BEACH CLUB & BISTRO
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- Coast caesar sixisada 28C
Heart o }’Qmaine, Spanish anchovy, ey Wiy
Parmigiano reggiano, French baguette crisps “

Add your favorite:

Lime and basil rubbed grilled chicken breast 370
WulAkUnU:uDIaKks:wA

Flash cooked sea prawns 470
WU

Home smoked Tasmanian salmon 410

WuUanisauoausuAdUu

Blue swimmer crab 360
Avocado and pomelo segments

in a light lemon mayonnaise

ghtioynudulona:alaila ugoviuaiauou

Dukkah spiced chicken supreme 250
Dry rubbed and char grilled breast of chicken

chick pea and roasted vegetables

on a bed of greens

TAKUNIAZaVINA 13SWWSoUaAQWN, AdIla:WNEND

Sustainable Tasmanian salmon 460
Shaved fennel, arugula, green apple & adish
Jansauougv iIaswwsoudaaann,

Iwuiua, SoniAa, lodiana:sas

Green papaya salad 300
Polenta crusted soft shell crab
dudhytunanindadnolwa

Thai buffalo mozzarella 320
Cherry tomatoes three ways and a avocado

mixture of fresh, confit and semi sun-dried

tomatoes tossed in classic pesto
FauoalsolisaanuuziioinAisassaiunuulusaaiwala
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Traditional feta cheese with ros mary needles,

tomatoes, cucumber, Kalamata olives, Spanish onions,

bell peppers and extra virgin olive oil
awan iIaswwsoudaaann

Grilled tiger prawns on saccutash
Summer salad with broad beans, cherry tomatoes
and grilled sweet corn drizzled with lime
AvgvAuaaadniwanaad

Steamed south Pacific snow fish steak
broad beans, cucumber, feta cheese, cherry tomato,
onion and mango, coriander vinaigrette

UanRu:0v nousaadu, avnd, Sawadn, u:dainAisass,
KOUKDIKEY 11a:U:JoVWSDUBdNNT

Focaccia

Choose any of the above salads and have them
served on a freshly baked flat bread from the
wood fired oven. Baked to order with extra virgin
olive oil, rock salt and herbs

Idonadanvsau IaswuuvuulowonmiBuaulkiuluionou

Focaccia with Coast caesar
Fuvnsaaa 1dswuuyuudowonnigey

Add chicken breast

B¥1saaaln 1Idswuuguudowanmisy

Add sea prawns

Bynsaaanv iIaswuuyuudowonnIzy

Add smoked salmon

ynsaaauannsauausundu IdaswuusuudowonnIBY

Focaccia with Thai buffalo mozzarella
Fauoalsalsaanuu:idoinAassauiuulusadiwala
Idswuuyuudowonmigey

Focaccia with wood barrel aged feta
FawawsSouaaanwn 1IaswuuyuudowonnIge

Focaccia with grilled tiger prawn
on saccutash
Avegviuadadnolwaiia:a 1dswuuysuudowonnide

460

380

340

430
470

410

380

310



 Slow cooked Arborio rice risotto enriched

~ Black truffle and mushroom risotto

with French butter & green asparagus tips
ssonldiRanswiwana:kaciog

Penne with smoked chorizo 320
and grilled chicken

Tossed in extra virgin olive oil, garlic,

wild mushrooms, espelette chili

and dash of cream

iduiwuidnulansonlusisiasli

Pappardelle with locally harvested clams
320

Cooked the traditional ‘Bianco’ way with garlic,

chili, extra virgin olive oil and splash of chardonnay
idulnursinalanukosadufudiiuu:nan

Fettuccine with artichokes hearts 280
sundried tomatoes

and char-grilled zucchini
IFuWaqatnuaalsAlausoINAIKD

Coast Tagliatelle 420
Hand-picked seafood, flash fried cherry tomatoes,
broad beans and saffron dill beurre blanc
IFuanindgiaalanuaswana:swwsou

Lemongrass marinated chicken 320
and mushroom skewer

served with fettuccini

in @ mascarpone cream sauce

Inkunazlnsia:iRa

iaswwsouiduwaqgstilusoadaunanilu
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Aussie angus beef burger W|th rie ,
smoked bacon, cheddar and beetroot relish
wasinositio ldand, 1uAou, Baisad nasieudngn

The Coast club ” 300
Triple layers of toasted bread, mayonnaise,

lettuce, tomato, cheddar, egg,

crisp bacon and chicken breast

AAUIIBUDY

Crispy chicken 260
Crunchy chicken fillet burger laced

with lime aioli, lettuce and tomatoes
wasinoslinsounudaisadiia:soa

The Mexican tortilla wrap 310
St. James smoked salmon, guacamole and tomato salsa
noshaaiKoUanisauausundu, abbalanasagiu:daine

Andaman prawn and avocado wrap 380
Poached sea prawns, tomato coriander salsa,

yellow mango, wasabi cream

NJVKDOAY, FagW:IToINA, U:dvIIa:0BI0ASY

Philly cheese and steak 320
Marinated sirloin strip’s with onion gravy,

green and red peppers, melted cheddar cheese

on a French baguette
iGoduuanWawsnegnulsegaluguudonsoira

Quesadilla 300
Floured tortilla with cheese, tomato salsa,

guacamole, sour cream, your choice

of chicken or vegetable

nvaasanjlddanulnksonn IFswwsouusidoinAgas,
ohmlagay, ASuIUsed

Butter chicken 340

with rice, naan, pappadom and mango chutney
nnvlasduide 1F$wwsoaudn, 1dvunu, 1UvJulrduiazsoa:Luov

Beef stroganoff 480
sautéed beef slices with mushrooms
and onions in a Creamy sauce

ioalasmuaww 1dowan3y, Ikq, KahauTh ji masat
- be¢pempozatios, Kapenas 20651314 1 a«
U AyKOM 6 CAUG0 :., 0M €O yce
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T g I'—'bur Wa%s‘/u beef sliders, with pepper Jack cheese ‘ S,
! 7 and mustard Sour cream sauce served on brloche buns g
wosinositoonAdiusawsnine

IFSWwsousoaannsa, ASUIUSDIa:uUUTVKIU

Mini chicken parmigianino sliders 300
on soft rolls
DUnsudslnnaudawisiusiunaa

Mini soft shell crab sliders 350
crisp fried served with

pineapple-chili coleslaw, soft rolls
Dhivosinasytunulnaalasdud:sana:wsn

Mini prawn cake sliders 350
with pomelo salad

and tom yum mayonnaise, soft rolls
Duasinasynuaadadulona:uigoviuadug

Three Coast sliders 320
Smoky BBQ beef, BLT Thai spiced chicken

with homemade Siracha, Lamb laced with aioli

and topped with feta cheese crumbs
DUIUaSINOSIUDIUNSTAD, DUIuasinoslnvoandsiu,
phivasinasitonn:Audaman

All slidings served with potato wedges
IWaSINDSNNBUQ IFSWWSDUAULTUNSD
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and white snapper \
J1oKUNUanQuiia:gndKoaKkse

Coast nachos 320
Topped with slow cooked beef, chunky tomato

sauce, cheddar, guacamole and sour cream
unlgKUIe, uadaina, 3a, olalana:AZuIvSyD

Chicken in a basket 280
Crispy and tasty bits of chicken

homemade barbecue and tartar sauce

Tna:ns

Chimichurri bruschetta 340
Char-grilled beef strip’s on house baked sour dough
ciabatta, with a tangy kick of chimichurri sauce
yuuUvktnidogv na:soaaladusida

Pork knuckle spring rolls 220
Slow cooked pork, spring onions

and celery sweet chili dip

Uaile:naaldkiydu

Mesquite smoked snowfish cakes 260

In crispy panko crust with bacon
tartar sauce, water cress, lemon wedges
noauuUalku:na:dalnsauau

Angry tuna 300
Akami tuna, coconut, avocado, ripe mango,

chili salad crispy won ton chips
nuhgviaswuuadaahanla, u:Uov na:ifgonaa

Arancini 280
Crispy risotto ball with melting mozzarella core
chunky tomatoes, rocket, Parmigiano reggiano
gnossonlananindauuudonaanusadgagiuzdoina

Rice paper parcels 260
Stuffed with prawns, crisp vegetables,

aromatic herbs and jalapeno mango salsa
Uailg:aaldivanuido,

WNEoe) ayulwsiia:wsnanantlu Auu:bovgan

By road 450
Thailands Singha beer tempura

with tiger prawns and Thai seafood sauce
InuUssAvaneidolundoidesavK Iaswwsousoagwa

Crispy fried calamari |
with aioli sauce Ty e
Uankiinnaanugaans:ifguigaviu

Karoma pa 3",_.'_‘1 peH
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?arma with rocket

Tomato, mozzarella, R S
prosciutto di Parma, rocket \
wasUlisunuwnSoAINQ

360 degree 420
Tomato, mozzarella, prosciutto di Parma,
artichokes, olives, mushrooms

WASUNIBW, oaluA, U:non, 1Ra

Margherita 220

Tomato, mozzarella, basil
UNSNNSAN Lo, Ba, Tks:wn

Piccante 420
Tomato, anchovies, olives,

mozzarella, spicy sausage, chili oil

Tansonsaira, 1louls3, unoan, LJUWSN

Bianca 200

Garlic butter, mozzarella cheese
lugnNS:INgY, dauodiyolsaan

Woodsman 420
BBQ based mozzarella, chorizo,

ground Wagyu beef, spicy ltalian sausage,

sun dried tomato, red onion, parsley

soausoAd, Tssly, 1doua,

Tansonaaiagu, UsITaINAIKY, Kokou

[‘*f




Selection of fine imports
Prosciutto di Parma - Parma ham
Salami Milano - Milanese salami
Saucisse perche - French dried pork sausage
Chorizo - Spanish cold smoksed spicy dried sausage
Pancetta - Italian rolled pork belly
Coppa di Parma - curred pork shoulder
Pork rillettes - French pork confit in fat

ido1dudugndoe

J1suisu

1A
TansonitokyiiRvaladWsoiAa
TossTs

IWuIRsQAN

naUln

SHENKY

Served with cornichons, olives,
artisan breads and crisps
IASWWSDUIIAVADY, U:NaNia:yuldoucnne

Cheeses Boards 1,050

Selection of imported cheeses
Brie - From the town of meaux in France

Goat cheese - Sainte maure from loire valley
in middle of France

Parmigiano reggiano - Italian 9 month ripened
Parmesan cheese

Gorgonzola - Blue cheese from piedmont in Italy
Munster - from the Alsace Region of France
Taleggio - Medium soft cow milk cheese from ltaly
Manchego - Medium ripe goat cheese from Spain

[nacjif'auas'a
Baus
Bauuiw:
gawasomlu
ganosnoulsan
Bayudiaos
Baniaodld
Sanuuisuln

Served with grapes, dried fruits and walnuts,

artisan breads and butter

idSwwsouovu, walJiiko, soaun, yuudodivg
by




- Tasn anﬁan sustalnable salmon steak - 9/0
Pan seared till perfectly pink ‘ ' Wit

troplcal mangos, tomatoes and coriander

alGnUanisauou 1Iaswwsougasu:uoviiazu:idoina

Coastal snapper fillet with espelette chili 420
Pan fried in extra virgin olive oil pumpkin orange puree,
seasonal vegetables, virgin tomato sauce

Jann:woegv 1IaswwsauwnnovinauduuQq,

WNCAV llazsodusIuoINF

Poached tiger prawns 380
vs tropical pineapple

Sun soaked pineapple with lemongrass, shallot,

orange segments, red radish, and raspberry drizzle
Avanaidonuduu:sa, a:lAs, Kowavia:duy

Coast fish n’ chips 400
Battered snapper,

fat chips malt vinegar & tartar sauce

Wulloudsw

U.S. scallops & tiger prawns 950
Fresh off the grill and served with pickled cucumber

and Spanish salsa from garlic, shallots,

coriander olive oil and lime juice

KoglsadiiazNvangidog v IFSWwSauIavndIqoviiaday)

Wood oven bake 970
snow fish, salmon, tiger prawns and river prawns

oven baked with olive oil, butter and herbs

gwasouauiannu Uaikus, Uaniisauau,
Avangidona:Aviithaunuthiuu:non, 1ug taayulws
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Seafood chillin 1,120
Fine de Claire oysters, tiger prawns, river prawns

and slipper lobster served with a green papaya salad

UWOSZ)U KOYUNVSUNSVIA, nvanyido,

ﬂ\)llUU') n\‘)ns muwsau,aum




: Kaam\)suwsmﬁ'a‘ﬂ el

Feast on ice ' 4,300
Freshly poached Boston lobster

Alaska king crab, blue swimmer crab, rock lobster,

river prawns, tiger shrimps, sea snails, clams,

green lip mussels, freshly shucked fine de claire oysters

Served with light cocktail sauce, curry mayonnaise,
Thai spicy seafood sauce, pineapple salsa,
red wine shallot vinegar

INANNaaIKISN:IaIsU
aoualaas, vayaanam, Yun, nons:anu, Avibun, nvangido,
KOYKIU, KOUQAU, KOYIIUAVT), KOYUNOSUWSOIAG

IFSwwsouAoninauoa, INDSSUIYoLIUE,
thoudwa, sagrdlu=sana:dndulbdiao
Coast Hua Hin 2,300

1 freshly poached Boston lobster

4 tiger prawns

4 freshly shucked fine de claire oysters
1 giant blue swimmer crab

lnad KoRu
doualqos 1 dd, nvangido 4 Ad
KOYUNVSUWSVIAE 4 a1, YU 1 A

Coast Samui 2,300
300 gr Alaska king crab, 4 tiger prawns

6 baby squid, 500 gr sea snail

lnad ayg

vIdoanani 300 NS, Nvangido 4 ad

Jakidn 6 A2, Kogkdu 500 NSU

Coast Pattaya 2,200
2 large rock lobster, 4 white prawns

500 gr green lip mussels, 4 giant scallops

Tnad wnen

ALNS:1U 2 D, Avangido 4 Ao

Koglluavs 500 NS, Kovlsad 4 D

Coast Phuket 2,800
1 freshly poached Phuket lobster

4 tiger prawns, 500 gr clams

500 gr green lip mussels

lnad aifa
nouvNS 1 Ao, Nvanyido 4 A
KoyQAaU 500 NSU, Kogllavs) 500 NSU

Served with light cocktail sauce, curry mayonnaise,

Thai spicy seafood sauce, red wine shallot vinegar
IFSWwsoudoninasod, InDSEUNgvIUG, uwouvvxlo Favduussa a:tindu
Tounav




‘Australian Angus sirloin steak 250 gr 1,200
IUoddoodiasiagiovndduuan 250 NSU

Australian Angus rib-eye steak 250 gr 1,400
IUoddo0alasidgiiovnasuany 250 NSu

Australian Angus tenderloin 250 gr 1,700
IUo3d00alasidgiovaadulu 250 NSy

Australian Ambassador lamb rack 360 gr 1,500
idonn:aans:qnooalasidy 360 nsu

US East Coast mainlobster 500 gr 1,700
doualaos 500 NS

The Royal grill 2,820

Wagyu beef tenderloin (200 grams)

whole Canadian lobster (650 grams)

black pepper sauce, melted butter and fresh lemon
IGoduludnfin 200 NSU, IALNIGEU aoUdInasEY
IFsSwwsonvsoawsnlngdd, lugnazuzuld

All meats are chilled and a minimum of 120 days aged

Choice side dishes

Black truffle infused mashed potato
Grilled vegetables

Country potato wedges

Criss cross fries

Shaved fennel salad

Sautéed wild mushrooms

Sauces

Jack Daniels bacon sauce
Béarnaise

Forest mushroom

Lemon butter sauce

Thai spicy seafood sauce
Pineapple salsa

Aioli

Thai E-sarn sauce

INSOVIAYY v
JuWsSvuanwauiRanswina, Wncnveenw
TUWSOKUIFED, TUWSORUANISIONDA, adaimuiua, Walkacivg

vod

yodluADUIDA IaUItYa, IUDSIUEEDd

vodlRQ, BodIUBUUND, ¥aBWa, Favidud:sa
woans:IfguLIBavILE, hOuIsd iy,
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~ Classic wok fri
Walnenvaa

Coastal fried rice

320

Curried fried rice with pineapﬂgl),le and sea prawns

Jnowaduu:sanviazln

Thai hot basil chicken ‘Kaprao’
Wok fried minced chicken

with chili, hot basil leafs and fried egg
Jowansawsilnliand

Malaysian chicken satay

48 hours marinated grilled chicken skewers
slow cooked peanut sauce

a:6:In

Crisp prawn cakes ‘Tod Mun’
Classic minced prawns,

golden fried homemade plum sauce
naQIUNY

Tom yum gung

The aromatics of lemongrass, kafir lime leaf,
fresh coriander, straw mushrooms and chili
with black tiger prawns

duginvangido

260

200

320

330
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rgin olive oil

Chorizo sausage and French beans 90
Tansonlusluiuad
Grilled button mushrooms 140

with aged balsamic vinegar
IRasuUeyovegvfuyaaUasiin

Parmigiano reggiano with parma ham 160
Sawrsomldna:wistnnsu

Sesame crusted seared tuna 150
with mango chili salsa
dJaanuignouusasiy:uon

Wagyu meat balls with tomato relish 150
Dnuoaflusodu:idoine

Seared tiger prawns 150
on cannellini beans

AbgouudD

Marinated Kalamata olives 100
JtnonQov

Poached tiger prawns 150

with tomato and shallots
nvadNAUU:IdDINAIIAKIKOUIAY

Seared red snapper 120
with sweet corn and herbs
Uann:wognoidswwsoudnolwanasayulws

Grilled artichoke hearts 220
oalyAgv

Served with selection breads, crisps & quince paste
Idswwsouyuudv,uu”ivnsau
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with lettuce, Férﬁafto a on :
noalnsuanan alaiaas
IwasinositodnAd 2 Bu AUWNNQIAD,
usidainflia:kokoulkny

o

Explore dora’s tempura fish

and vegetables =

with sesame, soya ginger sauce and ketchup
aos1Glonswaoisos

INuJs:daniia:wnaum,
yoaMIKaoLAUTVIR:BDAU:ITOINA

Peppa pig’s favorite pizza

Tomato, mozzarella with a sprinkling of oregano
1IUUWn Wot

uzIdaInA, auaasiisaania:oosmiu

Pokémon chicken fingers

Marinated chicken filet in Thai spices,

served with Asian slaw and peanut sauce
Winuou Innaa

KING8IAZOVINA IFSWWSaUaaaIuuIRIBga:saandIKdon

Miss rabbit bake

Macaroni bolognese with cheese
Uansuin ua
Iduusn:lstvoallona:g4

Numb chucks wrap

190

190

180

170

180

fresh roast chicken in a floured tortilla with sour cream,
tomato salsa and guacamole on the side
Uy SvAnSw

[nouKkadranlvaasanj

IaSwWwsoun3UIUZYD, UxitioinAgaan aalaladas
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p and coconut ice cream
sanuloAnSULWS1D T

Asian spiced duo of creme brulee 200
lemongrass and kaffier lime
Insuyida:lnsAuu:nsa

Frozen key lime pie 200
with vanilla creme anglaise
WIDUNNEITY 13SWriudTaan, ASUAaANSa

Traditional banana split 200
vanilla, chocolate, strawberry ice cream

with chocolate & strawberry toppings,

sprinkles and walnuts

uununausn lorAsuodaan, donlniaa,
aasadiuassiusaasoniniaa, ansalluosia:addoaln

Granny smith apple pie 200
IIE)UIfJaWWEJfTUTE)FTﬂ_S'UDWUaa1

Sundaes (2 scoops)
sulQg

Thai coffee with crushed peanuts 200
niwlnenum

Mixed berry and créme de cassis 300
IUDSSANVIA:ASY

Chocolate brownie and marshmallow 260
Sonlnnaausiod na:usiuala

Sticky banana, walnut sundae 260
IANNace nuloAnsudoaun

On Ice 85 Baht per scoop
fornsu

Vanilla, Javabica almond

Green tea, Chocolate

Chocolate chip, Fudge chunk%@hip
Strawberry cheesecake, Pistachio

D1Uaan, mMiwdauouad

¥ T2, donlniaa
Fonlnnaasw, Wad SLAKBW
waaglo, daso31UassBaIAN
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