
STARTER                         EUR

Edamame „Classic”                         11
Sea salt

Edamame Spicy                       13

Spinach & Sesame                       18
Baby spinach / sesame / mirin / miso
rice vinegar

Roasted Carrot                    21
Cream cheese / parmesan / pine nuts
lemon / red onion / exotic gel / cranberries

Crispy Duck Salad                    23
Duck / grapefruit / roasted peanuts
red onions

Tuna Tartare in Romaine Lettuce          25
Sesame / ponzu / dashi mayonnaise
avocado / mango

Yaki Tako                        26
Fried pulpo / avocado / tomatoes
red onions

Crispy Prawn Tempura                 24
Prawns / chili / chives / Asian mayonnaise

Hot Minced Beef                     24
Fried beef / Kenia beans
cherry tomatoes / spring onion / soy sauce

Veal on Brioche                     26
Veal tartare / truffle ponzu / mayonnaise
shiso cress / chive / beech mushroom



SOUPS                           EUR
                          
Coco x Carrots                          14
Carrots / ginger / mango / coconut milk
coconut / chili

Dashi Miso                        13
Soybean paste / tofu / spring onion
seaweed / bonito / asparagus



MAINS                           EUR
                          
Mrs. Cauli                             28
Cauliflower / cashews / miso / quinoa
pomegranate / lime olive oil

Crunchy Crispy Udon                29
Butter / chili / ginger / garlic / shiso cress
Sesame / shiitake / pak choi / plum / furikake

Pikeperch                      36
Pikeperch fillet / crustacean / risotto
beetroot  / savoy cabbage

Sake Teriyaki                      32
Salmon fillet / sesame / amaranth / cucumber
kimchi

Sancho Chicken                    31
Chicken leg / radish / spring onion
sancho pepper / soy / kombu seaweed 

Fillet of Beef                       50
200g fillet of beef / veal jus / Maldon salt

The Duck                          39
Duck breast / spinach / lemon / chili
ginger / garlic / leek / Szechuan
coriander seed / peanut

Braised Beef Shank                 48
Braised Ossobuco / master stock 
root vegetable / kimchi / wild herbs



SIDES                        EUR

Wok vegetable                       8

Fragrant rice                      7

Smoked mashed potatoes                9

Broccoli                             8

King oyster mushroom                     12

SUSHI VARIATION

Sushi à la Chef                     38

Sushi and Sashimi à la Chef              57

Sushi à la Chef vegetarian               32

CLASSIC SASHIMI / NIGIRI
(3 Sashimi or 2 Nigiri)

‘Label Rouge‘ Salmon               10

Tuna                           12

Hamachi                        11



COAST SASHIMI                  EUR

Kampa Beef Sashimi                  23
Beef fillet / ponzu sauce / nut butter

Salmon Ponzu Deluxe                 21
Salmon / ponzu / chives / nut butter
Maldon salt

Sea Bass Truffle                     22
Sea bass / truffle oil / ponzu / onion
tomato / avocado / tobiko

MAKI ROLL „CLASSIC“

Salmon Maki                      14
Asparagus / salmon / teriyaki

Tuna Maki                        16
Tuna / avocado / teriyaki

Ebi Maki                         16
Prawn / avocado / Asian mayonnaise



COAST ROLLS                   EUR

Nice Vegan Roll                          16
Mango / tofu / cucumber / spring onion
tempura / avocado 

Crunchy Veggi Futo Maki Roll                17
Green asparagus / zucchini / paprika
hoisin / tempura / sesame

Tuna Tiger Roll                      20
Prawn / avocado / cucumber
tuna topping / spicy teriyaki

Truffle Salmon Roll                    19
Salmon / tempura asparagus / avocado
cucumber / truffle mayonnaise
crispy wan tan

Deep Ocean Roll                    24
Black Tiger prawn / scallop / tempura
avocado / cucumber / pepperoni
coriander / mayonnaise

Chicken Teriyaki Roll                  19
Chicken breast tempura / avocado
spicy teriyaki / rice flakes

Salmon Sour Roll                     21
Flamed salmon / ebi prawn / avocado
cucumber / chili mayonnaise / lemon
Shiso cress / tempura

Hot Tuna Roll                      24
Tuna tartare / cucumber / tobiko
shiso cress / teriyaki / mayonnaise



TEMPURA                     EUR

Shrimp Tempura 5 pieces               24
Shrimp / sesame / green pepperoni
mayonnaise / garlic

Vegetable Tempura                    16
Peppers / spring onions / asparagus
zucchini / Kenya bean / mayonnaise

DESSERT

Broken Chocolate                   9
Variation of broken chocolate

Crème Brûlée                       10
Bourbon vanilla 

coast Monte                        16
Milk crémeux / hazelnut cream
caramelized white chocolate
nut ice cream

Sorbet Vario                       15
Strawberry / raspberry / lemon / fresh berries

Our dishes may contain traces of nuts and sesame.

vegan             vegetarian



coast guest
PW: Sushi2015

CoastHamburg @coast_hamburg


