LUNCH MENU
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SALADS AND STARTERS
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V’ COAST CAESAR / PLAIN =250 T
HEART OF ROMAINE, SPANISH ANCHOVIES, PARMIGIANO REGGIANO,
BACON, ARTISAN BAGUETTE CRISPS
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PAPRIKA SPICED CHICKEN BREAST — 290
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FLASH COOKED SEA PRAWNS - 360
Rt
SMOKED TASMANIAN SALMON - 360
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GARDEN GREEK SALAD — 320D/ G/C/V-SPA
RIPE TOMATOES, SHALLOTS, KALAMATA OLIVES, YELLOW CAPSICUM, CUCUMBERS,

EXTRA VIRGIN OLIVE OIL, AGED BALSAMIC, FETA CHEESE, CRACKED PEPPER, THYME
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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 =1henatier, v = lulliledad, G = Usannudeand, s = 15manndeties, C = unagsa, H = dusiasiuile

V = can be prepared vegetarian
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V CLASSIC NICOISE SALAD — 370G/ C
SEASONAL ORGANIC LETTUCE, PEPPERED AKAMI TUNA, FRENCH BEANS, BOILED EGG, CHERRY

TOMATOES, KALAMATA OLIVES, SHALLOTS, BABY POTATOES AND DIJON MUSTARD DRESSING
adatigs
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POACHED CALAMARI SALAD — 250 D/G/C/S
ASPARAGUS, ORANGE SEGMENTS, RADISH, CANDY TOMATOES, MIXED LETTUCE, LIME DRESSING
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COBB SALAD — 350G
CAJUN SEARED SHRIMPS, ICEBERG LETTUCE, BOILED EGG, AVOCADO, SPANISH ONIONS,

COLORED CHERRY TOMATOES, BLUE CHEESE, BACON DRESSING
fouliada
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SESAME CRUSTED AKAMI TUNA —320D/G/C/S
AVOCADO CILANTRO PUREE, SPICED MANGO SALSA
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BAKED OYSTER DUO — 510G
ROCKEFELLER — SAUTEED SPINACH, CREAM SAUCE, PARMESAN, PANKO

KILPATRICK — TOMATO SAUCE, WORCESTERSHIRE, CRISPY BACON (Q‘
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D = Diabetic, V = Vegetarian, G = Gluten Free, S = Low Sodium, C = Low Calories, H = Heart Friendly
D= ﬁ'mmﬁ’aﬂ, V= "lajﬁtifaﬁwi G = Unmnudleand, s = Binaundeiies, ¢ = uaasia, 1 = Sluiiassuiale
V = can be prepared vegetarian
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)% service charge and applicable Governmen
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"HALF DOZEN OF “IMPORTED” OYSTERS — 480D /G/C/V/S/H
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SEARED CRAB CAKES — 320
SERVED WITH DIJONNAISE DIP, LETTUCE LEAVES, POMELO, STRAWBERRY,
POMEGRANATE, ORANGE DRESSING
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ROSEMARY SEARED SHRIMPS — 250 G
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VVIETNAI\/IESE RICE PAPER SPRING ROLLS — 150 G/ C - SPA

1oilezan
Y v

{ 7R 2 2
WNATUEANIA ANTOIVDT WU A

CEVICHE TOSTADAS — 310G
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COLD CUTS AND CHEESE PLATTER — 520 N &
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D = Diabetic, V = Vegetarian, G = Gluten Free, S = Low Sodium, C = Low Calories, H = Heart Friendly
b = thaatles, v = Wifiiedad. G = Usismnudeand, s = iinanderios, ¢ = uaagia, H = Hufiasduiale
V = can be prepared vegetarian
= gunsndlyuiluosiiaisald
All prices are in THB subject to 10% service charge and applicable Government tax
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H(F)B = Extra surcharge applies for guests staying on half or full board



SOUPS
a1
V WILD MUSHROOM VELOUTE, CRISPY LEEK, PARMA HAM CRISP — 180 G L.‘
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RICH TOMATO CREAM SOUP WITH CRISPY FRIED MOZZARELLA BALLS,
PESTO SAUCE AND PESTO DRIZZLE — 180G/ V
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PASTA AND RISOTTO
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PENNE WITH SMOKED CHORIZO AND CHICKEN BREAST - 370 K.."
EXTRA VIRGIN OLIVE OIL, '
GARLIC, WILD MUSHROOMS, DASH OF CREAM
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SEAFOOD SPAGHETTI — 360 SPA
SPAGHETTI, LOCAL SEAFOOD, ITALIAN BASIL
EXTRA VIRGIN OLIVE OIL, GARLIC, PRAWNS, SQUID, CLAMS, WHITE WINE, ZUCCHINI
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V MUSHROOM FLORENTINE TAGLIATELLE — 310
ORGANIC BABY SPINACH, ASSORTED MUSHROOMS IN SEASON,
PARMIGIANO REGGIANO, CREAM 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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D =1hmares, v = lifiiledad, G = Usannudeand, s = Smnanndeties, € = uaaosa, H = Wluiiasiuiale

V = can be prepared vegetarian
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V' MUSHROOM CHICKEN RISOTTO - 370
BLACK TRUFFLE, MUSHROOM, CHICKEN STRIPS RISOTTO
ENRICHED WITH FRENCH BUTTER GREEN ASPARAGUS TIPS
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SPAGHETTI CARBONARA — 290 "-\_-'
CRISPY BACON, EGG YOLK, PARMESAN
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PASTA BOLOGNESE — 330
CHOICE BETWEEN PENNE OR SPAGHETTI
CLASSIC SAUCE WITH VEGETABLES, HERBS, SLOW COOKED BEEF,
TOMATOES AND RED WINE SAUCE
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BRUSCHETTA’S ON ARTISAN SOUR DOUGH
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CHERRY TOMATOQOES, EXTRA VIRGIN OLIVE OIL, SHALLOTS, ROCKET — 120
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PARMA HAM, ROCKET, PARMIGIANO REGGIANO— 150 '-_\h_'
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SMOKED SALMON, SOUR CREAM, SPRING ONION— 150
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SAUTEED MUSHROOMS, PARMIGIANO REGGIANO — 120
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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 =1hmates, v = lifliiledad, G = Usennutleand, s = Smanndeties, € = unasim, H = fluiiasiusiale

V = can be prepared vegetarian
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All prices are in THB subject to 10% service charge and applicable Government tax
Vv

WIMstazmiyaduiy



BURGERS AND SANDWICHES
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ALL SERVED WITH A SIDE SALAD & FRENCH FRIES
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THE COAST BURGER
EMMENTHAL CHEESE, SMOKY PINEAPPLE BBQ SAUCE, ICEBERG, PICKLED SLAW
YOUR CHOICE OF
PORK — 320 1
ANGUS BEEF PATTY— 360
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SHORELINE CHICKEN BURGER — 290 / SPA
PAPRIKA SPICED CHICKEN BREAST, CHOPPED ICEBERG, AVOCADO,
CHEDDAR CHEESE, CHERRY TOMATO SALSA
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CHICKEN SHAWARMA WRAP — 290 SPA
FATTOUSH SALAD, GARLIC SAUCE, FETA CHEESE
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THAI SATAY WRAP—-290 G/ N
SEASONAL ORGANIC LETTUCE, CHAR GRILLED CHICKEN SATAY,

THAI VEGETABLE PICKLES, PEANUT SAUCE
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D = Diabetic, V = Vegetarian, G = Gluten Free, S = Low Sodium, C = Low Calories, H = Heart Friendly
D= ﬁ'mmﬁ’aﬂ, V= "lﬂﬁléﬂﬁ'ﬁl’i G = Unmnudleand, s = Binaundeiies, ¢ = uaasia, 1 = Sluiiassuiale
V = can be prepared vegetarian
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THE COAST CLUB — 290 ‘@

TRIPLE LAYERS OF HOUSE-MADE BREAD, MAYONNAISE,
LETTUCE, TOMATOES, CHEDDAR CHEESE, EGG, CRISPY BACON,
CHICKEN BREAST SERVED WITH FRENCH FRIES
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PANANG CURRY CHICKEN PANINI — 230
MOZZARELLA MELT
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PARIS HAM PANINI — 250
SWISS CHEESE, CARAMELIZED AI#S
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STEAK SANDWICH — 420
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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V = can be prepared vegetarian
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SUAN BUA AT COAST
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CHAR GRILLED CHICKEN SATAY =230 G/C/N
WITH THAI VEGETABLE PICKLES, SLOW COOKED PEANUT SAUCE
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'\’ 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 — 360G/ C
THAI STYLE BEEF SALAD WITH SPICY DRESSING, CRUNCHY VEGETABLES
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V' YAM SOM O GOONG — 280 G / C
POMELO SALAD WITH COCONUT, POACHED SHRIMPS
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YAM TALAY — 300 G / C SPA
FRESHLY POACHED SEAFOOD SALAD WITH PRAWNS, SQUID, MUSSELS,
SCALLOPS, TOMATOES, ONIONS, CELERY LEAVES AND SPICY LIME DRESSING
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SEA PRAWN PHAD THAI-300 G/ N
CLASSIC WOK FRIED RICE NOODLES WITH SEA PRAWNS
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CASHEW NUTS AND PORK OR CHICKEN — 260 / Nw
WOK FRIED WITH CAPSICUM, MUSHROOMS, SPRING ONIONS, DRIED CHILI,
SERVED WITH STEAMED RICE
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D = Diabetic, V = Vegetarian, G = Gluten Free, S = Low Sodium, C = Low Calories, H = Heart Friendly
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SRR i‘; K




THAI GARLIC AND BLACK PEPPER CRISP SEA BASS — 260
COLORED CAPSICUMS, RED CHILI AND SPRING ONIONS, GREEN PEPPERCORNS,
SERVED WITH STEAMED RICE
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COASTAL FRIED RICE—-300 SPA/G/N w
CURRIED FRIED RICE, PINEAPPLE, SEA PRAWNS

fdaduilziads

THAI HOT BASIL KAPHRAO G
WOK FRIED WITH CHILI, HOT BASIL LEAVES, FRIED EGG, STEAMED RICE WITH YOUR CHOICE OF
CHICKEN, PORK — 260 T
AUSTRALIAN WAGYU SIRLOIN — 360
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THAI NORTHERN YELLOW CURRY — 290
TENDER CHICKEN DRUM STICKS, YELLOW NOODLES AND VEGETABLE PICKLES
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CHU CHEE PLA SALMON — 390 G - SPA

SEARED SALMON FILET TOPPED WITH RED CURRY, COCONUT SAUCE,
SERVED WITH STEAMED RICE
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V KAO PHAD — 320G
STIR FRIED RICE WITH EGGS, VEGETABLES, WITH YOUR CHOICE OF SEAFOOD OR CRAB MEAT
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GREEN CURRY WITH JUNGLE PEAS, SERVED WITH STEAMED RICE WITH YOUR CHOICE OF
CHICKEN OR PORK — 260
SHRIMPS OR SEAFOOD — 300
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D = Diabetic, V = Vegetarian, G = Gluten Free, S = Low Sodium, C = Low Calories, H = Heart Friendly
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PIZZA
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PARMA, ROCKET — 350
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360 DEGREE - 310
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MARGHERITA - 210
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THAI SAUSAGE PIZZA — 290
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PANANG SHRIMP P1ZZA — 310
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THAI SEAFOOD PIZZA - 510
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D = Diabetic, V = Vegetarian, G = Gluten Free, S = Low Sodium, C = Low Calories, H = Heart Friendly
b = thaatles, v = Wifiiedad. G = Usismnudeand, s = iinanderios, ¢ = uaagia, H = Hufiasduiale
V = can be prepared vegetarian
= gunsndlyuiluosiiaisald
All prices are in THB subject to 10% service charge and applicable Government tax
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H(F)B = Extra surcharge applies for guests staying on half or full board



KRAPHAO GAI - 290
TOMATO SAUCE BASED, WITH MOZZARELLA, SPICY FRIED CHICKEN,
HOT BASIL LEAVE, FRIED EGG, THAI JALAPENOS
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HAWAII - 290
TOMATO SAUCE BASED, WITH MOZZARELLA, SWEET PINEAPPLE, BUTCHER HAM
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]
BBQ HAWAII - 290 (Q
BBQ SAUCE BASED, WITH SHALLOTS, MOZZARELLA, SWEET PINEAPPLE, BUTCHER HAM
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MILANO SALAMI — 350 T/
TOMATO SAUCE BASED WITH MOZZARELLA, OLIVES
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COASTAL SEAFOOD
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CRISPY CALAMARI RINGS — 230
BATTERED WITH TARTAR SAUCE, LEMONS
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SEARED NORWEGIAN SALMON — 440D/ G/C
MEDLEY OF SAUTEED VEGETABLES, RICE BERRY PILAF, 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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PAN SEARED BABY SEA BASS FILET —360D/G/C
BABY CARROTS, ASPARAGUS, CAULIFLOWER, GREEN PEA PUREE
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COAST FISH N’ CHIPS — 360
BATTERED SEA BASS, FRIES, MALT VINEGAR, TARTAR SAUCE
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MEATS AND GRILL
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BOURBON GLAZED PORK CHOP - 420 Gt{,_"
APPLES, ROASTED GARLIC MASH, GREEN BEANS, ALMONDS, SHALLOTS
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CHAR GRILLED AUSTRALIAN BEEF SIRLOIN STEAK — 950D / G
HOUSE CUT SWEET POTATO WEDGES, OVEN BAKED VEGETABLES,GREEN PEPPER CORN SAUCE
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HERBED OVEN BACKED CHICKEN BREAST -390 D / G(‘Q_"
ROASTED CORN, CHORIZO, BEANS, CAPSICUM, ASPARAGUS, MUSHROOM SAUCE
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JAPANESE STYLE SLOW COOKED WAGYU BEEF SHORT RIBS — 1150
MASHED POTATO, BRAISED CARROTS, SHALLOTS
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D = Diabetic, V = Vegetarian, G = Gluten Free, S = Low Sodium, C = Low Calories, H = Heart Friendly
D= ﬁ'mmﬁ’aﬂ, V= "lajﬁtifaﬁwi G = Unmnudleand, s = Binaundeiies, ¢ = uaasia, 1 = Sluiiassuiale
V = can be prepared vegetarian
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V' VEGETARIAN—01%1512

VEGETARIAN TACOS — 180
SPICY PLANT BASED MINCED, AVOCADOS, TOMATOES, ICEBERG, SHREDDED CHEDDAR CHEESE
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VEGAN MEDITERRANEAN VEGETABLE PASTA — 260
SOY BASED SPIRAL PASTA , OLIVE OIL, ZUCCHINI, ARTICHOKES, BLACK OLIVES,
CHERRY TOMATOES, CAPERS, DRY CHILI

made — madudunded Fanurnsdutaznin

VEGETARIAN SUMMER SUCCOTASH AND ZUCCHINI FRITTERS — 250
BROAD BEANS, CHERRY TOMATOES, GRILLED SWEET CORN DIZZLES WITH LIME
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SEARED TOFU, SATAY WRAP — 220
CRUNCHY LETTUCE, VEGETABLES, PEANUT SAUCE

[2]
i aziag ot

D = Diabetic, V = Vegetarian, G = Gluten Free, S = Low Sodium, C = Low Calories, H = Heart Friendly
D= ﬁwnaﬁ’aﬂ, V= "laiﬁtfieﬁwi G = Unmnudleand, s = Binaundeiies, ¢ = uaasia, 1 = Sluiiassuiale
V = can be prepared vegetarian
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DESSERTS
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WARM PEACH AMANDINE TART - 290 V
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EXOTIC FRUIT PAVLOVA — 180V G
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STRAWBERRY CHOCOLATE LAVA MELT — 310V
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BAILEYS CREME MOUSSE — 150 G
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SEASONAL FRUIT PLATE — 250
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STICKY RICE WITH MANGO — 230
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D = Diabetic, V = Vegetarian, G = Gluten Free, S = Low Sodium, C = Low Calories, H = Heart Friendly
b = thaatles, v = Wifiiedad. G = Usismnudeand, s = iinanderios, ¢ = uaagia, H = Hufiasduiale
V = can be prepared vegetarian
= gunsndlyuiluosiiaisald
All prices are in THB subject to 10% service charge and applicable Government tax
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H(F)B = Extra surcharge applies for guests staying on half or full board



