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CHINESE LUNCH MENU
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COAST Lunch Menu
VR R R TR

Soup
W
New England Clam Chowder 10.95
Ogrsetmuninms @

clams, smoked bacon, roasted vegetables

R, HAR, B

Manhattan Clam chowder 11.95
@ grmpiny @

roasted tomatoes, clams, salmon

RN, WRIA, =30

Lobster Chowder 18.95
@wimnn

atlantic lobster, brandy lobster bisque

RPUFEREMR, R RERIR

Salad
YWh ¥

Caesar 10.95
K UL
romaine, grana padano, bacon, lemon dressing,

M2, FUBE BMEHAR, MR

Wedge 13.95
BN @
blue cheese, bacon, avocado, crispy gatlic

BN, R, #5AL, AR A

Beet & Burrata 16.95
MR BATRIE AR h @
golden beets, radish, garlic toast, extra virgin olive oil

W=, R, mE LA, B



Appetizer
[E:3

Smoked Salmon Flatbread 17.95
B =S

herb cream cheese, red onion, capers, arugula, lemon

LM, ALZ, DNRE, ZRRSE, MK

Crispy Calamari 14.95

garlic, serrano chilies, cilantro, spicy aioli
e 3 T e o A e
/T/]‘E/Eu #ﬂiiﬂ’ iél%?K: #ﬁ%%ﬁﬁ%@i%

Dungeness Crab Cake 18.95
D BARG

fresh sprout & shoots salad, kalamansi, aioli
SERIBL, M, R

Oysters Rockefeller 16.95
PEARAE ST IER)

beach oysters, garlic & herb baked crust
TEUE, Fr B R S

Chilli Garlic Prawns 17.95
TR RIR

glazed wok-fried prawns, pea shoot salad
YEWR, Wi bR



Steamers Mussels 21.95 or Clams 22.95
FARE FO R

served with garlic aioli & fries

MR R ERE LB

Thai Coconut Curry
AR E IR

lemongtrass, ginger, chili, lime

o, B, ML A

Spicy Chorizo
T B

chorizo, roasted peppers, tomatoes

VHYES B, R

Classic

AR

white wine, gatlic, bacon, leeks, herbs, cream

B, w8, FER, B, &E, Uil



Opysters
G2

served on the half shell with classic cocktail sauce, mignonette, horseradish & lemon

ﬁﬂ*«*i: g%%@%,*ﬁﬁ’ IJ-I§! @%;

Malpeque ~ PEI 3.75
QERE . BT T Sawmill Bay~ Read Island, BC 2.95
@ LKMH — Read Island, FFHH
Effingham ~ Barkley Sound 2.95
C('QEffitham — B AE A Holliewood Zen~ Denman Island, BC 2.95
@Molliewood Zen — FHBE, B34
Shigoku ~ Puget Sound, Washington 3.95

v e Dozen Oysters~ & K H Seléction 33. 95
@Sh’ ku - Y57 HERRIE e N
18oKu B, FRE TAE TR

Kusshi ~ Cortes Island, BC 3.80
- BRI, BLEEE



Chilled Bar
IR R IReer
served with spicy cocktail sauce, lemon & dijon mayo

okl BBREEE, MBRITRERE

Jumbo Tiger Prawn Cocktail (4 piece) ~ 18.95
@ HZRHE (4 HD

King Crab Merus (1/4 pound) ~ Ti{&
@2WE (1/415)

Snow Crab (1/2 pound) ~ 23. 95
@EH (1/2 1)

Atlantic Lobster (2 lobster) ~ MP
@ KPUFEREM (1-58) - TH{R!

Dungeness Crab (1/2 crab) ~ MP
@B Cf) - HiEe

Daily Ceviche ~ 16.95
@Iky H AT £



Fish & Chips Box 13.95
TASERER

crisp battered cod, new england clam chowder, old bay fries, horseradish slaw

B, FIRBIGINRG, Ei% LFEDN

Coast Oscar Burger Box 13. 95
| iR
angus burger, crab, brioche bun, lettuce, tomatoes, poutine, organic greens

ZIEEE, BN, nXfwmme, £, B, B BN

Sushi Box 13.95
EAEY
spicy salmon & avocado roll, prawn motoyaki, miso soup, seaweed salad

RERKIEEE, BRI, REE, WY

Shrimp & Lobster Roll Box 13.95
RS EE
tomatoes, avocado, pea shoots, mayo, new england clam chowder, organic greens

B, 855, EH, X5, HEBRGIHRE, FREXDN

(D&*EHE+ESDE, &-&"&

&I&+ESESEER-&(
TR AR

The Fisherman’s Catch 90.95
BANIERE
4 % pounds of seafood - snow crab, prawns, mussels, clams, calamari
your choice of preparation: lemon-garlic dill butter , sweet chili-lime or classic old bay
4. 5 %ﬁﬁ _%g’ j_\‘!bﬁ’ ‘Yﬁ%, %W’ yﬁ@tﬁ
BEBRE: EEGEEESW, MREEE, Kt

Hot Seafood Platter 62.95
REVREEPHR
seared ahi tuna, snow crab, sockeye salmon, brussels sprouts
roasted potato, béarnaise

ARletafa, L8], =30, HE BihE. &

Chilled Seafood 59.95
Ry SN 3
single tier with shucked oysters, tiger prawns, mussels, tuna goma-ae & scallop ceviche

WA, ZREL W, TERAREBESCREIT RN

Seafood Tower 89.95
EE iy iae s
two tiers with shucked oysters, tiger prawns, scallop ceviche, mussels, snow crab, dungeness crab, atlantic
lobster, tuna goma-ae

WEFTRE AR, R, BHEER, KK, S, KRS, KRR, TEAREIEE




&

Coast Tower 139.95
EEEWERE ;
oFf7T —t™MEY ™S . SETTe o Ztnigiri&sashimi—e S«
FEBFHETRKEREZES FRISFLNS
I

(&)&*&#E&+EP&,&-&"&&" &HED&-&"&"&(&

Halibut & Chips 16.95
RAEAZREER
Beer battered, old bay fries, coleslaw, tartar sauce

MRTRER, ik, Bovwh, EEE

Baja Fish Tacos 14.95
| RS R KB
pico di gallo, serrano chillies, kennebec fries, lime crema

U8, B, Bk RKEERE

Miso-Maple Sablefish 28.95
IR W AR R A R

sake-buttered braised leeks, chives, smoked bacon, mashed potatoes

FETMREER, WEER, LE%

Seafood Linguine 21.95
TR R

mussels, clams, tiger prawns, peas tomato lobster cream

W, MG, ZIRIB, T, BRI




FISH
p=:l

GRILLED ¥
served with barley & black rice, dill, celery & radish salad

AZREBAK, HE, FREDMEFON

Sockeye almon ~ British Columbia 23.95
=30 SE R A L

Ling Cod ~ British Columbia 24.95
BfEfA - B aHmih i
Steelhead ~ British Columbia 23.95
sy RS (s AT

Tiger Prawns ~ Vietnam 25.95
e ey ]

PAN SEARED #R{

served with spring peas, saffron potatoes, tomatoes, broccolini

WBiD, BALILT, &b, BHEE

Ahi Tuna ~ Hawaii 29.95
BREAEM - AR

Sable Fish ~ British Columbia 33.95
SREE R B At En

Arctic Char ~ British Columbia 24.95
JCARAT B 058 BHm Lk



SHELLFISH
R
Atlantic Lobster (1/2 pound) ~ Nova Scotia MP (T {E)
KPGFEREIR (128 —Hiiliks4

Dungeness Crab (2 pound) ~ British Columbia MP (T {E)
2EE Q) - sEFmto

Snow Crab (1 pound) ~ Alaska 38.95
58 () - Frhiion

King Crab (1 pound) ~ Alaska MP (T {H)
BERE ) — PR

From the Farm
L SYSE T

served with roasted garlic potato purée & seasonal vegetables

B bERR TSR K EFEHE

Angus Resetve 60z Tenderloin 33.95
LAEH A 8 27

Forno Roasted Chicken 24.95
FREE M



Ocean Wise
@wrimes e

Recommended by the Vancouver Aquarium as an ocean friendly seafood choice.

T 7 HE KR HE SR LIS R R A AR AR iR

Gluten friendly item

@ TR

Before Placing Your Oder
Please inform your server if a person in your party has a food allergy. Our kitchen contains wheat,
egg, diary, soy, nuts, pork, fish & shellfish.

WA REHEE MBS R ARBEA /NS, BE, 908, KE, BR, A,
L F A

Vegetarian dishes available upon request

AR AR, W A S AR

Vancouver Coastal Health advises by consuming raw or undercooked meat, seafood, or eggs may
increase your risk of foodborne illness.

U =T HE I A 2R R R A ORI PRI, VAR RS R B B I B R 5 A A AT RE A

Executive Chef: Mark Greenfield
FTIARE . Mark Greenfield

Sushi Chef: Max Katsuno
=044 . Max Katsuno
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SIGNATURE

PLATTERS
(0
)
The Fisherman’s Catch 90.95
%1 é#s A ,
4 1, pounds of seafood - snow crab, prawns, mussels, clams, calamari
your choice of preparation: lemon-garlic dill butter Esweet chili-lime or classic old bay
0 E4 .5#8QB6M >) E W=— E$ : E==: E&Q8Q5%
F + £Ff O & U:1:09dOE(<"é E+LG'EOM, @ E 3A ™~

Hot Seafood Platter B9.95
AP
seared #97tuna, snow crab, atlantic lobster) sockeye salmon, brussels sprouts

roasted potato, béarnaise
OE'~&#afa, M>)EW?#U%=—E 9 -QSEH#, ' OBv . <0T6GU

Chilled Seafood 4B95
BRI
single tier with shucked oysters, tiger prawns, mussels, tuna goma-ae & scallop ceviche
aQpEiE, 61<~=HB: E N/QSTEGU:: G %0"q7| wBI

Seafood Tower &B95
LV
two tiers with shucked oysters, tiger prawns E scallop ceviche, mussels, snow crab) dungeness crab, atlantic
lobster, tuna goma-ae
™ " 3QbA#E, 61<~=—E%"q7|WBIE$S: EM &, W6™>) E W? #;U%=—EN /QST&GU: : %
%
Coast Tower '.B .95
#8810@ HEfEEBE
seafood tower with chef’s selection of sushi rolls Enigiri & sashimi
BS: #8Qb,G}W @2iF - (8E{ - (U jiDU

R0 Qo Ro Qo Qo Ro Ro Ro
R0 Ro Ro Ro Ro Ro R Ro




SIGNATURE ENTREES

Halibut & Chips 21.95
91 2&8QS;RIi+- %
D++E%G#HH+E+,)%;", % G#1%6E7+3)%J;"+3"#?) Y% H# EH# 8% 3#=J+
"G,7|?- E;RIE§6"E0E,,.GU %

Miso-Maple Sablefish 42.95
£] f3URXQ%
sake-buttered braised leeks, chives smoked bacon, mashed potatoes
$5G,!"é'aU EN:j''¢)iE OBv#

Dover Sole A La Meuniere 4'.95
BT HEER A%
29:"+%,:K+E%3;"+%3+EK+,%H#G"+%3%+L%
#3MH#E#H-=IN;H#H; +3%N%GE;?8%G=WH+E%
[Fe= 0<61} , OBvEEH

Salt Baked Whole Snapper MP
T"RQS 2) %
3+HK+,%H#GF87,+L%-78-+E%3J#"7;8) "#3$) ¥5=+EE+%G"#8J
IFo= O %i:AGU B==: E(<'é"q

Cioppino 32.95
? W Y#8QbP$%
3#"$;8)%J"#$3)%$=33+"3%R8M? YIE#G)%M; H#H;)%-E7"'+,%3;=E,;=99
9.-QSERQSE==:E$: M >)EOBVE G¥lyT45 %

Seafood Linguine 32.95
#8QbTal %
$=33+"3)%J"#%$3)%H7-+E%ME#?83)%M+#3%H;$#H; %", GSHHEY JE+#$
$: E == E61<~= EM,Bv E+894U%=—1"é%
%
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CHINESE DESSERT MENU

i oA




COASt Desserts
ViV B R EH R B

Chocolate Molten Lava Cake 12
A] ] SR AR TG v

matcha gelto, caramel & vanilla sauce

RRIRUKIELME, FEMA S8

Coconut Banana Butter Cake 12
WA A AR A T AR R
rum caramel, coconut créme anglaise, caramelized pecans

HAMRHP R EERE, MRS, AR vk

Orange Créme Brulee 10
T W A T

almond grand marnier macaron

A B R HE

Melting Chocolate Sphere 12
BTG v I ER

lemon cream, cocoa brownie, matcha gelato, warm toffee

RGN, R, ARAUKIEM, KICHE

Pavlova 11
K%Y, 5 )P
vanilla meringue, lemon curd, seasonal fruit, blood orange sorbet

AR, BEE, TR, MAESEE

Chef’s Selection of Decadent Desserts 24
J&F FiAR e P
mini coconut-banana butter cakes, chocolate bar, macarons, truffles

ORI A F RS, Tk, SREE, MREETm)

Local B.C. Cheese Plate 18
b A A LA

daily selection of cheese accompanied by housemade compote, fruit & nut crostinis, candied nuts

CHRARAARRFRERRE, KRBREFEMAT, EHBR
H 38



