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HAPPY HOURS
MON-THUR 3PM-5PM: HALF OFF ALL ALCOHOLIC BEVERAGES AND LITTLE WEST JUICES
FOOD ITEM WITH SPECIAL PRICE (HH$)

ENDLESS SUMMER
FRI-SUN ALL DAY: HALF OFF ALL BOTTLES OF ROSE WINE
HALF OFF ALL GLASSES POURED FROM THE ROSE DOUBLE MAGNUM BOTTLES

SALADS AND SANDWICHES
HEIRLOOM TOMATOES, BURRATA AND PROSCIUTTO 26

CAESAR SALAD
Parmesan | Anchovy | Garlic Croutons 16
Add Chicken +$8 Add Shrimp +10 Add Grilled Salmon +12

CRAB LOUIE
Dungeness Crab | Eggs | Baby Gem Lettuce | Asparagus | Cucumber
Cherry Tomatoes | Capers | Avocado 31 (HH 22)

CLASSIC COBB SALAD
Chicken | Bacon | Blue Cheese | Avocado | Egg | Tomatoes 24

ORGANIC MEDITERRANEAN QUINOA BOWL

Garbanzo Beans | Avocado | Feta Cheese | Olives | Cherry Tomato | Poached Egg 23

CHICKEN CLUB

Toasted Sourdough | Bacon | Avocado | Choice of Cole Slaw | Fries or Green Salad 22

THAI CHICKEN SALAD
Napa Cabbage | Jicama | Lime Chili Garlic Dressing 26

TUNA SALAD SANDWICH
Tuna | Fennel | Avocado 20

IN THE RAW

SEAFOOD PLATTER serves 1-2 55 (HH26- for 1) | serves 3-4 | 85
OYSTERS DAILY SELECTION 1/2 doz. 24 (HH15) | 1 doz. 40 (HH30)
CLAMS 1/2 doz. 20 (HH10) | 1 doz. 40 (HH20)

SHRIMP COCKTAIL 20 (HH12)

SALMON TARTAR AVOCADO | Chili-Lime Vinaigrette 19

A PIZZA OR A PASTA ANYONE?

MARGHERITA PIZZA
Tomato Sauce | Mozzarella | Basil 22 (HH14)

PROSCIUTTO & ARUGULA PIZZA
Tomato Sauce | Castelvetrano olives | Mozzarella | Asiago cheese | Arugula
Prosciutto 25

LOBSTER AND SHRIMP TAGLIATELLE 33

SPAGHETTI POMODORO
Fresh Spaghetti | Heirloom Cherry Tomatoes | Garlic | Basil 23

TO START WITH

FAMOUS COAST’S FRENCH FRIES | Spicy Aioli 12 (HH6)
TORTILLA SOUP | Avocado | Chicken | Jack Cheese 17
FRIED CALAMARI | Tartar Sauce 18

CRAB BRUSCHETTA | Dungeness Crab | Citrus Aioli 25
AVOCADO TOAST 17 | Add Shrimp +7 Add Dungeness Crab +10

SURF

GRILLED FISH OF THE DAY
Lemon Grilled Summer Market Vegetables 32

¥l CHILEAN SEABASS MISO STYLE
fif g Maitake mushroom | Pea Tendrils |
Jasmine Rice 39
FISH AND CHIPS
[ Tartar Sauce | Malt Vinegar | Fries 26 (HH16)

| LOBSTER ROLL
| Brioche Bun | Lemon Aioli | Fries 32

B
STEAMED MUSSELS OR CLAMS
White Wine | Garlic | Shallots
Grilled Country Bread 21
TURF...

WAGYU BURGER
Wagyu Beef | Cheddar Cheese | Coast’s Spread | Fries 28

STEAK FRITES
Prime Hanger Steak | Kohlrabi Remoulade | Watercress
Fries 38

DRY AGED RIB EYE 1202
Braised Rainbow Carrots | Fries 58

MEDITERRANEAN CHICKEN
Farro Verde | Mustard Greens | Cucumber | Dill Mint Yogurt
Zaatar Spice 29

NASHVILLE STYLE HOT CHICKEN SANDWICH
Cole slaw | Fries 25

NEVER FORGET SOMETHING SWEET

RICOTTA CHEESECAKE 12
CHOCOLATE TART

Vanilla Ice cream 12

FRUIT COBBLER 12

ICE CREAM SUNDAE 12

*Consuming raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne illness. Please alert your server to any food allergies



L 0AST

SPARKLING, WHITE AND ROSE WINES

CHAMPAGNE, Brut NV, Deutz 24 | 108 BEER

CHAMPAGNE, Brut NV, Veuve Clicquot 28 | 136 AYINGER

CHAMPAGNE, Brut Rosé NV, Veuve Clicquot 29 | 140 Hefeweizen, Aying, Germany | 10
SPARKLING, Brut NV, Anderson Valley, Roederer Estate 20 | 94 PERONI

Euro Pale Lager, Rome, ltaly | 10
SPARKLING, Brut Rosé NV, Anderson Valley, Roederer Estate 21| 95
HEINEKEN

ROSE, Paso Robles, Daou Rosé 19 17 | 75 Pale Lager, Holland | 10

ROSE, Sancerre, A. Girard, « Domaine Des Brosses » ‘18 20 | 90 CORONA

ROSE, Cotes De Provence, Domaine D’Ott « By Ott » ‘19 19 | 85 Pale Lager, Mexico City, Mexico | 10
ROSE, Argentina, Valley Del Uco, Cuvelier « Los Andes » *18 18 | 80 MILLER LIGHT

Pale Lager, Milwaukee, WI | 10
SAUV. BLANC, Sancerre, A. Girard, « Domaine Des Brosses »'18 20 | 90
BITBURGER

SAUVIGNON BLANC, NZ, Marlborough, Orchard Lane '19 18 | 80 Euro Pale Lager, Bitburg, Germany
SAUVIGNON BLANC, Paso Robles, Daou '18 18 | 80 (Non-Alcoholic ) | 10
CHARDONNAY, Santa Barbara, Inception 18 18 | 80 HOPPY POPPY IPA
. . . American IPA, Buellton, CA | 10

CHARDONNAY, Mendocino, Bee Hunter « Mariah Vineyards » '16 19 | 85
CHARDONNAY, Napa, Oakville, Far Niente '17 25 | 110
PINOT GRIGIO, Delle Venezie, Alois Lageder, Riff '19 18 | 80

GUINNESS DRAUGHT

ALBARINO, Rias Baixas, Fillaboa ‘18 18 | 80 Irish Dry Stout, Dublin, Ireland

(160z pub style can) | 11
RED WINES
. SCULPIN
CAB. SAUV. Napa, Rutherford, McGah Vineyard. Est. “Scarlett” 17 28 | 138 India Pale Ale, San Diego | 12
CABERNET SAUVIGNON, Paso Robles, Daou Réserve '17 25 | 108
CABERNET BLEND, Sonoma County, Rowen '16 25 | 108
PINOT NOIR, Santa Barbara, Inception’18 18 | 80

SIERRA NEVADA
Pale Ale, Chico, CA | 10

BEER ON TAP

PINOT NOIR, Oregon, Benton Lane Estate '14 19 | 85 SANTA MONICA 310 | 10
PINOT NOIR, Santa Lucia Highlands, Folktale Reserve ‘17 19 | 85 PALI CALIPILS | 11
MALBEC, Argentina, Valley Del Uco, Cuvelier Los Andes '15 18 | 80 KNEE DEEP | 13
TEMPRANILLO, Rioja Crianza, Torres, Altos Ibericos ‘15 19 | 85 BLUE MOON | 13

MERLOT, Cétes De Bordeaux, Chateau Picoron ‘15 21 | 98

MERLOT & P. SIRAH, CA North Coast, Skyside “By Newton” 17° 17 | 75
BOTTLED COLD PRESSED

COCKTAILS - 20 JUICES BY LITTLE WEST 15
JALAPENO MARGARITA casa dragones tequila blanco, cointreau, agave,

jalapeno, lime juice, pineapple THE CLOVER: kale, cucumber, celery, spinach,
SUNSET ISLAND MARGARITA volcan tequila, liquor 43, lime, pineapple, ~ Pear cilantro, mint, lime

pomegranate THE QUENCH: watermelon, jicama,

strawberry, mint, lime
GO BIG: beet, kale, carrot, apple, wheatgrass,
lemon, ginger

PRETTY IN PINK belvedere vodka, fair goji liquor, lime, lemon, grapefruit

CLIPPER maker’'s mark, aperol, lemon juice, honey syrup

LEMONADE IN THE SHADE nolet gin, st germain, lemonade, chambord SUNRISE: orange, carrot, coconut water,

SUPER MULE volcan tequila, lime, alchemist ginger, goji lemon, ginger, turmeric

JADE SHADE toki japanese whiskey, chartreuse, lime, cucumber, cilantro, mint lGINGERSNAP: fuji apple, green apple, ginger,
emon

BOURBON MAPLE SOUR woodinville bourbon, lemon, mint, maple syrup



