COAST

PORT BEACH

FOOD
MENU

LOVE OUR SPACE?

Book your next function with us
events@coastportbeach.com

JOIN THE CLUB! (=] ]

Scan the gqr code & fill in your details to be ‘; gQﬁﬁﬂ:E
part of our Coast Club :
+ RECEIVE 10% OFF YOUR NEXT ME&U ORDER Ok



SNACKS & SHARES

Beer Battered Steak Fries (V) 12
house seasoning + aioli

House Flatbread and Dips (GFO) 16
Beetroot hummus + basil pesto

Marinated Olives (GF) 9
Grilled Chorizo (GF) 9
Cheese and Pickles (GF) 9
Coast Fish Tacos (2) 18

WA Spanish mackerel, mexislaw,
house salsa, avo + chipotle aioli

Crispy Fried Squid (GF) 20
Dill, coriander, bean shoots, spiced aioli

Buttermilk Fried Chicken (GF) 17
Pickles, chipotle mayo

Mushroom Arancini (4) 16
Romesco sauce, aioli, pecorino

Pork Belly Bites (GFO) 18
Asian glaze, crackle, fresh chilli,
spring onion

La Delizia Stracciatella (GFO) 24
Roasted cherry tomato, basil pesto
+ toasted ciabatta

SALAD

Garden Salad (V, GF) 10
Mixed leaf, cherry tomatoes, red onion,
cucumber + balsamic dressing

SALAD ADD ONS
Fried Chicken (GF) 9

Roast Vegetables & Feta (GF) 8
KIDS

Kids Fish n Chips (GFO) 15
(GFO - grilled with salad)

Chicken n Chips (GF) 15
Kids Pizza (GFO) 15

Cheese, napoli sauce, mozzarella

All kids meals come with orange or apple
juice and ice cream

LARGER PLATES

Coast Fish & Chips (GFO)
Battered WA Spanish mackerel, salad
(GFO - grilled with salad)

Steak Panini & Chips
Scotch fillet, onion jam, rocket, swiss cheese
+ aioli

Chicken Panini & Chips
Fried chicken, onion jam, rocket,
swiss cheese + aioli

Crispy Skin Barramundi (GF)
Beetroot hummus, seasonal vege + dukkah

PIZZA

Margherita
Napoli sauce, cherry tomato, bocconcini,
basil

Pepperoni
Napoli sauce, mozzarella, pepperoni, chilli
flakes

Garlic Prawn
Garlic cream, mozzarella, garlic, shark bay
prawns, rocket, chilli

Fried Chicken
Sweet chilli, fried chicken, sour cream,
pistachio

BBQ beef & bacon
BBQ sauce, brisket, aioli, spring onion

Vegetarian (VO)
Basil pesto, mozzarella, onion, pumpkin,
beetroot, feta

Gluten Free Base +4
Vegan Cheese +3

(V) Vegan | (GF) Gluten Free | (GFO) Gluten
Free Option

Please see staff if you have any questions
regarding dietary requirements

We are not a gluten free kitchen, so we
cannot guarantee items cooked in the fryers
are coeliac friendly
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WINE & TAPS

CHAMPAGNES & SPARKLING
McPherson Sparkling

Villa Sandi Prosecco

Howard Park Petit Jete Sparkling
Laurent Perrier Champagne

WHITE

McPherson Sauvignon Blanc

The Pass Sauvignon Blanc

Howard Park Semillon Sauvignon Blanc
Puppetmaster Pinot Gris

Silkwood Estate Chardonnay

Silkwood Estate "The Walcott" Riesling
Skuttlebutt Moscato

ROSE/CHILLED RED
Wavelength Rosé

Excuse My French Rosé
Marchand & Burch Villages Rosé

RED

McPherson Shiraz

Silkwood Pinot Noir

Belamine Pinot Noir

Stella Bella Cabernet Merlot
Nietschke Julius Shiraz

Howard Park Cabernet Sauvignon
Tomfoolery Young Blood Grenache
Kilikanoon GSM

DRAUGHT (Check Bar for Rotating Taps)

Swan Draught 4.4%

Swan Gold 3.5%

Stone & Wood Pacific Ale 4.4%
Single Fin Summer Ale 4.5%
Little Creatures Pale Ale 5.2%
James Squires Ginger Beer 4.0%

Victoria

Italy

Western Australia
France

Victoria
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Western Australia
Western Australia
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Western Australia
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Western Australia

Victoria
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DRINKS

SIGNATURE COCKTAILS

Breakwater
Bacardi coconut rum, passionfruit,
pineapple + blue curacao

Pommey Punch
Havana club white rum, pomegranate
+ grapefruit soda

Pisco Pink
Barsol Pisco, pineapple, watermelon,
agave, citrus, pink sugar

Mango Mumma
Vickers gin, Aperol, peach, mango, pineapple

The Boss
El Toro coffee tequila, honeycomb, Kahlua,
cold brew

THE CLASSICS

Espresso Martini
Absolut Vanilla vodka, Kahlua, cold brew

Paloma
El Toro Blanco tequila, pink grapefruit,
agave + raw sugar rim

Whisky Sour
Copper Dog whiskey, lemon, sugar, aquafaba

Caipirinha
Cachaga, lime, sugar

Gin Bramble
Vickers gin, creme de mure, lemon, sugar

Pornstar Martini
Absolut Vanilla, Passoa, passionfruit,
lime + Villa Sandi Prosecco

Negroni
Vickers gin, Campari, Cinzano Rosso

Dark & Stormy
James Squire Ginger Beer, Kraken Dark Rum,
lime + bitters

Long Island Iced Tea
Tequila, vodka, gin, white rum, triple sec,
pepsi, lemon
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MARGARITA MENU

Classic
Blanco tequila, triple sec, lime w/ salt rim

Tommys
Blanco tequila, agave, lime, w/ salt rim

Spicy
Blanco tequila infused with chilli, triple sec,
lime w/ spicy salt rim

Spicy Passionfruit
Blanco tequila infused with chilli, triple sec,
passionfruit, lime w/ spicy salt rim

Spicy Watermelon
Blanco tequila infused with chilli, triple sec,
watermelon, lime w/ spicy salt rim

Coconut Margarita
1800 Coconut tequila, triple sec, lime
w/ coconut salt rim

Dealers Choice
Two margaritas for $38 (Bartenders Choice)

SPRITZ

Grapefruit Spritz
Pampelle grapefruit aperitif, Villa Sandi
Prosecco + Capi grapefruit soda

Strawberry Spritz
Joseph Cartron strawberry liqueur, Villa
Sandi Prosecco, soda + fresh strawberries

Aperol Spritz
Aperol, Villa Sandi Prosecco, soda
+ fresh orange

FOR THE SENSIBLE ONES

Pash Me
Passionfruit, lemon, soda + fresh mint

Sandia Sunset
Watermelon, ginger beer, soda
+ fresh lemon

Aperol Spritz (Non-Alcoholic)
Orange Spritz syrup, soda, lemon

Amaretto Sour (Non-Alcoholic)
Seedlip Non-Alcoholic spirit, orgeat,
pineapple + fresh lemon
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