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BREAKFAST SANDWICH THE COASTAL RICA CRAB BENEDICT
Fried Eggs, Cheddar Jack Cheese Wild Rice, Corn & Black Bean Salsa Twin Broiled Crab Cakes, Old Bay
Choice Of Toast & Meat Queso Fresco, Avocado Cream 2 Poached Eggs, English Muffin
Served With Home Fries 12 Crispy Tortillas, Grilled Lime Hollandaise Sauce, Home Fries 29
| *GF Option Available Served With 2 Eggs Your Way 16
CRAB & AVOCADO TOAST
2 EGG PLATTER BOARDWALK BLT
: Sourdough, Lump Crab Meat
2 Eggs Your Way, Choice Of Toast & Meat Texas Toast, Bacon, Mixed Greens

Guacamole, Monterey Jack Cheese

Home Fries 13 ’1 Tomato, Mayo, Home Fries 16 Chipotle Aioli, Old Bay 24

Add Avocado 4 / Add Fried Egg 3

*GF Option Available MEXICAN BORDER

CREAM CHIPPED BEEE Hous.e Made Buttermilk Biscuits
Chorizo Gravy, Guacamole
Spicy Tomato Relish

Cheddar Jack Cheese

Served With 2 Eggs Your Way 19
*GF Option Available

MAKE IT SWEETER!
With A Short Stack Of Pancakes

Or French Toast! 17
Corned Beef In Home Made

THE HUNGRY SUREER White Cr.eam Sayce, Sourdough
Caramelized Onions

3 Eggs Your Way, Choice Of 2 Meats .
Served With 2 Eggs Your Way 17

Home Fries & A Short Stack Of Pancakes 19

COUNTRY FRIED PIG KING NEPTUNE
HEALTHYSTART . House Made Buttermilk Biscuits Scallops & Lump Crab Meat
Egg Whites, Turkey Bacon, Choice Of Toast Country Fried Pork Tenderloin Chopped Bacon, Bell Peppers
Served With A Side Of Fresh Fruit 19 “ Bacon Jam, Blonde Ale BBQ Hollandaise Sauce. Potato Hash

Served With 2 Eggs Your Way 19 Served With 2 Eggs Your Way 27

EGGS BENEDICT

2 Poached Eggs, English Muffin
Ham Steak, Home Fries &
Hollandaise Sauce 19

ADD ON'’s : Blueberries, Bananas, Strawberries, Chocolate Chips
Chopped Bacon, Pecans (3.50 Each)

Ome|ettes SMORE’S FRENCH TOAST CINNABUN PANCAKES
Graham Cracker Crusted French Toast  House Made Cream Cheese Frosting
— Toasted Marshmallow Fluff, Granola Cinnamon Sugar, Caramel Sauce 13
: SAtl)l ﬁ?tgrc?ggajz ;‘rei Eggsb_ ) Caramel Nutella Spread 15 PANCAKES
ubstitute ites for 3.
Short Stack 9 / Full Stack 11
All Omelettes Are Served With Home Fries EBENCH T(;I-:/ST laF h Toask /
e & BREAD PUDDING
Lump Crab Meat, Cheddar Jack S  GRANOLA YOGURT BOWL Texas Toast, Cinnamon, Caramel
Cheese, Chipotle Aioli, Old Bay 19 " Fresh Seasonal Fruit, Honey Drizzle Candied Pecans, Sliced Bananas
Whip Cream 16 Cream Cheese, Whip Cream 13
CHEDDAR JACK
Calling All Plain Jane Lovers 11 Beverages
CHOOSE A MEAT MILK, SODA, JUICE TRIPLE CHOCOLATE MILK
Bacon, Ham Or Sausage Orange, Pineapple A chocolate delight served with whip
Cheddar Jack Cheese 15 Cranberry, Tomato 4.5 cream & an extra chocolate drizzle 6
MEAT LOVERS FRESH SQUEEZED JUICE BERRY LEMONADE REFRESHER
Stuffed With Bacon, Ham & Sausage Orange, Grapefruit 8 Seasonal Berries, Lemonade, Berry
FRESH BREWED COFFEE 4 ICED COFFEE 5
WESTERN
Ham, Bell Peppers, Caramelized Onions Sldes “
Cheddar JAwECheQeg M Texas Toast, Wheat 3 , Sausage Links (3) 5
_ Cream Chipped Beef 9
MEDITERRANEAN SrEnEEhLN © Home Fries 6 Scrappie 45
Marbled Rye 3
Spinach, Sun Dried Tomatoes : Bacon (3) 4 AR CEIDNEES &
Feta Cheese, Gochujang Tzatziki 14 FlainBagel 3.5 Single Egg 3
English Muffin 3.5 Turkey Bacon (3) 5

1/2 Avocado 4 Ham Steak 4 Fresh Fruit Bowl 10

@ We extend our sincerest gratitude for choosing to dine with us at Coastal Salt. Your presence enriches our establishment and brings joy to our team.

18% Gratuity may be added to parties of six or more. Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs www.CoastalSaltOC.com

We apologize that we are unable to accommodate checks split more than three ways — or under pasteurized cheese may increase your risk of foodborneillnesses ~ #CoastalSaltOC




BOARDWALK BLOODY
Smirnoff Vodka, Black Salt &
George’s Bloody Mary Mix
Stuffed With Bacon, Celery
Citrus & Olives 12

BLOOD & SAND
Old Bay Vodka, Lump Crab Meat
Celery, Citrus, Old Bay Rim 28

BLOODY MARIA

21 Seeds Cucumber Jalapeno Tequila
George’s Spicy Bloody Mary Mix
Pepperoncinis, Chili Sea Salt 12

CUCUMBER SPRITZ

Ketel Citron Vodka

Fresh Cucumber Juice, Simple Syrup
Elderflower Liqueur, Crisp Champagne 15

BRUNCH PUNCH
Our Island Time Rum Punch
Topped With Prosecco & Berries 15

PASSION BREEZE

Don Q Passion Fruit Rum, Pineapple
Fresh Mango Juice

Cranberry Floater 12

CHAMPAGNE MARGARITA

Don Julio Tequila, House Sour

Fresh Citrus, Agave

Champagne Floater, Sugared Rim 15

ENJOY A KETEL ONE
NITRO ESPRESSO MARTINI! 16

( Bubbles

CHLOE PROSECCO
Crisp Prosecco Served With Rock Candy 12

CHANDON BY THE BAY 15/58
Chandon By The Bay
Is Allocated Only To Establishments
Surrounded By Bodies Of Water
MOET & CHANDON ROSE IMPERIAL 125
VEUVE CLICQUOT YELLOW LABEL 120

CHANDON BRUT SPLIT 15

LA MARCA PROSECCO SPLIT 15

320z Carafes —

MIMOSA BLOODY MARY

Silver Gate Brut Champagne George’s Bloody Mary Mix With
With Fresh Juices Smirnoff Vodka, Bacon, Celery
& Seasonal Fruit 30 Citrus & Olives 30

BRUNCH PUNCH SANGRIA

Our Island Time Rum Punch Seasonally Made With

Topped With Prosecco & Premium Wine & Fresh
Seasonal Berries 34 Seasonal Fruit 30

-

Mimosas & Bellinis

FRESH MIMOSAS
Freshly Squeezed Juice With Champagne & Chilled Citrus Juice
*Seasonal Flavors Available 10

Orange Grapefruit Cranberry Mango Strawberry

PINEAPPLE WHIPPED MIMOSA
Fresh Pineapple, Champagne , Whip Cream 13

HIBISCUS MIMOSA
Cranberry, House Made Hibiscus Syrup, Sugared Rim 12

BERRY FlIzz
Strawberry Reduction & Champagne Over Chipped Ice
With Fresh Seasonal Fruit 12

FROZEN BELLINI
Frozen Sorbet Topped With Crisp Prosecco, Edible Flower 15

ALLAGASH WHITE BEL 12 HOOP TEA7

BURLEY OAK ROTAT GUINNESS 160z 8

CIDER 7 MICHELOB ULTRA 5

COORSLIGHT 5 MILLER LITES

CORONA 8 MODELO7

COR NATURAL LIGHT 3.5
RAR NANTICOKE NECTAR 8
STELLAARTOIS 8
SURFSIDE7

HEAVY SEAS TROPICANNON [PA 8 WHITE CLAW 8

HIGH NOON 8 YUENGLING 5

NON-ALCOHOLIC 5

Please Drink Responsibly




