do, Every time.

f- uality ‘Emeals'gand .i

EIEEHE “EEI"\J"ICE..T '

Foast Bone Marrow with Escargot and French Bread
ErEHMseFETHERERER

S165



Light Bites for Sharing

IS/ IZ

Crispy Chorizo Scotch Egg with Aioli Deep Fried Prawn Toast Stuffed with Emmental
mFBEEEEARESEEES MOMLZLHS L
593

Dieep Fried Chicken Wing with Salted Egg Yolk Puree Korean Style Fried Chicken with Crispy Waffle and Sour Cream
MEREER BMIFHERE X
505 5105

L

Roast Corn on the Cob with Chili con Carne | H&'ﬁ"lalda.rl Tuns and Avocade Poke Bowl with Bread
HEREXEERS ARG EEXEERTBEWAST
S90S §125

Pulled Pork Naches with Guacamole, Sour Cream and Tomate Salsa & Avocado Puree
ZTEFEHENEETFEARAESAEE BERREEML Y

5125



Light Bites for Sharing

IS0z

“Pescalto Frito” with Majite Maye Crab and Shrimp Stuffed Portobello with Cheddar Cheese
ER)AESWERSE BIZtREEERMASE
5100 G165

I Z Green Mussals with Butter Basil Cream Sauce

St E B T
0g $340

Iberico

RERRY

36 Months Jamon Iberico de Bellcta (50g/100g)

BERRERERAE (50% /100%)
S275 | 5475
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Light Bites for Sharing

IS/ IZ

Garlic Prawn with Chili Mozzaralla and Spinach in Filo Pastry
EERAESE Rags+e
8115 S100
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Stew Octopus and Chorizo

EEFEHAE EHEFEAESE/N\MA
S105

Criap',r Fried Calamari

5105

Ehemy ﬂxt.a;il-ﬁrrii:nan d:
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Salad » =

Classic Caszar Salad

Grilled That Beef Salad with Kak
SREAADRERREE
5135 1]

Burreta Cheese, Fresh Tomato and Basil Salad
HERLKFZLTERLR T
5115

Grilled Salmen Avocado Salad with Soft Boiled Egg

B-HEBTARIUERLE
5120
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Essential o . —mupL

Made Fresh In-House Daily

Wew England Fish Chowder
W ETRE

590

Chicken Gumba Sﬂiﬁl
ﬁ!ﬁﬂﬂﬁim
_ $90 |

Herbs & Sun Dried T;.'-malll._u Bread

reith Black Truffle Blittar -
EHFBE SR E N R RSt
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Mini Cheese Burger
EMELEE
590

-

Lobster Seafood Roll with BBG Pulled Pork Cheese Sandwich with

Sweet, Potato Fries and Pickled Sweet. Potato Fries and Pickled
HEsSmGEaRdEsEa HEIFEREZT =V EHBERN
S220 S175

| US. Angus Beef Burger with
Fried Egg, Cheddar and Sweet Fotate Fries
BHZITEHOTIRIEREERR

5185

20
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From the Sea s

Coast Prawns Platter with Thai Yum Sauce
{Gri“ﬂi Tlgur Prawn, Baked Giant River Prawn and Enjun Wild Sea Prawn]

FEEERAESWEESEAMAL
$380

Boar Battarad Pish and Clips, Bosion Lobstar and Sesfocd Bk

Tartare Savce and Wasabi : wiLth Cajun Seafood Broth
BEREFENEALHtERRLUESEES ARG SR
$200 : 5330

Roast Whole French Seabass with Fennel and Lemaon Miso Slow Cock Salmon with Mushroom Barley Stew

BEERFAARBIERER HEERE-NREREEEEXN

$2895 S260
A



23

From the Sea s #
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Pan Fried Whole Lemon Sole with Warm Butter Sauce

ERREEEERES AT
5280

1J.5. R‘lb EFE '[141:3] )

=EAEBERNosz=1 L
5395

P SB850

{;f‘  W{E#4034 Production Time approx. 40 mins
.
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- From the Land » =

.....

Roast Suckling Pig

AHTFELRE S305
EXMBEM Available While Stock Last FEMHE] Reserve In Advance

B{E#409 4 Production Time approx. 40 mins

A

Grilled Therico Pork Rack Pollo Guisado (South America Chicken Stew)
EHTFEEERS Olive, Bell Pepper Carrat and Free Range Chicken
5295 With Garlic Bread

BHEMEAMENBERER S280

Bustralian Lamb of Rack
with Reasted Garlic [lﬂﬂzg
EEMEREREN ﬂ%jja:{} A



From the Land == Stde = =

Dark Beer Braised Beef Short REib Stew
with Root Vepetables

.- i , . - f 3 % 2 \x
BUEEUEEHERES D 0 AR \
$340 | N \

..,"‘-»..,,_ R Fr nc]:lFrmu.

Fan Fried French Duclk Breast with
Roast Corn Okra and Pancetta
ENitEEREEEERRE T

%285 A little snmething on the side




Pasta and Rice
< W

N ot

€3°C Onsen EEE Pancetta Carbonara Spaghetti Risotto with Sl:nn: !‘]-:'i}]:l.i'i.-lildl'.? Eua"up
EC EREFEERAFR and Porcini Mushroom
5185 BRLREFTESHERXF®

S230

Risotto wi.’.c.h Raw Eed Prown and Alicil Clams "'u"nngu'le LinEuinE
ENMEHFIEECHE ERNETHEREER
G280 S220
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Lobstar Macaroni and Cheese
EHTLEOH
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Desserts

Triple Fromage Cheese Cake with Guava Ice-Cream
CERRAZLHERONHSE
5100

Summer Berries Cake Ro i
Berrias Jams, Macadamia Ice F'arfa .

%ﬁ_#ﬁiﬁﬂﬁlﬁﬁitﬁﬁﬁmﬂ' :

- )

Classic French Ap]:IEE Tart with Vanilla Ice-Cream

ELEREEZEESR
5108

335




Bananas Waffle with Honey Feam, Mini Mochi Ball
FEFEREEEEEAZR AT
580

 Desserts

Fresh
Haomeamada Ice-Cream

BHRESEE

']Eirarnlsu Bowl W'i;.-l}l E-{:l ian Chocolate Ice-Cream - o Hojichi Mousse Cake writh ] » — &

ﬁEEEEE ; Eﬂgﬁtﬂ;}];% = HEHE Fock Salt Cream Cheese Foam Sesame Panna Cotta with Almond Jelly, Sesame Seed Crisps
(TRl ERES D) | HAEFREEBRZ+AX EZHPEASLCLEE - ZHAER

5105 590 590

36
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