
 
 
 
 
 

海濱餐廳 
CHINESE LUNCH MENU 

午餐菜單 
  



 

COAST Lunch Menu 
海濱餐廳 午餐菜單 

Soup 
湯類 

 
New England Clam Chowder 10.95 

新英格蘭蛤蜊濃湯  
clams, smoked bacon, roasted vegetables 
蜆肉，培根，蔬菜 

  

Manhattan Clam chowder 11.95 
曼哈頓蛤蜊濃湯  

roasted tomatoes, clams, salmon 
烤蕃茄，蜆肉，三文魚 
 
Lobster Chowder 18.95 

龍蝦濃湯 

atlantic lobster, brandy lobster bisque 
大西洋龍蝦，白蘭地龍蝦濃湯 

Salad 
沙拉類 

 
 
Caesar 10.95 
凱撒沙拉 
romaine, grana padano,bacon, lemon dressing,  
羅曼生菜，乳酪,香脆培根，檸檬沙拉醬  
 
Wedge 13.95 
楔形沙拉  
blue cheese, bacon, avocado, crispy garlic 
藍乳酪，培根，鰐梨，香脆蒜片 
 
Beet & Burrata 16.95 
甜菜及布拉塔乳酪沙拉  

golden beets, radish, garlic toast, extra virgin olive oil 
甜菜，白蘿蔔，蒜蓉土司，橄欖油 

 

 



 

Appetizer 
   前菜 
 
Smoked Salmon Flatbread 17.95 
烟熏三文魚薄餅 
herb cream cheese, red onion, capers, arugula, lemon 
香草乳酪，紅葱，小酸豆, 芝麻菜，檸檬 

 
Crispy Calamari 14.95 
脆炸魷魚 
garlic, serrano chilies, cilantro,  spicy aioli  
蒜頭，辣椒，香菜，辣蒜茸蛋黃醬 

 
Dungeness Crab Cake 18.95 
香脆珍寶蟹肉煎餅 
fresh sprout & shoots salad, kalamansi, aioli 
芽菜沙拉，小檸檬，蒜泥蛋黃醬 

 

Oysters Rockefeller 16.95 
牡蠣洛克菲勒 

beach oysters, garlic & herb baked crust 
牡蠣,香草蒜蓉外殼 

 
Chilli Garlic Prawns 17.95 
蒜蓉辣蝦 
glazed wok-fried prawns, pea shoot salad 
炸蝦，豌豆苗沙拉 

 

 
 
 
 
 



 

 

 

 

Steamers Mussels 21.95 or Clams 22.95 
鮮蒸貝類 青口或 蜆 

 
served with garlic aioli & fries 

配蒜蓉蛋黃醬及薯條 
 
 
Thai Coconut Curry 
泰式椰香咖喱醬汁 
lemongrass, ginger, chili, lime 
香茅，薑，辣椒，青檸 

 

Spicy Chorizo 
西班牙辣腸 
chorizo, roasted peppers, tomatoes 
西班牙辣腸，烤青椒，番茄 

 

Classic 
經典 
white wine, garlic, bacon, leeks, herbs, cream 
白酒，蒜頭，培根，韭葱，香草，奶油 
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Oysters  
生蠔 

served on the half shell with classic cocktail sauce, mignonette, horseradish & lemon 
配料：鷄尾酒醬, 木犀草，山葵，檸檬，  

 
Malpeque  ~ PEI 3.75 

馬佩奎--- 愛德華王子島 
 
Effingham ~ Barkley Sound 2.95 

Effingham  --- 巴克利灣, 卑詩省 
 
Shigoku ~ Puget Sound, Washington 3.95 
 

Shigoku  --- 普吉灣, 華盛頓 
 
Kusshi ~ Cortes Island, BC 3.80 
古稀--- 庫特斯島，卑詩省 

 
Sawmill Bay~ Read Island， BC 2.95 

索米爾灣 --- Read Island，卑詩省 

 

Holliewood Zen~ Denman Island， BC 2.95 
Holliewood Zen --- 丹曼島，卑詩省 

 

Dozen Oysters~�&�K�H�I�·�V Selection 33.95 
一打生蠔 ~厨師精選 

 

 

 

 
 

 

 
 
 
 



 

 

 

Chilled Bar 
凍貝類海鮮 

served with spicy cocktail sauce, lemon & dijon mayo 
配料：辣鷄尾酒醬，檸檬及芥末蛋黃醬 

 
 
Jumbo Tiger Prawn Cocktail (4 piece) ~ 18.95 

珍寶老虎蝦（4只）  
 
King Crab Merus (1/4 pound) ~ 市價 

皇帝蟹 （1/4磅）   
 
Snow Crab (1/2 pound) ~ 23.95 

雪蟹 （1/2磅）   
 
Atlantic Lobster (½ lobster) ~ MP 

大西洋龍蝦 (半隻) --- 市價!
 
Dungeness Crab (1/2 crab) ~ MP 

珍寶蟹 （半隻）--- 市價  
 
Daily Ceviche ~ 16.95 

時日橘汁腌魚 
 
 
 
 
 
 
 



 

  

!"#$%&!%'"( &
便當盒!

!
Fish & Chips Box 13.95 

英式炸魚薯條 

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

鱈魚，新英格蘭蛤蜊濃湯，薯條，山葵沙拉  

 

Coast Oscar Burger Box 13.95 
! 海濱漢堡 

angus burger, crab, brioche bun, lettuce, tomatoes, poutine, organic greens 

安格斯漢堡，蟹肉，法式牛油麵包，生菜，番茄，薯條，蔬菜沙拉 
 

Sushi Box   13.95 
壽司便當 

spicy salmon & avocado roll, prawn motoyaki,  miso soup, seaweed salad 
辣三文魚及鰐梨卷，焗蝦，味噌湯，海帶沙拉 

 
Shrimp & Lobster Roll Box  13.95 

蝦及龍蝦卷便當 

tomatoes, avocado, pea shoots, mayo,  new england clam chowder, organic greens 
番茄，鰐梨，豆苗，美乃滋，新英格蘭蛤蜊濃湯，有機蔬菜沙拉 

(&)&*&#&+&$&,&-&"&&
.&/&+&$&$&"&-&(&
招牌拼盤!

 

The Fisherman’s Catch 90.95 
漁人海底撈 

4 ½ 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磅海鮮 -雪蟹，大蝦，淡菜，蛤蜊，炸魷魚 

選擇味道：檸檬蒜蓉茴香牛油，甜酸辣青檸，經典 
 

Hot Seafood Platter 62.95 
熟食海鮮拼盤!

seared ahi tuna, snow crab, sockeye salmon, brussels sprouts  
roasted potato, béarnaise 

香煎金槍魚，雪蟹，三文魚，甘藍、烤土豆、蛋黃醬 
 

Chilled Seafood  59.95 
海鮮大冷盤 

single tier with shucked oysters, tiger prawns, mussels, tuna goma-ae & scallop ceviche 
新鮮生蠔，老虎蝦，淡菜，吞拿魚麻醬菠菜及橙汁腌扇貝 

 
Seafood Tower 89.95  

豪華海鮮塔 
two tiers with shucked oysters, tiger prawns，scallop ceviche, mussels, snow crab, dungeness crab, atlantic 

lobster, tuna goma-ae 
兩層新鮮生蠔，老虎蝦，橙汁腌扇貝，淡菜，雪蟹，大肉蟹，大西洋龍蝦， 吞拿魚麻醬菠菜 

 

Coast Tower 139.95  
海濱餐廳海鮮塔 

�•�‡�ƒ�ˆ�‘�‘�†���–�‘�™�‡�”���™�‹�–�Š���…�Š�‡�ˆ�ï�•���•�‡�Ž�‡�…�–�‹�‘�•���‘�ˆ���•�—�•�Š�‹���”�‘�Ž�Ž�•��，nigiri & sashimi 



 

 
 

&
 

Coast Tower 139.95  
海濱餐廳海鮮塔 

�•�‡�ƒ�ˆ�‘�‘�†���–�‘�™�‡�”���™�‹�–�Š���…�Š�‡�ˆ�ï�•���•�‡�Ž�‡�…�–�‹�‘�•���‘�ˆ���•�—�•�Š�‹���”�‘�Ž�Ž�•��，nigiri & sashimi 
豪華海鮮塔配大厨精選壽司卷，手握壽司及刺身 

!
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Halibut  & Chips  16.95 
英式炸魚薯條便當盒 

Beer battered, old bay fries, coleslaw, tartar sauce 

啤酒腌製，薯條，卷心沙拉，塔塔醬 

 

 
Baja Fish Tacos  14.95 

! 巴哈魚玉米餅 

pico di gallo, serrano chillies，kennebec fries, lime crema 

莎莎醬，辣椒，薯條，莱姆蛋黄酱 
 

Miso-Maple Sablefish  28.95 
味噌楓糖黑鱈魚 

sake-buttered braised leeks, chives, smoked bacon, mashed potatoes 
清酒奶油燉韭葱，烟熏培根，土豆泥 

 
Seafood Linguine 21.95 

海鮮寬麵條 

mussels, clams, tiger prawns, peas tomato lobster cream 

淡菜，蛤蜊，老虎蝦，青豆，番茄龍蝦奶油 

 

 
 

 

 

 
 
 

 



 

FISH  
  魚 
 
GRILLED 烤 

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

配大麥及黑米，茴香，芹菜及小蘿蔔沙拉 

 
Sockeye almon ~ British Columbia 23.95 
三文魚---英屬哥倫比亞省  
 
Ling Cod ~ British Columbia 24.95 
藍鱈魚---英屬哥倫比亞省 

 
Steelhead ~ British Columbia 23.95 
鳟鱼---英屬哥倫比亞省 

 
Tiger Prawns ~ Vietnam 25.95 
老虎蝦 --- 越南 

 

 
 
PAN SEARED 香煎 

served with spring peas, saffron potatoes, tomatoes, broccolini 
配豌豆，藏紅花土豆，番茄，花椰菜苗 
 
Ahi Tuna ~ Hawaii 29.95 
黃鰭吞拿魚 --- 夏威夷 
 
Sable Fish ~ British Columbia 33.95 
銀鱈魚---英屬哥倫比亞省 

 

Arctic Char ~ British Columbia 24.95 
北極紅點鮭 ---英屬哥倫比亞省 

 

 
 
 
 
 
 
 

 



 

SHELLFISH 
貝類海鮮 

Atlantic Lobster (1/2 pound) ~ Nova Scotia MP(市價) 
大西洋龍蝦 （1/2 磅）---新斯科捨省 
 
Dungeness Crab (2  pound) ~ British Columbia MP(市價) 
珍寶蟹 （2磅）--- 英屬哥倫比亞 
 
Snow Crab (1 pound) ~ Alaska 38.95 
雪蟹（1 磅）--- 阿拉斯加 

 

King Crab (1 pound) ~ Alaska MP(市價) 
皇帝蟹（1 磅）--- 阿拉斯加 

From the Farm 
牛肉及鷄肉 

served with roasted garlic potato purée & seasonal vegetables 
配上烤蒜蓉土豆泥及當季蔬菜 

 
 
Angus Reserve 6oz Tenderloin 33.95 
安格斯牛柳 8 盎司 

 

Forno Roasted Chicken 24.95 
香烤走地雞 
 

 
 

 
 

 

 
 

 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 



 

 
 
 
 
 

 
 
 
 

 
 

�x Ocean Wise 

有利海洋生態 
Recommended by the Vancouver Aquarium as an ocean friendly seafood choice. 
溫哥華水族館推舉此選擇爲�´有利海洋生態�µ的選擇。 

 
�x Gluten friendly item 

        不包含麩質 

 
�x 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.  
如有食物過敏請知會您的服務員。 本餐廳厨房有小麥，鷄蛋，奶類，大豆，堅果，豬肉，

魚以及貝類海鮮。 
 

�x Vegetarian dishes available upon request 
本餐廳供應素食餐點，如有需要請詢問您的侍者 

 
�x Vancouver Coastal Health advises by consuming raw or undercooked meat, seafood, or eggs may 

increase your risk of foodborne illness.  
溫哥華沿岸衛生局建議吃生或未煮熟的肉類，海鮮或鷄蛋易增加食源性疾病生成的可能性。 

 
 

Executive Chef: Mark Greenfield 
行政總廚：Mark Greenfield 
 
Sushi Chef: Max Katsuno 
壽司總厨：Max Katsuno 
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S I G N A T U R E  
P L A T T E R S 
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%

The Fisherman’s Catch 90.95 
%1�ê#§�Å�¸  

4 ½ pounds of seafood - snow crab, prawns, mussels, clams, calamari  
your choice of preparation: lemon-garlic dill butter �Èsweet chili-lime or classic old bay 
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Hot Seafood Platter B9.95 

熟食海鮮拼盤 

seared #97 tuna, snow crab, atlantic lobster) sockeye salmon, brussels sprouts  
roasted potato, béarnaise 

OÉ'~金槍魚，M�>)�È�W?¯#;U½=–�È�9�·QŠ�È甘藍、'�OBv 、<ûTóGÜ 
 

Chilled Seafood  4B.95 
海鮮大冷盤 

single tier with shucked oysters, tiger prawns, mussels, tuna goma-ae & scallop ceviche 
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Seafood Tower &B.95  

豪華海鮮塔 
two tiers with shucked oysters, tiger prawns�Èscallop ceviche, mussels, snow crab)  dungeness crab, atlantic 

lobster, tuna goma-ae 
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Coast Tower '.B .95  

#§&!O@�#海鮮塔 
seafood tower with chef’s selection of sushi rolls �Ènigiri & sashimi 
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Halibut  & Chips  21.95 
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Miso-Maple Sablefish  42.95 
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sake-buttered braised leeks, chives smoked bacon, mashed potatoes 
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Dover Sole A La Meuniere  4' .95 
檸檬奶油龍利魚%
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Salt Baked Whole Snapper  MP 
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Cioppino  32.95 
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Seafood Linguine 32.95 
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海濱餐廳 
CHINESE DESSERT MENU 

甜點單 
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COASt Desserts 
海濱餐廳 甜點單 

Chocolate Molten Lava Cake 12 
可可豆梅果牛奶巧克力條 

matcha gelto, caramel & vanilla sauce 
綠茶冰淇淋，焦糖香草醬 

 
Coconut Banana Butter Cake 12 

椰香香蕉牛油蛋糕 
rum caramel, coconut crème anglaise, caramelized pecans 
朗姆酒味焦糖，椰香奶油醬，焦糖胡桃 

 
Orange Crème Brulee 10 

橘子奶油烤焦糖布丁 
almond grand marnier macaron 

杏仁金萬里馬卡龍 
 

Melting Chocolate Sphere 12 
熱熔巧克力球 

lemon cream, cocoa brownie, matcha gelato, warm toffee 
檸檬奶油，烤榛子，綠茶冰淇淋，太妃糖 

 

Pavlova 11 
精選巧克力拼盤 

vanilla meringue, lemon curd, seasonal fruit, blood orange sorbet 
香草蛋白霜，檸檬醬，季節水果，血橘雪糕 

 

Chef’s Selection of Decadent Desserts 24 
廚師精選拼盤 

mini coconut-banana butter cakes, chocolate bar, macarons, truffles 
迷你椰香香蕉蛋糕， 巧克力條，馬卡龍，松露巧克力 

 
 

Local B.C. Cheese Plate 18 
哥倫比亞本地芝士組合 

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

芝士組合配有本家特製糖漬果醬，水果&堅果抹香烤麵包片，蜜餞堅果 
每日精選 

 
 
 


