DINNER MENU
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SALADS AND STARTERS
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V COAST CAESAR &
HEART OF ROMAINE, SPANISH ANCHOVIES, PARMIGIANO REGGIANO,
BACON, ARTISAN BAGUETTE CRISPS

v o J
aAAEYIT

dnma Ty dardan)u Fa wasu uazvunilainsew

COAST CAESAR / PLAIN — 260
HEART OF ROMAINE, PARMIGIANO REGGIANO,
ARTISAN BAGUETTE CRISPS
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ADD YOUR FAVOURITE:
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PAPRIKA SPICED CHICKEN BREAST — 300
anlnAga
FLASH COOKED SEA PRAWNS - 370
Aadna
SMOKED TASMANIAN SALMON - 400
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MANGO AND POMELO CRAB SALAD — 290
ALTERNATE LAYERS WITH CRAB MEAT POMELO, PARMESAN CRISPS,

MANGO SALSA AND RED CAPSICUM SAUCE
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D = Diabetic, V = Vegetarian, G = Gluten Free, S = Low Sodium, C = Low Calories, H = Heart Friendly
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HAWAIIAN CHICKEN SALAD— 270G/ V
COLORFUL SALAD LOADED WITH TROPICAL HAWAIIAN FLAVORS, LOTS OF HEALTHY GREEN,

MARINATED GRILLED CHICKEN, PINEAPPLES, CORN, SHALLOTS, CARROTS,
CHERRY TOMATOES, QUINOA, CORIANDER LIME DRESSING
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HEALTHY GREEK SALMON SALAD — 390G /V
GRILLED SALMON, TOMATOES, SHALLOTS, KALAMATA OLIVES, YELLOW CAPSICUM,

CUCUMBERS,EXTRA VIRGIN OLIVE OIL, AGED BALSAMIC,
FETA CHEESE, CRACKED PEPPER, THYME
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SEARED SCALLOPS — 400G /P /D
TRUFFLED GREEN PEA PUREE BACON, IKURA
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ROSEMARY SEARED SHRIMPS — 260 G
SERVED WITH CHILI AND LIME AIOLI
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AKAMI TUNA WITH AVOCADO SAUCE — 330D /G/S
SESAME SEARED AKAMI TUNA, AVOCADO CILANTRO PUREE, SPICED MANGO BERRY SALSA
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D = Diabetic, V = Vegetarian, G = Gluten Free, S = Low Sodium, C = Low Calories, H = Heart Friendly
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BURRATA WITH TOMATOES, BEETS — 300G /S/V/D/H
DELICIOUS BURRATA, SUMMER TOMATOES, ARUGULA, BASIT OIL
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CEVICHE TOSTADAS — 320G
CRISPY TORTILLA, SALMON, AVOCADO, LIME, THAI CHILI, ICEBERG,
COAST SECRET SAUCE
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HALF DOZEN OF “IMPORTED” OYSTERS —560D/G/C/V/S/H
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LOCAL AND HOME-MADE COLD CUTS AND CHEESES
A FINE SELECTION OF CHIANG MAI MADE CHEESES INCLUDING
BLUE, SEMI HARD, SOFT CHEESES AND HUA HIN MADE COLD CUTS INCLUDING CHORIZO,
PEPPERONI, WALNUT-BEER & BLUE CHEESE—CASHEW NUT SALAMI AND NUT HAM.
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LOCAL AND HOME-MADE CHEESES—400
LOCAL AND HOME-MADE COLD CUTS—400
LOCAL AND HOME-MADE COLD CUTS AND CHEESES—560

CLASSIC BEEF TENDERLOIN TARTAR — 560D / G
CHOPPED SHALLOTS, CAPERS, GHERKINS, QUAIL YOLK, MUSTARD SAUCE
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D = Diabetic, V = Vegetarian, G = Gluten Free, S = Low Sodium, C = Low Calories, H = Heart Friendly
H [ A o a v o
D =1hmatles, v = lufiiledad, G = Uswennuileand, s = 5mannderies, ¢ = uaasie, H = Slufiasiuiale
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SOUPS
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BLUE CRAB BISQUE— 230
CREAMY SOUP WITH LUMP CRAB MEAT
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TOMATO SOUP — 190G /D/S
RICH TOMATO CREAM SOUP WITH CRISPY FRIED MOZZARELLA BALLS, PESTO DRIZZLES
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PASTA AND RISOTTO
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PENNE SALSICCIA-380 P (—,—'
ITALIAN SAUSAGE, BLACK TRUFFLE CREAMMY TOMATO SAUCE, FLAT-LEAF PARSLEY,
GRILLED CHICKEN BREAST
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SPAGHETTI PAN SEARED SCALLOPS — 390
PAN SEARED SCALLOPS WITH LEMON CAPER PASTA,
WHITE WINE SAUCE AND TOMATOES
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VTAGLIATELLE SUN DRIED TOMATOES AND MUSHROOMS — 320V
CREAM SAUCE, HOME-MADE SUNDRIED TOMATOES, MUSHROOMS, BASIL OIL, GARLIC
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D = Diabetic, V = Vegetarian, G = Gluten Free, S = Low Sodium, C = Low Calories, H = Heart Friendly
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SPAGHETTI WITH CLAMS - 320
GARLIC, DRIED CHILI, OLIVE OIL, TOMATO SAUCE, BASIL, GLAT-LEAF PARSLEY
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SPAGHETTI AGLIO E OLIO WITH BACON—-270 P (,'
BACON, GARLIC, CHILI, BASIL, FLAT-LEAF PARSLEY, PARMESAN
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SPAGHETTI CARBONARA — 300
CRISPY BACON, EGG YOLK, PARMESAN
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PASTA BOLOGNESE — 370
CHOICE BETWEEN PENNE OR SPAGHETTI
CLASSIC SAUCE WITH VEGETABLES, HERBS, SLOW COOKED BEEF,
TOMATOES AND RED WINE SAUCE
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KING CRAB SAFFRON RISOTTO — 560
KING CRAB SAFFRON RISOTTO, ASPARAGUS TIPS, SALMON ROE
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D = Diabetic, V = Vegetarian, G = Gluten Free, S = Low Sodium, C = Low Calories, H = Heart Friendly
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BURGERS AND SANDWICHES
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ALL SERVED WITH A SIDE SALAD
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THE COAST BURGER
SWISS CHEESE, CHIMICHURRI SAUCE, ICEBERG, TOMATOES, MUSHROOMS, JALAPENOES,
CARAMELIZED ONIONS SERVED WITH FRENCH FRIED

YOUR CHOICE OF
PORK — 330 ¥-¢
ANGUS BEEF PATTY— 380
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STEAK SANDWICH — 500
HOUSE-MADE GRILLED SOUR DOUGH, CHAR GRILLED BEEF SIRLOIN STEAK,
GRILLED TOMATOES, ROCKET, BLUE CHEESE AND THYME BUTTER,
CHERRY TOMATO CHUTNEY SERVED WITH FRENCH FRIES
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D = Diabetic, V = Vegetarian, G = Gluten Free, S = Low Sodium, C = Low Calories, H = Heart Friendly
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SUAN BUA AT COAST
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\V’ TOM YUM GOONG — 280 G / C - SPA
LEGENDARY CREAMY HOT AND SOUR SOUP, THAI HERBS, PRAWNS, MUSHROOMS,
SERVED WITH STEAMED RICE
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YAM NUEA YANG — 390G/ C
CHAR GRILLED BEEF SIRLOIN WITH SPICY DRESSING, GRAPES AND CRUNCHY VEGETABLES
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\ YAM SOM O GOONG — 310G/ C
POMELO SALAD WITH COCONUT, ORANGE SEGMENTS AND POACHED SHRIMPS
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YAM TALAY — 330G/ C- SPA
FRESHLY POACHED PRAWNS, SQUID, MUSSELS, SCALLOPS, TOMATOES,
CHINESE JELLY MUSHROOM, ONIONS, CELERY LEAVES SALAD, SPICY LIME DRESSING
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SEA PRAWN PHAD THAI-330 G/ N
CLASSIC WOK FRIED RICE NOODLES WITH SEA PRAWNS
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GREEN CURRY WITH JUNGLE PEAS, SERVED WITH STEAMED RICE WITH YOUR CHOICE OF
CHICKEN OR PORK — 270
SHRIMPS OR SEAFOOD — 310
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D = Diabetic, V = Vegetarian, G = Gluten Free, S = Low Sodium, C = Low Calories, H = Heart Friendly
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CASHEW NUTS AND PORK OR CHICKEN — 290 / N '
WOK FRIED WITH CAPSICUM, MUSHROOMS, SPRING ONIONS, DRIED CHILI,
SERVED WITH STEAMED RICE
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THAI HOT BASIL KAPHRAO G
WOK FRIED WITH CHILI, HOT BASIL LEAVES, FRIED EGG, STEAMED RICE
WITH YOUR CHOICE OF
CHICKEN, PORK — 290
AUSTRALIAN SIRLOIN — 390
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STIR FRIED RICE WITH EGGS, VEGETABLES
WITH YOUR CHOICE OF
SEAFOOD—330
CRAB MEAT—350
CHICKEN OR PORK—290
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DEEP FRIED WHOLE BABY SEA BASS—590

DEEP FRIED MARINATE BABY SEA BASS WITH TAMARINE SAUCE,
CRISPY SHALLOT, SESAME SEED AND LONG RED CHILI
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D = Diabetic, V = Vegetarian, G = Gluten Free, S = Low Sodium, C = Low Calories, H = Heart Friendly
H [ A o a v o
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PIZZA
N
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PARMA, ROCKET — 360 &
TOMATO SAUCE BASED, WITH MOZZARELLA, BURRATA, PROSCIUTTO DI PARMA AND ROCKET
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360 DEGREE — 320 (—,—'
TOMATO SAUCE BASED, WITH MOZZARELLA, PROSCIUTTO DI PARMA,
ARTICHOKES, OLIVES, MUSHROOMS
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MARGHERITA - 220
TOMATO SAUCE BASED, WITH MOZZARELLA TOMATOES AND BASIL
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THAI SEAFOOD PIZZA - 430
SWEET-SPICY-SOUR TOMATO SAUCE BASED, WITH MOZZARELLA, PRAWNS, SCALLOPS,
SQUID, MUSSELS, SHALLOTS, PINEAPPLE, CHERRY TOMATOES, THAI HERB MIX
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KRAPHAO GAI - 300
TOMATO SAUCE BASED, WITH MOZZARELLA, SPICY FRIED CHICKEN,
HOT BASIL LEAVE, FRIED EGG, THAI JALAPENOS
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HAWAIIAN- 300 (Q
TOMATO SAUCE BASED, WITH MOZZARELLA, SWEET PINEAPPLE, BUTCHER HAM
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D = Diabetic, V = Vegetarian, G = Gluten Free, S = Low Sodium, C = Low Calories, H = Heart Friendly
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BBQ HAWAII — 300
BBQ SAUCE BASED, WITH SHALLOTS, MOZZARELLA, SWEET PINEAPPLE, BUTCHER HAM
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PEPPERONI — 360 (Q'
TOMATO SAUCE BASED WITH MOZZARELLA, OLIVES
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COASTAL SEAFOOD
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NORWEGIAN SALMON — 450D /G /C
OVEN BACKED, BEETS PUREE, ASPARAGUS, CHERRY TOMATOES
LEMON BASIL CREAM SAUCE
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BABY SEA BASS FILET —370D/G/C
PAN SEARED, WHITE WINE, CLAMS, CHORIZO, CANDY TOMATOES
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COAST SEAFOOD SET — 2,300
GRILLED SHRIMPS, BLUE SWIMMER CRAB, NZ MUSSELS, ROCK LOBSTER, SQUIDS,
LEMONS, A VARIETY OF SALSAS AND DIPPING SAUCES
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D = Diabetic, V = Vegetarian, G = Gluten Free, S = Low Sodium, C = Low Calories, H = Heart Friendly
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D = thenatios, v = lillitledad, G = Usemnudeand, s = W5mnanndetios, ¢ = unasid, H = uiinsdniil
V = can be prepared vegetarian
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OVEN ROASTED SNOW FISH — 620 G
SWEET POTATOES, KAFFIR LIME LEAVE MASH, GREEN ASPARAGUS,
ORANGE WHITE WINE SAUCE
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COAST FISH N’ CHIPS — 370
BATTERED SEA BASS, FRIES, MALT VINEGAR, TARTAR SAUCE
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MEATS AND GRILL
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AUSTRALIAN LAMB RACK, 360 GR — 1,150 G
HERB MARINATED, ASPARAGUS, CARROT-GINGER PUREE, ROSEMARY JUS
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HONEY GLAZED PORK CHOP - 430 G(-Q-'
OVEN ROASTED, GREEN BEANS, ALMONDS, APPLE MUSTARD SAUCE
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ROSEMARY CHICKEN -400D / G
OVEN ROASTED, BASIL, GARLIC, PATATOES, BABY CARROTS, GRAPES,
LEMON THYME VINAIGRETTE, BASIL OIL
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D = Diabetic, V = Vegetarian, G = Gluten Free, S = Low Sodium, C = Low Calories, H = Heart Friendly
2 a X o A o a v
D = thenatios, v = lillitledad, G = Usemnudeand, s = W5mnanndetios, ¢ = unasid, H = uiinsdniil
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BRAISED BEEF CHEEKS - 760
SLOW COOKED, MASH POTATOES SHALLOTS, BABY CARROTS EDAMAME
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BRAISED BEEF TONGUE - 600
SLOW COOKED, RISOTTO MILANESE, SEASONAL MUSHROOMS, ASPARAGUS
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COASTBBQ FOR2 — 2,900 G
CHAR GRILLED TENDERLOIN, CHICKEN BREAST, LAMB CUTLET
TIGER PRAWN, BLUE SWIMMER CRAB, ROCK LOBSTER, CLAMS
FRIED RICE, SEASONAL VEGETABLES, SAUCE ASSORTMENT
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D = Diabetic, V = Vegetarian, G = Gluten Free, S = Low Sodium, C = Low Calories, H = Heart Friendly
H [ A o a v o
D =1hmatles, v = lufiiledad, G = Uswennuileand, s = 5mannderies, ¢ = uaasie, H = Slufiasiuiale

V = can be prepared vegetarian
I o awvaly Y
= swsnilyailuemsiiaisala

1 @@g{v}ce charge and applica

e CTE




YOUR SELECTION OF PREMIUM BEEF CUTS
AUSTRALIAN SIRLOIN STEAK 250 GR—860
AUSTRALIAN RIB EYE STEAK 250 GR—1,060
AUSTRALIAN TENDERLOIN STEAK 250 GR—1,110
SERVED WITH ROASTED POTATOES, BABY CARROTS, ASPARAGUS, MIXED MUSHROOMS
RED WINE SAUCE
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AUSTRALIAN TOMAHAWK STEAK 1.5 KG — 4,200
SERVED WITH SWEET POTATO FRIED, GRILLED VEGETABLES, PEPPERCORN SAUCE
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D = Diabetic, V = Vegetarian, G = Gluten Free, S = Low Sodium, C = Low Calories, H = Heart Friendly
H [ A o a v o
D =1hmatles, v = lufiiledad, G = Uswennuileand, s = 5mannderies, ¢ = uaasie, H = Slufiasiuiale
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VEGETARIAN—21%11919

VEGETARIAN TACOS — 190
SPICY PLANT BASED MINCED, AVOCADOS, TOMATOES, ICEBERG, SHREDDED CHEDDAR
CHEESE
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VEGAN MEDITERRANEAN VEGETABLE PASTA — 270
SOY BASED SPIRAL PASTA , OLIVE OIL, ZUCCHINI, ARTICHOKES, BLACK OLIVES,
CHERRY TOMATOES, CAPERS, DRY CHILI
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VEGETARIAN SUMMER SUCCOTASH AND ZUCCHINI FRITTERS — 260
BROAD BEANS, CHERRY TOMATOES, GRILLED SWEET CORN DIZZLES WITH LIME
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SEARED TOFU, SATAY WRAP — 230
CRUNCHY LETTUCE, VEGETABLES, PEANUT SAUCE
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D = Diabetic, V = Vegetarian, G = Gluten Free, S = Low Sodium, C = Low Calories, H = Heart Friendly
H [ A o a v o
D =1hmatles, v = lufiiledad, G = Uswennuileand, s = 5mannderies, ¢ = uaasie, H = Slufiasiuiale
V = can be prepared vegetarian
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DESSERTS
VBINIU

WARM PEACH AMANDINE TART — 300 V
PASSION FRUIT COULIS
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EXOTIC FRUIT PAVLOVA — 190V G
VANILLA CREME, RASPBERRY SAUCE
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STRAWBERRY CHOCOLATE LAVA MELT — 320V
VANILLA ICE CREME, CARAMEL SAUCE
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BAILEYS CREME MOUSSE — 160 G
LEMON MACARON, BUTTERSCOTCH SAUCE
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SEASONAL FRUIT PLATE — 250
SLICED FRESH FRUITS IN SEASON
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STICKY RICE WITH MANGO — 240
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D = Diabetic, V = Vegetarian, G = Gluten Free, S = Low Sodium, C = Low Calories, H = Heart Friendly
H [ A o a v o
D =1hmatles, v = lufiiledad, G = Uswennuileand, s = 5mannderies, ¢ = uaasie, H = Slufiasiuiale

v = can be prepared vegetarian
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