COAST

BRASSERIE

MENU

The food is our love language — meant to be shared.
Our Mediterranean-inspired plates are designed for the table
and served as they are ready.

Enjoy your meal — we are at your service.



FROM THE LAND

Chicken Liver Paté o, A
Silky chicken liver paté with a hint of brandy, served
with toasted pitta bread

Honey Glazed Halloumi @, )
The finest Pissouri halloumi, gently grilled and
glazed with chili honey and chives

Melanzane alla Parmigiana @, A
Oven-roasted aubergine with a rich blend of three
cheeses, Neapolitan sauce, basil and pesto

Crispy Pork Belly Bites (s,v) New
Glazed pork belly bites with a crisp finish and
melt-in-the-mouth tenderness, topped with fresh chives

Chicken Souvlaki v, u,s)
Marinated chicken grilled with smoked paprika, thyme,
and rosemary, served with tzatziki sauce

Rack of Roasted Pork Ribs ()
Fall-off-the-bone pork ribs, glazed with smoky
barbecue sauce

Beef & Guinness Stew (4, G, D,E, C,5) New
Rich Guinness-braised beef with vegetables, traditional
British dumplings, and a touch of créme fraiche

Slow-Braised Lamb Shank o, ¢) new
Tender lamb shank, braised low and slow, paired
with a velvety carrot and potato purée

New Zealand Lamb Chops (200gr) ()
Grilled lamb chops served with smooth sweet potato
purée, broccoli, fresh parsley, and chimichurri

USDA Prime Sirloin Steak (25091 (U, s)

Grilled prime sirloin served with sautéed asparagus
and rich demi-glace sauce

FROM THE SEA
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Butterfly Breaded Shrimp @,6,ED,5,U,Y) New
Golden butterflied shrimp, delicately breaded and
crisp-fried, served with a house-made dipping sauce

Mussels in Pinot Grigio Sauce o, A, Mm,s,6)
Whole-shell mussels in a creamy white wine sauce
with garlic and parsley, served with toasted pitta

Prawn Saganaki @,0,6,s,A)
Prawns in tomato sauce with garlic, ouzo, crumbled
feta, and fresh chives, served with toasted pitta

Roasted Seabass ( u)
Oven-roasted seabass with baby potatoes, mustard
dressing, and chives

Grilled Salmon with Parsnip ,0,F s,k 8)
Grilled salmon fillet with smooth parsnip purée, crispy
parsnip chips, and parsley oil

Chargrilled Octopus (a8 M,5,0)
Tender grilled octopus with lemon-infused olive oil

PLEASE ASK YOUR SERVER FOR OUR DAILY CHEF SPECIALS
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SALADS

Greek Salad o,u)
Tomatoes, cucumber, bell pepper, onion, capers,
and creamy feta, tossed in olive oil and oregano

Burrata Salad ()
Creamy burrata with vine-ripened tomatoes,
basil & extra virgin olive oil

Goat Cheese Salad @,N, 8k, U, D)
Goat cheese with walnuts, ripe pears, raspberry
dressing, and balsamic glaze

PINSA ROMANA
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Margherita ,p)
Roman-style Margherita topped with fior di latte,
mozzarella di bufala, tomato sauce & fresh basil

Prosciutto (G, )
Prosciutto with mozzarella di bufala, fior di latte,
rocket & parmesan on Roman-style pinsa

SIDES
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Grilled Vegetables u)

Seasonal vegetables chargrilled and tossed in lemon
olive oil dressing

Sweet Potato Fries ()
Deep-fried sweet potato fries with sea salt

Trio of Dips ©,N,k,U,G)
A Mediterranean spread of dips, served with warm
toasted pitta

Potato Fries / Truffle Fries )
Crisp and golden potato fries with sea salt / with truffle

oil and parmesan

DESSERTS

7/95

Apple Crumble (,p,g)
Warm apple crumble with cinnamon, served with
vanilla ice cream

Lava Cake 6,p,B)
Chocolate cake with a molten centre, served warm
with vanilla ice cream

Tiramisu G, b,E A)
Layers of espresso-soaked ladyfingers, mascarpone
cream, and dusted cocoa

All dishes on our menu are indicated with the abbreviations below for the most common allergens.
If you suffer from a food allergy or intolerance, please let the head waiter know when placing your order.

A Alcohol, G Gluten, N Nuts, D Dairy, E Egg, P Peanuts, C Celery, F Fish, M Molluscs, S Sulphur Dioxide, L Lupino, Y Soy, U Mustard, K Sesame, B Seafood



FROM THE LAND SALADS

Chicken Liver Paté (o, A) 12 Greek Salad ©,u) 12
ATaAr TTOTE CUKWTIOU KOTOTTOUAOU HE dpwHa AyyoUpl, vtopdta, mpdaotvn mmepLd, KOKKIVO

UITPAvTL, OEPPIPIOUEVN PE YNnpévn TTiTA KPEUMUSL, KATapn, éTa

Honey Glazed Halloumi ©,c) 14 Burrata Salad o) 14

EkAekTd xahoUut amd to Mioooupl, amald Ynuévo

! - ) ; Mmoupdta pe viopdTeg, BaciMKo & e€aPETIKO
Kal Y\aOAPIOHEVO PE MENL PE TOTAL KAl OXOIVOTIPACO

napBévo ehaidhado

Melanzane alla Parmigiana o, G, £ A) 15

Mehit{ava poUpvou UE TupLd, 0AAToa viopdtag & TEGTO Goat Cheese Salad ,N,8,k,u,0) 16
Katotkiolo Tupi pe kapudia, axAadia kat yAdco

Crispy Pork Belly Bites (s, ) new 18 Baogpkov kau opgoupou

Tpayavég UTOUKIEG XOIPIVOU, YAACAPIOUEVEG Kal
OPWHATIOPEVEG E OXOIVOTIPACO

Chicken Souvlaki @,v,u,s) 19

KoTomouho 0tn oxdpa HapIvapIoPEVO HE KATIVIOTH PIN SA ROMANA

TAMPIKA & MUPWSIKA, ogpBIPIopEVO Pe owg TCaTdikl

Rack of Roasted Pork Ribs () 24 .
Xolpwd maiddKia Tou Mwvouv 6To 0TOMa, HE YAACO Marg herita @, p) 16
KAMVIOTAC OANTOOG UTAPUTTEKIOU Pwuaikn Mapyapita pe @lop vt AATE, HOTOApENT VTL
prmou@aa, cdAtoa viopdtag & ppEéocko BactAko
Beef & Guinness Stew (,G,D,E, ¢, 5) New 26
Mooyxdpt payelipepévo o pmopa Guinness pe Aaxavikd, Prosciutto (G, b 18
VTAumAvyKG kat creme fraiche MpoooUTo pe HOTOOPEAA VTL UTTOUPAAQ, PLop VTL
A\dte, poka & mapueldva o€ pwHAikn mivoa
Slow-Braised Lamb Shank (@, ¢ new 28
Kotol apviou olyopayelpeéVo e TTOUPE KAPOTOU
Kal Tatdtag
New Zealand Lamb Chops (200gr) (u) 28 SIDES

Apviola mayiddkia otnv oxapa pe Spooepr) cdAtoa
TOIUITOOUPL HAVTAVOU KAl TIOUPE YAUKOTTATATAG

USDA Prime Sirloin Steak (250gr) u,5) 32 Grilled Vegetables w) , , 7
Premium kévtpa @AéTo, ommapdyyla kat céAtoa demi MowiAia EMOXIAKWY AAXAVIKWY 0T oXapa pe AadoAépovo
Sweet Potato Fries (o) 8
FROM THE S EA Mukonatdta tnyavntr, macmalopévn e Balacoivé aldTt
Trio of Dips (o, N,k u,G) 8
. Méeooyelakn moikihia v, oepPiplopévn pe (eotr Yntn mita
Butterfly Breaded Shrimp .G,k D,s, U,Y) New 16
qulésc meTaAoUSA PE Tpayavr EMKAANUYN KAl OTTITIKNA Potato Fries / Truffle Fries o) 7/95
odAtoa v T . . . .
PAYAVEG XPUOAPEVIEG TIATATES TNYAVNTEG, ME
. . L Bahaocowvé aldtt / pe Madi tpovpag & mappeldva
Mussels in Pinot Grigio Sauce (o, A Mm,s,6) 18

MUS1a pe kKENUPOG o€ KpePWSN 0AAToa AOTTIPOU KPaaclov
ue okdpdo kat pavtavd, oepPipovtal e Tpayavi mmita

Prawn Saganaki @,0,G,5,A) 18 DESSERTS

Tapideg og odAtoa viopdrag pe okdpdo, o0lo, BpuppaTiopévn
PETA & PPECKO OXOIVOTIPACO, OEPPIPICUEVES HE YNTH TTiTA

Roasted Seabass  u) 21
Yntd Aavpdki oUpvVou HE TATATOVAEG & VIPEDIVYK
HouoTaPSaG YE OXOIVOTIPACO

Apple Crumble (@, p,g) 8

Z€OTO KPAWTA Ao HE Kavéha & maywTto Bavilia

. . . Lava Cake @,0.B 8
Grilled Salmon with Parsnip @, b, s,k 8) 22 TOKONATOTITG piE PEVGTH KAPSIG, GEPRIDIHEVN

YOoAwPOG 0NV OXAPA, TOUPEG TTACTIVAKL, TOUTTG

. . . (ot pe maywtd Bavilia
TTAOTIVAKL, AASL pavtavou

. Tiramisu G, p,E A) 8
Charg rilled OCtOpUS (A,B,M, S, V) 24 Layers of espresso-soaked ladyfingers, mascarpone
X1amddi otn oxdpa pe EAatdAado Kat AepovL cream, and dusted cocoa

MAPAKANAQ PQTHETE TON XEPBITOPO XAX A TIZ KAOHMEPINEZ MPOTAZEIZ TOY ZE® MAX

All dishes on our menu are indicated with the abbreviations below for the most common allergens.
If you suffer from a food allergy or intolerance, please let the head waiter know when placing your order.

A Alcohol, G Gluten, N Nuts, D Dairy, E Egg, P Peanuts, C Celery, F Fish, M Molluscs, S Sulphur Dioxide, L Lupino, Y Soy, U Mustard, K Sesame, B Seafood



