STARTER

Edamame “Classic’ v «»
Sea Salt | Dried Cranberries

Edamame Spicy ¥ «
Kimchi | Sesame

Spinach & Sesame « «
Baby Spinach | Sesame | Mirin | Miso
Rice Vinegar

Roasted Carrots «
Cream Cheese | Honey
Red Onion | Exotic Gel | Cranberries

Crispy Duck Salad
Duck | Grapefruit | Roasted Peanuts
Red Onion

Tuna Tatari in Romaine Lettuce
Tuna | Sesame | Ponzu | Dashi-Mayonnaise
Avocado | Mango

Yaki Tako
Roast Octopus | Avocado | Tomatoes
Red Onion

Crispy Prawn Tempura
Prawn | Chili | Chives
Asia-Mayonnaise

Hot Minced Beef
Roast Beef| Kenyan Beans
Cherry Tomato | Sofrito | Soy Sauce

King Oyster Mushroom
Crunchy Chili Oil | Lime

Sea Bass Ceviche
Leche De Tigre | Avocado | Daikon
Pickel Onion

Pork Bao

Low-Temperature Bacon | Radishes
Pickel Onion | Chives

Y2 Y2 vegan vz vegetarisch

EUR

12

13

18

21

24

27

26

25

24

18

26

20



SOUPS
EUR

Coco x Carrot« 14
Carrot | Ginger | Mango | Coconut

coast Tom Kha 17
Prawn | Soy Sprouts | Coconut
Lime | Shiitake | Chili

MAINS

Mrs. Cauliv v 28
Cauliflower | Cashews | Miso | Quinoa
Granade | Olive Qil | Lemon

Crunchy Crispy Udon « 29
Chili | Shiitake | Pak Choi | Red Cabbage

Black Cod & Miso 38
Miso | Mirin | Ginger | Sesame

Sake Teriyaki 32
Salmon Fillet | Sesame | Amaranth | Cucumber | Kimchi

Sancho Chicken 31
Chicken | Sancho Pepper | Soy | Teriyaki Sake

Fillet of Beef 50
2009 Beef Fillet| Veal Jus | Maldon Salt

The Duck 39
Duck Breast | Leaf Spinach | Lemon | Chili | Ginger

Garlic | Spring Onion | Sichuan

Koriander Seeds | Peanuts

Dry Aged Entrecote 350g 65

Y2 ¥z vegan vz vegetarisch



Wok Vegetable «w «

Fragrant Rice « «

Teriyaki Mushrooms with Pak Choi

Superseed Avocado v

“Label Rouge” Salmon Sashimi

Tuna Sashimi

Hamachi Sashimi

Sashimi Variation

Sea Bass Truffle Sashimi

SIDES
EUR

SASHIMI

24
Small Portion 20

32,5
Small Portion 27

27,5
Small Portion 24,5

29
Small Portion 25,5

24

Sea Bass | Truffle Oil | Ponzu | Tomato

Avocado | Tobiko

Tuna Sashimi “coast style*

Teriyaki | Edamame | Togarashi

Salmon Sashimi “coast style*

Ponzu | Caramelized Butter | Tobiko

Crispy Salmon Sashimi

32,5

25

28,5

Salmon in Tempura | Avocado Cream | Chili-Teriyaki

Scallop Sashimi

Ponzu | Black Pepper | Olive Qil

Red Tobiko

Y2 ¥z vegan vz vegetarisch

25,5



COAST ROLLS

coast Mango Roll « «
Mango | Avocado | Cucumber

Vegan Hellboy Roll+» «
Roast Pepper Topping | Vegan Mayonnaise
Pickled Daikon

Spicy Scallop Roll
Scallop | Tuna | Togarashi | Salmon Roe
Gurke

Spicy Tempura Roll
Three Types of Fish | Prawn | Tempura
Chili | Teriyaki

Hot Tuna Roll
Salmon Topping | Spicy Marinated Tuna
Tobiko | Cucumber

Super Crunchy Roll
“Black Tiger” Prawn | Avocado | Coriander
Cucumber | Tempura Crunch

Truffle Salmon Roll

Asparagus Tempura | Salmon | Cucumber | Avocado

Truffle Mayonnaise

Red Softshell Crab Roll

Tuna Topping | Softshell Crab in Tempura | Cucumber

Teriyaki | Tobiko | Cashews

“Jampa’ Beef Roll

Flambéed Beef Fillet | Green Asparagus
Cucumber | Teriyaki | Cream Cheese
Crispy Chives

Spicy Chicken Roll
Chicken in Tempura | Cucumber | Avocado
lceberg Lettuce

coast California Roll
Crayfish | Mango | Avocado | Tuna Topping

Y2 ¥z vegan vz vegetarisch

EUR

16

19,5

25

23,5

23,5

19,5

21,5

24,5

25,5

20

23,5



SUSHI & SASHIMI VARIATION

Single Sushi & Sashimi
6 Pcs. Maki | 6 Pcs. Sashimi

Double Sushi & Sashimi
10 Pcs. Maki | 6 Pcs. Sashimi

Variation “a la Chef*
18 Pcs. Maki | 9 Pcs. Sashimi | 3 Pcs. Nigiri

NIGIRI
Salmon
Tuna
Hamachi
Sea Bass
COAST TEMPURA

Veggie Tempura Mix
Chili-Mayonnaise | Teriyaki | Ponzu

Y2 ¥z vegan vz vegetarisch

EUR

28,5

44

79,5

10,5

10,5

9.5

19,5



DESSERT

coast Affogato
Espresso | Vanilla Ice Cream
Caramelized Pecan Nuts

Creme Brulée
Vanilla Bourbon | Strawberry Sorbet | Crumble

Fruit Salad
Blueberry Crumble | Vanilla lce Cream

Sorbet Vario v «
Strawberry | Raspberry | Lemon | Fresh Berries

lce Cream | Sorbet

Our dishes may contain traces of nuts and sesame.

Y2 ¥z vegan vz vegetarisch

EUR

12

5,50



