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Dining Information
Terrace Dining

Vegetarian Options
Take Out Meals

Extensive Wine List
Attire

Resort/Dressy Casual
Additional services 

Full Service Catering
Banquet Facilities
reservations

Suggested
non-Smoking

Handicap Accessible

Credit Cards
American Express 

Visa
MasterCard 

Diners Club Card
Checks

Not Accepted

Hours
7 Days A Week
5:30 pm-10:00 pm
Meals Served
Dinner
Cuisine
Seafood

Executive Chef
David Pell

39 D John Street  |  Charleston, SC 29403  |  (843) 722-8838
www.CoastBarAndGrill.com

COAST serves up Charleston’s freshest seafood with laid back Lowcountry 
style. Established in 2002, and housed in what was originally an indigo warehouse, 
this Charleston fish house redefines “fresh” from the menu to the decor. COAST  
features 40-ft ceilings, rustic tin roofs, and paintings from around the world, creating an  
atmosphere reminiscent of an eclectic beach bar. COAST’s chefs meet daily with local 
farmers and fishermen to procure the freshest seafood and produce in the Lowcountry. 
At the heart of the restaurant is the hickory and oak custom made wood burning grill,  
a preparation you will only find at COAST. 

COAST

appetizers

Corn Encrusted Oysters	 $9.99
Papaya coulis, caviar & tropical salsa

Blue Corn Encrusted Grouper	 $10.99
Crispy fried grouper with herb lime cream, jicama slaw  

Bacon Wrapped Sea Scallops	 $10.99
Wood grilled & basted in pomegranate barbeque glaze

Salt and Pepper calamari	 $7.99
Lemon aioli and marinara sauce

Baja Fish Tacos	 $10.25
Wood grilled Mahi Mahi in flour tortillas,  
guacamole, citrus slaw & tropical salsa

shellfish

Traditional Ceviche	 $11.99
Fresh fish and shellfish, lime, chile, cilantro,  
red onion, & plantain chips

Lobster Ceviche	 $12.99
Fresh lobster, lime, orange segments, hearts of palm, 
cilantro, arugula, chile oil & wonton crisp 

Spicy Shrimp Ceviche	 $10.99
Tomatoes, lime, chile, cilantro, onions & fried tortillas

Raw Bar Sampler	  sm./$24.99 Lg./$39.99
Lump crab meat, oysters, shrimp cocktail,  
clams, choice of ceviche 

soups and salads

Coast Crab Soup	 $7.99
Drizzled with creme fraiche

Blackened Seafood Chowder	 $7.99
Clams, grouper, smoked bacon & cream

Mesclun Salad	 $6.99
Julienne vegetables & fresh fruit, blue cheese  
vinaigrette or lemon vinaigrette

Seafood Cobb Salad	 $18.99
Shrimp, crab, scallops, bacon, avocado  
& tomato over iceberg lettuce with blue  
cheese vinaigrette & crumbles

Local Fried Okra And  
Roasted Tomato Salad	 $8.99
Shaved red onion, ricotta salata, balsamic glaze

Charleston classics

Lobster & Crab Gratin	 $23.99
Half lobster stuffed with blue crabmeat, lobster  
and parmesan cream, herb breadcrumb crust,  
green beans, & parmesan mashed potatoes

Shrimp & Stoneground Grits	 $19.99
Julienne sweet bell peppers & tasso ham gravy

Crab Encrusted Tilapia	 $18.99
Baked tilapia topped with crab, chives, parmesan cream 
& breadcrumbs, sauteed green beans, parmesan mashed 
potatoes & roasted pepper relish

Crispy Fried Whole Flounder	 $23.99
Jalapeno hushpuppies & jicama slaw,  
with cilantro jalapeno aioli

Pan Seared Tilapia	 $17.50
Roasted tomatoes, spinach, blue cheese mashed  
potatoes & red wine butter sauce

Fish house specialties

Plantain Encrusted Mahi-Mahi	 $20.99
Blue cheese mashed potatoes, asparagus  
& sweet basil butter

Cashew Encrusted Grouper 	 $22.99
Roasted red potatoes & green beans with  
cilantro pesto cream

Seafood Paella	 $23.99
Choice of grilled fish with scallops, shrimp, clams,  
mussels, chorizo sausage, peppers, onions & saffron rice

Seared rare tuna	 $23.99
Fresh yellowfin tuna dusted with cashews  
& peanuts with diced mango, cilantro,  
pomegranate soy reduction over soba noodles

from our smokey  
oak wood grill

sauteed vegetables, parmesan mashed potatoes  
& choice of sauce

Atlantic Salmon	 $19.99
Mahi-Mahi	 $19.50
Snapper	 $19.99
Escolar	 $19.99
Grouper	 $20.99
Yellow fin Tuna	 $21.99
Chef’s Mixed grill	 $market


