$EIRY

at The Coast

Breads & Shares

Mains

Chicken Liver Parfait 13

with cornichorns and Turkish bread

Mezza Plate 17

duo of dips, marinated mixed olives &

Turkish bread

Classic Bruschetta 12

Charcuterie Plate 26

selection of meats, cheese, olives, cherry

tomatoes, charcoal roasted Mediterranean

vegetables dried & fresh fruit served

with crostini

Garlic Cheese Bread 10

Potato, Rosemary & Sea Salt Bread 15

Herb, Garlic or Chilli Flat Bread 9
Entrées

Tasting Plate for Two to Share 36

salami, swordfish & chorizo skewers, chicken

liver parfait, marinated olives, garlic prawns,

salt & pepper squid

Seafood Entrée of the Day MP

Confit Duck Leg 17

on lentil vegetable salad with blood

orange dressing

Herb & Buffolo Mozzarella Arancini 15

with black garlic mayo

250g Wagyu Eye of Rump Steak

sweet potato puree ,onion rings, kale, and jus (gf)

400g Rib Eye Steak
Café de paris butter, hand cut duck fat chips,
broccoli and jus (gf)

12hour Slow Cooked Lamb & Root
Vegetable Pie

with pea puree and roasted carrots

Crisp Pork Belly
with braised apple and red cabbage star

anise sauce topped with crackling
Fish of the Day (g

Roasted Mussels
with white wine, San Marzzano, Tomato,

chilli and Garlic crostone (gf)

Lemon & Thyme Infused
Chicken Supreme
on char grilled Mediterranean vegetables,

pearl cous cous and tomato basil compote

Medley of Vegetables and Falafel

on sweet potato puree and black garlic

aioli (gf)

Zuppa di pesce (Sicilian seafood hot pot)
king prawns, barramundi, calamari, octopus,
vongole, mussels, tomato, chilli and

sourdough crostone (gf)

Smoked BBQ Beef short ribs

with Colcannon mash (gf)

Please advise your wait person if you have any special dietary or allergy requirements
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$EIRY

at The Coast

Stone Baked Pizza

Pasta

Margherita
basil, buffalo mozzarella and San Marzano

tomatoes

Napoli
olives, anchovies, buffalo mozzarella and

San Marzano tomatoes

di Mare

salmon, calamari, prawn and octopus topped

with rocket and chili oil

Pollo

chicken, grilled zucchini, avocado & feta

Hot Salami
(Very Hot) fresh chili, olives, roasted

capsicum and San Marzano tomatoes

Double Smoked Ham & Mushroom

topped with rocket, Prosciutto and parmesan

drizzled with extra virgin olive oil

Garlic Prawn
cherry tomatoes, fresh chilli, coriander,

rocket and San Marzano tomatoes

Pulled Lamb

rosemary potato, caramalised onion, & San

Marzano tomatoes drizzled with minted yoghurt

Verdure
charcoal roasted Mediterranean
vegetables and goats cheese

Carnivore
Italian pork sausage, pepperoni &

double smoked ham
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Gnocchi di pangrattato
home made fresh potato gnocchi

with pangrattato

Risotto Nero

squid ink risotto with crispy squid rings
Linguine con Pesce
with Barramundi, Prawns, cherry tomatoes,

chilli and rocket

Pappardella con Agnello
Lamb Ragout pappardella

Salads
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Charred Pumpkin & Beetroot Salad

rocket, feta, peppitas & fig vino cotto dressing

Pearl Couscous Salad
with char grilled Mediterranean vegetables

dressed with lemon herb dressing

Crispy Duck Salad

radicchio, pear, quinoa, pomegranate & rocket

Please advise your wait person if you have any special dietary or allergy requirements

20

22

25



SENRY

at The Coast

Sides Kids

Hand Cut Duck Fries 12 Fish & Chips 11
with aioli

Grilled Chicken & Chips 11
Mixed Salad 11
with lemon dressing Bolognese 1
Rocket and Parmesan Salad 11 Chicken Nuggets & Chips 1
with balsamic dressing Kids Cheese Pizza 11
Charred Broccoli 10 Kids Burger 1
topped with Pangrattato

Dessert Coffee & Tea

Chocolate Explosion 14 Coffee 3.8
nutella filled doughnut, chocolate sorbet, flat white, latte, cappuccino, espresso,
chocolate floss long black
Espresso Créeme Brulee 14 Hot Drinks 4
white chocolate flakes and vanilla bean mocha, hot chocolate
ice cream

Mug +1
Traditional Viennese Apple Strudel 15
with Vanilla bean sauce Extra Shot +1
Sticky Date Pudding 14 Loose Leaf Tea 3.8
with butter scotch sauce and ice cream english breakfast, green, earl grey, peppermint
Warm Apple Crumble 14
on berry coulis and ice cream
Cheese Board 18

with chefs choice cheeses, quince & lavosh

Assorted Gelato

from our vintage gelati cart

Please advise your wait person if you have any special dietary or allergy requirements



Coast Bar Menu

SENRY

at The Coast

Stone Baked Pizza

Chicken Liver Parfait

with cornichorns and Turkish bread

Salt & Pepper Squid

shallots, chilli, coriander, mint and

sriracha aioli

Spicy Chicken Wings

with rocket, sweet potato & chilli aioli

Beef Burger
with bacon, cheese, pickles, beetroot
and house chutney served with fries

Fried Chicken Burger

with slaw, cheese, pickles and chilli

mayo served with fries

Pulled Pork Burger

with Vietnamese slaw and fries

Aussie Cheesesteak
wagyu rump steak, caramelised onion,

lettuce, tomato, cheddar, aioli and fries

Chicken Schnitzel

with fries and salad

Chicken Parmigiana
topped with double smoked ham San
Marzano tomatoes, fior di latte cheese

served with fries and salad

Beer Battered Flathead

with fries and salad

Caesar Salad

cos lettuce, crispy bacon, eggs, garlic

croutons, shaved parmesan
Fries with Aioli

Potato Wedges

with sour cream sweet chilli
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Margherita
basil, buffalo mozzarella and San Marzano

tomatoes

Napoli
olives, anchovies, buffalo mozzarella and

San Marzano tomatoes

di Mare

salmon, calamari, prawn and octopus topped

with rocket and chili oil

Pollo

chicken, grilled zucchini, avocado & feta

Hot Salami
(Very Hot) fresh chili, olives, roasted

capsicum and San Marzano tomatoes

Double Smoked Ham & Mushroom

topped with rocket, Prosciutto and parmesan

drizzled with extra virgin olive oil

Garlic Prawn
cherry tomatoes, fresh chilli, coriander,

rocket and San Marzano tomatoes

Pulled Lamb

rosemary potato, caramalised onion, & San

Marzano tomatoes drizzled with minted yoghurt

Verdure
charcoal roasted Mediterranean

vegetables and goats cheese

Carnivore
Italian pork sausage, pepperoni &
double smoked ham

Please advise your wait person if you have any special dietary or allergy requirements
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