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thraugh the fresh delivery of the day
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Teamwaork is the foundation of the working and service philosophy 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 Street”.

“Qur goal at Coast is to provide high quality delicious meals and excellent service to
customers and we can only accomplish that as a team, everyone plays an important role to the
success of our restaurant.”

We are proud to lead the industry in service and food quality standards and we look
forward to bringing you our best in
everything we do. Every time.
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Seafood Sampler hined
BREEIE 51480

Siberian Slurgeon Caviar with Blinl BEEENFHE
Frosh Ovyster S5 58
Sea Urchin S8
lapanese Scallop Sashimi BB B8+
Thai - Style prawns BELEN
Boston Lobster B WA
team Abalone 2
Sea Whelk B8

any types of seafood platters. (sxcept KPG Royal Card)

Deep Fried Prawns [ a2
Creamy Blue Mussel Pot ENERO®
Deep Fried Calamari [l e

Deep Fried Baby Sardines BERREES
with Spicy Tomato Puree EEHEEER

Deep Fried Prawn Cake ER ISR

Go with Below Sauce EETHH
Chili Maya EHEII
Tartar Sauce fife

Lesame Sauce TREMA

FEFORENSETERRERE A-REERRKeCNATEN



AMERICAN PEARL DYSTER
Beautiful, ultra-clean oysters with.a crisp
Atlantic start and a sweet finish.

The cleanest, purest tasting oyster

;_,r‘“f&-ff ﬁam-'fﬁt SO

SCOTTISH ROCK DYSTER

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.

S emp and ety

VIKING MAREE SPECIAL OYSTERS - FRANCE

Grown in Mormandy in one of the most
beautiful villages along the cost of the
English Channel.
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NEW ZEALAND ROCK DYSTER

Rock Oyster (Saccostrea glomerata) N\

found in small numbers. delicate and delicious.

.lsw_w.b?: ‘&' f_{-i'*"sﬂ'»“yL

GILLARDEAU - FRANCE

Large, firm, claire-finished oysters from
France's famed fourth-generation oyster

dynasty, which calls itself

e Lofp-f2oyee of ojilers.. -'

COFFIN BAY DYSTER - SOUTH AUSTRALIA

The most widely recognised of all Australian
aysters.
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ichuan pe orn Chicken Machos
S ) Crispy Deep Fries Spanish Chestnut-fed Pork Belly *Pescaito Frito™ and Fries

Guacamole, Sour Cream and Tomato Salsa

ZIRENERBERRL 555 S

with Thai Yum Sauce with Mojito Mayo
JRETFHTFRARNESEHAT s SROAAEEEARERS o125
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Deep Fried Cauliflower with Blue Cheese Magu
EXBREREZ-ENE S95

Crispy Organics Sweet Corn Fritters
With Cilantro Lime Cream &
REARIEEXEEZERRBRE®E S100




Roast Eggplant with "Impossible”

Steamed seasonal Blue Mussels with

'y 3 2ol o :
Meat Sauceand Feta Cheese S - \ L ; Butter Basil Cream Sauce
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i '_ - 3 , ol 4 , 1 -'. )
> .'..-',_':f";':.. ] - g ' ;
' '&;‘Eﬂ:ﬁ
—_—

Thal Style Minced “Impossible” Begfy :

with Lemongrass, Basil and Romaine Lettuce Wrap

B Impossible” Beef MIMANEREERE s @

Sauteed Abslone with
 EREEDRARES 5o
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Hummus and Naan Bread
= EERIONERR
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36 Months Jamon |berico de Bellota
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The
piglets are fed bariey, corn
and are allowed to walk through the
pasture and oak groves and are
fed with natural herbs, acorns, roots. The pigs diet
15 strictly limited to ensure the Iberico Jamaon 15 of the
highest quality.The acorn diet qives the lberico Jamon 15
special, rich meaty flavor and aroma.
Pigs are in constant movement in the fresh air and receive
abundant nputrition. As-a result, the iberico ham becomes simulta-
neously more meaty and fatty, approaching in properties to mar-
bled beef.

Stone oak acorns are rich in oleic acid, the same one found in olives.
Thats why the locals often call black pigs walking olives.In fact,
Jamion is the only food that contains more oleic acid than olive oll.

The process of making Jamon s very laborious. First, the legs are
cooled, then covered with a layer of Andalusian sea salt for several
days, which draws off exces moisture and preserve the meat. They
are then washed and hung to dry. Jamon Iberico is the most expen-
sive ham produced from the hind leg of the black Iberian pig that
grows in the forests of the western and southern regions of the
Iberian

Peninsula. The preparation period for Iberico ham is 24 months, and
some farmers would extend this for another year, to get a more
sophisticated flavour from the ham.
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iberico Ham 1.1-&':1:{‘5
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Shrimp Spicy Chorizo Empanada
BEEFERARGARER us

17 Sea Salted Grilled Eel Skewer (2pcs) Crispy Fried Calamari
g EEALMR 0 EREHAE s
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Chicken Avocado Cobb Salad &S
(Ega, Tomato ,Feta, Quinoa, Cucumber) ™
REATAREEDRR 530 | 2

lassic Caesar Salad

Asparagus French Bean 5alad
b 3| ﬂﬂ.!’&ﬂﬂlﬁi!ﬁﬂ?ﬁm

rilled Beef Salad with!

. M‘f s - Kale Lime and Peanut 3 ' e
g | 2 J BAPRHERFADR 145 = pas

L9

’ . g e Burrata Cheese, Heirloom Tomato, _

& & Pesto and Basil Salad o

& & BAHBHRT+ /
HARBERDR 14 yﬁ,f’




Bakery Herbs and Sun-dried Tomato Baguette
FANBHERERNEE 00

60&, Creamy Oyster Chowder
BHEETAR o5

/Lt.,,;,p(;, /'/'—I::Eff-ﬂ{a / o= r:;;?" élﬂ--f-:‘:-’ /p mé(

Creamy Mushroom Soup

T, ERMRERER o5 &
Frénch Onion Soup

EXENE dos &

Trad:tim‘i.‘i'l Ox-Tail Soup
@228 105
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A 4 Lobster fs*af:md Roll withs
PG & Sweet Potato Fries and Pickled
-~ S R ReENNEORDFEE 220
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- ' “Impossible” GRGREERS RS TR dd SR,

US Angus Beef Burger with Fried Egg, Cheddar and Sweel Potato Fr!
BHZIEREsrARS2EERER 5105



Warm Butter Sauce

FRESHMAREAT 340
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Branzino Fish with Market Vegetables &8
5 el
Caper, Anchovy & HF_rh_Samgi" .




Dry aging is the process in which beef is aged ina tem-
perature controlled environment tor-a specitic length of
time before it is trimmed and then cut into steaks. The dry
AGIQ Process 5 unque m its-ability 1o

intensify the natural flavors of the beef, while imparting a

tengerness that you cannot réplicate with unaged beef

dry aging i$ a process that goes back thousands of years.
Before the invention of refrigeration, dry aging (whether
it was in-a chamber, a cellar or a cave) was one of the only
methods of keeping meat fresh, other than smoking,
briming or pickling. Itis a me honoured techmigue that
both enhances the flavour and

tenderness af meat,

In essence, dry aqing is when you take a piece of meat and
put [t intoa controlled open-air environment to go
through a flavour transtormation. By exposing the meat o
air, moisture i5 pulled out and the natural enzymes in'the
peef break the muscies down slowly over time, making it
mare tender. When the surface of the beef dries, it creates
a crust over the muscle, but what inside stays moist and

red

The meat is also subjected to other énvironmental Impacts
during the aging process various molds and yeasts that
land on it all of which play a role in the final flavour profile

of the beef. The longer vou age it the stronger it gets.
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Tomahawk Steak (5002) -
REBZ I FBA(G0Z )T 1480 S

MEH40RM Production Time APProX 40 mins 3

RAERLLENEE SRR ERLRE ( kroRRERA

Al discount ar promotion offers are not applicable to this item, CExcept KPG Rayal Card)
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Roast Suckling Pig with Caramel Pineapple

AHFEIEEERER 5o

| 'i Ha02 Ml Production Time approx. 40 mins
L A I"ﬁ | Available While Stock Last
RERAI Resarve ﬂ[ﬂ; J'."dv" nce

: / Grilled .ﬁ.rr-gus Rib Evye Steak (1402)
DA N A R (145 1) g450

i . Aﬂ‘!_ ﬁ:. - FE,

mMustard French Yellow Chicken
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Grilled Australia Rack of Lamb Stew with Pita Bread
ENEHERNEAERERECEE

5320

Grilled Argentine Thin Skirt Steak
with Roast Garlic (3pcs)

with Burrata cheese and Chimichurri Sauce _ o
EERESNRARFRES S ERANFRERE (S 500
EREBERR 3340
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Slow Roast Three yellow
Chicken with Chicken liver Rice

ERFRE=FRESERTE 50
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Sweet Potato Fries
HEHEE 280
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Grilled zucchini with Romesco sauce
B AT W THFAEE S so5

Sautéed Ga{ln: Garlic Shoot and Asparagus
BHURBHD s95




Lobster Macaroni and Cheese

B T8 5260

s & - B

- 63'C Onsen Egg Pancetta Carbonara Fettuccine X.0 Sauce Clam Vongole Linguine Crispy Garlic , jalapeno
- EREFAEMMN 5220  XONMNMENMSREE 5210 J



Seafood Paella
(King Prawn 2pcs, Squid, Mussel, Clam)(For Z) '
AHETNARSREE—\H) 5450

Asparagus & Spaghetti Aglio e Olio




Salt Caramel Mille Feuille 395
ERESNEISTHE

Fresh Daily Selection lce-Cream $65

SHREER

Pistachio Cream Roll with Yuzu lce Cream $105

- FAMORERHTIRE
j T —

Tiramisu Foam Croffle sgg Port Wine Poached Pear

BEAFZTHAREFAEX Basque Cheese Cake with

OKINAWA SEA SALT lce Cream $105
ERFENRZLERRARANEER BEMRHETCEN

with Almond Crumble sgsg
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Chocolate Tuile and

Whiskey Cream Brilée $105
HITERNER
CEEHTRES

e TS

French Cheese
Selection $180
AL THE
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