TO SHARE

EDAMAME (V)
Steamed soybeans / sea salt flakes

SPICY EDAMAME (N)
Steamed soybeans / garlic chili sauce /
togarashi / sesame oil

GAZPACHO SOUP (G)(V)
Cold tomato sweet pepper soup / focaccia bread

SQUID (D) (G)
Crispy fried squid / spicy mayo / lime

CHICKEN SKEWERS (D) (N)
Marinated chicken / pickled vegetables / lime

VEGETABLE EMPANADAS (V)
Selection of seasonal veggies / sriracha sauce / herbs

SALADS

COVEBEACH SIGNATURE (D)
King crab / baby gem / avocado / pomelo / honey mustard

LOBSTER SALAD
Canadian Lobster, seasonal mixed leaves, mango,
avocado and carrot / yuzu mango dressing

CAESAR (D) (G) (S)
Baby gem / chicken / bacon / parmesan / croutons /
caesar dressing / cherry tomatoes

NICOISE
Seared bluefin tuna / baby potatoes / cherry tomatoes /
egg / anchovies / fennel / olives / artichoke /
tonno dressing
Half
BURRATA DI PUGLIA (D) (V) 95
Whole burrata / detterini sicilian tomatoes /
pesto / basil / aged olive oil / fig vinegar

GOAT CHEESE & BEETROOT (D) (V)

Goat cheese marais poitevin / roasted heritage beetroot /
infused Greek yoghurt / roasted walnuts /
cherry tomatoes / lemon balsamic vinegar

GREEK SALAD (D) (V)

Greek feta cheese / cherry tomato / cucumber /
mixed Greek peppers / kalamata olives / caper leaves /
oregano / aged olive oil

SUMMER SALAD (V) (N)

Mizuna / granny smith apple / green asparagus / cucumber /
cherry / sesame seeds / apple miso dressing

All Prices Inclusive of 5% Vat, 10% Services Charge and 7% Municipality fee

60

55

195

155

70

80

Full

180

75

85

55

(A) Alcohol (G) Gluten (E) Egg (S) Soya (SF) Seafood (F) Fish (D) Dairy (N) Nuts (R) Raw (V) Vegetarian




CRISPY TUNA RICE (G) (N)
Tuna tartare / seasonal truffle / yuzu ponzu

SALMON POKE BOWL (G)
Sushi rice / salmon / avocado / edamame / seaweed /
kale / mango / broccoli / pickled red onion / ikura

SALMON TARTARE (G) 70
Diced salmon / miso / mustard / nori chips

TUNA POKE BOWL (G) 140
Sushi rice / bluefin tuna / avocado / edamame /
seaweed / kale / mango / broccoli / pickled red onion

SANDWICHES

CB BURGER (D) (G) (N) 95
Wagyu beef / bacon / cheese / cb sauce /
brioche bun / baby gem / fries

CLUB SANDWICH (N) (G) 80
Roast chicken / cheddar cheese / avocado / basil /

egg mayo / veal bacon / tomato / multigrain bread

or white bread

WAGYU SLIDERS (D) (G) (N) 85
Mini beef burgers /cheese /gherkins / tomato /
baby gem / brioche bun

LOBSTER ROLL (D) (G) 125
Lobster / Japanese mayo / cucumber / lime / brioche
BEYOND BURGER (G) (V) 95

Vegan patty / vegan cheese / tomato / lettuce / vegan mayo

DESSERTS E

COVE BAMBOO (D) (G) 65
Passion fruit cremieux / coconut financier /
coconut mousses / lime sorbet

PINEAPPLE CREAM BRULLEE (D) 75
Crema catalana / pineapple sorbet / pineapple
CHOCOLATE FONDANT (D) (G) 80

Ice valrhona dolce chocolate / green tea / vanilla cream

HONEY COMB DELIGHT (D) (G) 70
Honey cake / caramelized pineapple / honey comb /
ricotta ice cream

RHUBARB CRUMBLE (D) (G) 65
Infused rhubarb / vanilla custard / oat crumble / apple sorbet

LEMON MERINGUE (D) (G) 65 -
Sable tart / lemon curd / fresh meringue / yogurt ice cream £ -
CB DESSERT PLATTER (D) (N) (G) 580

Selection of dessert / ice cream / seasonal fruit
SEASONAL FRUIT PLATTER 145

WATERMELON PLATTER 125

All Prices Inclusive of 5% Vat, 10% Services Charge and 7% Municipality fee
(A) Alcohol (G) Gluten (E) Egg (S) Soya (SF) Seafood (F) Fish (D) Dairy (N) Nuts (R) Raw (V) Vegetarian




SUSHI MENU

CLASSIC MAKI ROLL

CALIFORNIA (G) 75
Jumbo crab / avocado / tempura / tobiko / Japanese mayo

SALMON AVOCADO 65
Salmon / avocado / yuzukocho mayo

PRAWN TEMPURA (G) 85
Fresh prawns / orange tobiko /shiso leaf / spiced mayo

OTORO 85

Chives / fresh wasabi

SEARED SALMON (D) (G) 75
Blowtorched salmon / cream cheese / avocado /
cucumber / sweet & spicy sauce

MODERN MAKI

SPICY TUNA (G) (N) 85
Bluefin / takawan / cucumber / chives / avocado /
spicy mayo / tempura flakes / sweet soya sauce

SPIDER (G) (N) 95
Softshell crab / avocado / cucumber / chives /
tobiko / wasabi mayo

DRAGON ROLL (G) 85
Salmon / asparagus / cucumber / avocado /
yuzu mayo / tobiko

UNAGI MAKI (G) 90 r
Marinated eel / prawn tempura / mango / cucumber / unagi sauce
TUNA & CAVIAR ROLL 125

Bluefin tuna / takawan / cucumber / chives /
avocado / oscietra caviar

YELLOW TAIL MAKI (G) (V) (N) 95
Yellow tail / blue crab meat / cucumber / takwan /kizami wasabi / chives

THE VEGAN (G) (V) (N) 55
Avocado, cucumber, asparagus, red pepper, chukawakame,
sesame sauce

WAKAME (N) (V) 55
Broccolini / asparagus / takawan / zucchini /
chukawakame / sesame sauce

All Prices Inclusive of 5% Vat, 10% Services Charge and 7% Municipality fee
(A) Alcohol (G) Gluten (E) Egg (S) Soya (SF) Seafood (F) Fish (D) Dairy (N) Nuts (R) Raw (V) Vegetarian




COVE SASHIMI & NIGIRI / GUNKAN

SCALLOPS

SCALLOP & TRUFFLE GUNKAN (Caviar)
SEA URCHIN GUNKAN

SALMON

TUNA

YELLOWTAIL 65

SEABASS 50
OTORO 100
PRAWN 65
EEL 65
WAGYU & TRUFFLE CAVIAR & 24 KARAT GOLD 125

SUSHI PLATTERS

MINI SASHIMI PLATTER (D) (N) (G) 220
3 types of the season’s best, Chef’s choice

SASHIMI PLATTER (D) (N) (G) 320
6 types of the season’s best, Chef’s choice

MINI SUSHI PLATTER (D) (N) (G) 300
2 types of maki roll & 3 types of sashimi

THE COVE BEACH PLATTER (D) (N) (G) 750
5 of the Chef’'s most special maki selection /
3 types of sashimi / 3 types of nigiri

All Prices Inclusive of 5% Vat, 10% Services Charge and 7% Municipality fee
(A) Alcohol (G) Gluten (E) Egg (S) Soya (SF) Seafood (F) Fish (D) Dairy (N) Nuts (R) Raw (V) Vegetarian




