
MENU



WELCOME TO THE COAST

Reflecting our love of Italy’s Amalfi Coast, we welcome you to all the beauty and 
flavour of Europe’s most stunning coastline - in the heart of Cheshire. Using only the 
finest ‘mare e monti’ or land and sea ingredients, our chefs create the best of both 
authentic and modern Italian cuisine in a glamorous  contemporary setting.  
The Coast has the perfect atmosphere for intimate meals, family parties,  
corporate events or to simply enjoy imaginative cocktails, wines and 
beers in our vibrant bar and lounge.

STARTERS

Insalata Caprese (V) (NF) (GF)  £9.95
Vine Plum Tomatoes, Buffalo Mozzarella, Fresh Basil,  
Balsamic Reduction, Rocket & Basil Olive Oil

Gamberi all’aglio (NF)  £11.95
Sautéed King Prawns in Creamy White Wine, Parmesan  
& Garlic Butter Sauce with Grilled Garlic Ciabatta

Pâté di Fegato di Pollo (NF)  £10.50
Chicken Liver Pâté, Red Onion Marmalade,  
Dressed Rocket & Garlic Crostini

Bruschetta con Pomodorini Confit (NF) (VG) £9.95
Toasted Altamura Bread, Warm Confit Cherry Tomatoes,  
Garlic, Red Onion & Basil, Drizzled with Balsamic Reduction 

Calamari Fritti (NF) £9.95
Classic Squid Rings Dusted in Seasoned Flour,  
Fried Until Golden with Chilli Mayonnaise  

Bruschetta con Funghi Selvatici (NF) £9.95
Toasted Altamura Bread, Sautéed Wild Mushrooms,  
Garlic & Dolcelatte
 
Affettato Misto  £11.29
Selection of Cold Italian Meats for One, Garlic Crostini,  
Stuffed Pepper Dew Peppers, Pesto & Tapenade

Crocchette di Formaggio di Capra (V) (NF)  £9.50
Fried Goats Cheese Croquettes with Beetroot Purée,  
Rocket & Balsamic Glaze

Pane Grigliato (V) £10.95
Fresh Grilled Pizza Dough, Fresh Rocket & Parmesan Salad, 
Honey Mustard Dressing, Cheesy Pesto Dip

Fritto Misto (For Two) (NF) (DF) £21.25
King Prawns, Calamari, Cod Goujons & White Bait
Served on Mixed Leaves with Chilli Mayonnaise & Lemon Wedges

Terra (For Two)  £23.95
A Selection of Italian Salami with Stuffed Pepper Dew Peppers, 
Olives, Black Olive Tapenade, Pesto & Toasted Bread

FLAT BREADS

Our Pizza Dough Grilled to Perfection! All Finished with Fresh 
Rocket & Balsamic
Topped With Your Choice Of:

Confit Tomato,  Rosemary  Potatoes  &  Mozzarella   (V) (NF)                                    9.25

Salami, Roast Courgette & Sliced Chilli (NF)  £9.50

Roasted Beetroot Purée, Red Peppers,   
Red Onion & Crumbled Goats Cheese (V) (NF) £9.50

Chicken, Sun Blushed Tomatoes,   
Crispy Pancetta & Parmesan Shavings (NF) £9.65

Smoked Salmon, Cherry Tomato & Crushed Avocado (NF)  £9.50

INSALATA

Panzanella con Pollo (NF)  £15.25
Mixed Baby Leaf, Chicken, Roast Red Peppers, Capers,  
Cherry Tomatoes, Croutons in Honey Mustard Dressing 

Insalata con Formaggio di Capra (GF) (V) £15.25
Mixed Baby Leaf, Warm Goats Cheese, Cherry Tomatoes, Roasted 
Beetroot Purée, Candied Walnuts & Red Onion Marmalade   

Insalata con Salmone Affumicato (GF) £14.25
Mixed Spinach & Rocket Leaves, Smoked Salmon, Avocado, 
Cherry Tomatoes, Toasted Pine Nuts & Orange Segments  

GRILL

Bistecca Alla Fiorentina (NF) (GF) (DF) £35.50
Rib Eye Steak, Roasted Flat Mushroom, Roasted Tomato,  
Rocket & Chunky Chips 

Filetto Positano (NF) (GF) (DF) £38.50
Prime Fillet Steak, Roasted Flat Mushroom, Roasted Tomato, 
Rocket & Chunky Chips

Steak Sauces (GF) (NF)  £2.95
Peppercorn Sauce / Bearnaise Sauce / Red Wine Jus / Blue 
Cheese 

The Coast Homemade Beef Burger (NF)  £16.95
Grilled Brioche Bun, Crisp Lettuce, Tomato, Gherkin, Fries,  
Tomato Relish & Beer Battered Onion Rings

The Chicken Milanese Burger (NF)  £17.95
Grilled Brioche Bun, Crisp Lettuce, Tomato, Gherkin, Fries,  
Tomato Relish & Beer Battered Onion Rings

The Amalfi Double Burger (NF)  £22.50
Grilled Brioche Bun, Bacon, Cheese, Crisp Lettuce, Tomato, 
Gherkin, Tomato Relish & Beer Battered Onion Rings & Fries

Vegan Burger (VG) (NF)  £16.95
Grilled Brioche Bun, Lettuce, Cheese, Relish, Tomato,  
Gherkin, Beer Battered Onion Rings & Fries



PASTA

Spaghetti Bolognese (NF) (DF) £16.25
The Coast’s Very Own Special Beef Ragu finished with  
Fresh Herbs

Penne Arrabbiata (VG) (NF)  £15.99
A Spicy Garlic & Tomato Sauce, Roast Red Peppers,  
Mixed Olives & Cherry Tomatoes

Ravioli Lobster (NF) £19.50
Ravioli Lobster with Spring Onions, Atlantic Prawns  
& Creamy Parmesan Tomato Sauce

Cannelloni con Pollo, Nduja e Spinachi (NF) £16.50
Chicken, Nduja Sausage & Spinach Cannelloni, Baked  
Mozzarella & Tomato Sauce
 
Spaghetti Marinara (NF) £26.50
A Delicious Sea Food Pasta of King Prawns, Mussels, Cod, 
Salmon, Smoked Haddock, Tiger Prawns & Octopus,  
all brought together with a Spiced Tomato Sauce 

The Coast’s Lasagne (NF)  (M) £16.95      (S) £9.95
Served with Grilled Garlic Ciabatta 

Penne con Funghi e Dolcelatte Blu (V) (NF) £18.25
Sautéed Mushrooms & Spinach in a Creamy Dolcelatte Sauce 

Tagliatelle Carbonara (NF)  £16.45
Crispy Pancetta, Egg Yolk, Parmesan Cheese, Cream  
& Fresh Herbs

Asparagus e Mascarpone Panciotti (V) (NF) £19.95
Asparagus & Mascarpone Panciotti in Wilted Spinach,  
Rocket & Chilli Butter Sauce

SIDES

Skinny Fries (GF) (VG) (NF) £4.95
Chunky Chips (GF) (VG) (NF) £4.95
Truffle Parmesan Fries (GF) (NF) £5.20
Zucchine Fritti (NF) (VG) £5.50
House Mixed Salad (GF) (VG) (NF) £4.20
Rocket & Parmesan Salad (GF) (NF)  £5.85
Garlic Ciabatta (V) (NF)  £4.75
Buttered Green Beans (GF) (V) (NF)  £5.40
Buttered Tenderstem Broccoli (GF) (V) (NF)  £6.25

PLEASE MAKE OUR TEAM AWARE OF ANY DIETARY 

REQUIREMENTS YOU MAY HAVE 

Details on our private dining facilities are available on request

A discretionary 10% service charge will be added to your final bill

MAINS

Pollo Marsala (NF) (GF) £18.95
Pan Roasted Chicken Breast, Red Peppers, Mushrooms & Thyme 
with Alforno Potatoes, Green Beans & Marsala Sauce

Brodetto Adriatico (NF)  £25.50
Cod, Salmon, King Prawns, Mussels & Tiger Prawns all in  
a Lightly Spiced Rich Tomato Broth With Fresh Herbs  
& Grilled Garlic Ciabatta

Melanzane al Forno (V) (NF) (GF) £16.95
A Grilled Aubergine Lasagne Dish with Grilled Garlic Ciabatta 

Gambo di Agnello al Gorno (NF) (GF)  £27.95
Braised Lamb Shank, Herb Crushed New Potatoes, Green Beans  
& Rich Rosemary & Red Wine Jus 

Salmone Arrosto In Padella (NF) (GF)  £23.45
Pan Roasted Salmon, Buttery Mash Potatoes & Tender Stem 
Broccoli with Spinach, Watercress Sauce & Roasted Vine  
Cherry Tomatoes 

Pollo Milanese Impanato (NF)  £20.50
Breaded Chicken Breast with Sun Blushed Tomato & Spinach 
Spaghetti Pomodoro Sauce

Filetto di Maiale Ripeno (NF) (GF)  £20.25
Roast Pork Fillet Stuffed with Spinach, Sausage Meat & Thyme 
wrapped in Prosciutto served with Potato Purée, Tender Stem 
Broccoli & Apple Cider Cream

Mussels & Fries (GF) (NF) £18.75
Mussels steamed in White Wine & coated in a Garlic  
& Shallot Cream Sauce. Served with Fries 

(Sunday Roast available on Sundays)

RISOTTO

Zucchini Arrosto e Carciofi (VG) (NF)  £18.25
Roasted Courgette, Artichoke & Garlic Risotto finished  
with Courgette Crisps & Truffle Oil

Frutti di Mare (NF) (GF)  £19.99
A mix of King Prawn, Squid, Mussles & Octopus in a  
Sun Blushed Tomato Risotto 

(NF) Nut Free  (GF) Gluten Free  (DF) Dairy Free  (VG) Vegan  (V) Vegetarian

PIZZAS

Pizza Margherita (V) (NF)  £13.99
The Classic Pizza Of Naples, Dried Oregano & Shredded 
Mozzarella 

Pizza Pollo (NF) £16.96
Chicken, Sun Blushed Tomatoes, stuffed Pepperdew 
Peppers, sliced Red Onion & Shredded Mozzarella finished  
with Fresh Rocket

Pizza Vegetariana Quattro stagioni  (V) (NF)  £15.25
Sliced Olives, Sautéed Wild Mushrooms, Artichoke,  
Confit Cherry Tomatoes & Shredded Mozzarella

Pizza Rustica (NF)  £16.25
Classic Margherita Pizza, torn slices of Prosciutto,  
Rocket & Parmesan Shavings

Pizza con Formaggio di Capra (V) (NF)  £16.75
Crumbled Goats Cheese, Roasted Red Peppers  
& Red Onions  finished with Balsamic Glaze

Pizza Piccante (NF)   £17.95
Pepperoni, Nduja Sausage, Roasted Red Pepper,  
Sliced Chilli & Shredded Mozzarella

Calzone (NF)  £17.75
Classic Folded Pizza filled with sliced Tomato, Buffalo  
Mozzarella, Red Onion, sliced Prosciutto & Shredded Mozzarella. 
Topped with Tomato Sauce & Rocket  

Garlic Bread (VG) (NF) £8.50
Add Tomato Sauce or Cheese for £1.25 



PRIVATE DINING
AT

Ask for details on
our private dining facil it ies

on the first f loor


