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XMAS ISSUE
A-la Carte Menu

10:30am - 11pm

Sat & PH
8:30am - 11pm

Sun

8:30am - 10pm
(Open till 11pm if PH
eve falls on a Sunday)

Menu Timings

A-la Carte:
10:30am - 9:30pm

Sat, Sun & PH

Brunch:

9am - 5pm

A-la Carte:

5:30pm - 9:30pm

(Till 8:30pm on Sundays,
or 9:30pm if PH eve)

Our Sister Concepts :
Coolies’ Union in Duxton honours the spirit of Singapore’s early 5

SUMMERCT(ME
MADNESS?

Gin & Tonic .
$15/gls | $25/twin gls

Draught Beer

coolies with modern Straits dishes, wines and a heritage-meets-indus-
trial setting.

Long Zhuang in Changi Village serves nostalgic, MSG-free local com-
fort food and Hot Pot in a cosy, vintage-inspired space, an air-condi-
tioned alternative to the bustling hawker scene.

(urigfimag foagf To- (o

Pre-order your holiday centrepieces from The Coastal Settlement,
crafted for effortless celebrations at home.

$10/gls from 2pm-7Tpm

More info on our
Christmas Feast

From left to right: Kam Heong Roast Turkey, Chargrilled Tomahawk Steak,
Cheese & Charcuterie Platter

n Follow us!

@thecoastalsettlement
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SHARING

Fisherman’s Boat 88
crayfish, half-shell scallops, tiger prawns,
grouper fish, cincalok mussel and clam,

grilled octopus, calamari, truffle sauté potato,
mala cheese butter, burnt lemon

Cheese & Charcuterie Platter 38

assorted cheeses, salami, crispy prosciutto,
cashew hummus, herb bread stick, mixed nuts
and berries

Chilled Roasted Kabocha Squash 18

century egg mascarpone, prawn chips,
pomegranate, feta, basil oil

Pot of Mussels & Clams 32

boston mussels and vongole (300g), tomatoes,
fennel, leeks, artisanal toast
choice of sauce: cream | white wine | sake & chinese wine

Wild Mushroom Soup (V) 16

shiitake, button mushrooms, portobello,
porcini, cream, thyme, truffle oil, chive,
artisanal toast

Octopus Salad 26
ikura, yellow frisée, san mazano tomatoes,
avocado mousseline, red radish, shallot,

thai herb dressing

Smoked Salmon & Avocado Salad 26

norwegian smoked salmon, avocado, mesclun
salad, edamame, broccolini, cherry tomat_oes,
ikura, parmesan shavings, yuzu soy dressing

Charred Asparagus Broccolini 18
feta cheese, basil oil, furikake

Eggplant Fries (V) 18
szechuan peppercorn, sweet & sour glaze,
sesame seeds

Portobello Fries (V) 16

portobello mushrooms, panko, cep powder,
truffle mayonnaise

Truffle Fries (V) 16

straight-cut fries, truffle oil, truffle
mayonnaise, parmesan shavings

Spam Fries 16
straight-cut luncheon meat, sriracha
mayonnaise, chilli sauce

Cashew Hummus (V) 18

crispy chickpeas, pickled currant, piquillo
pistou, smoked paprika oil, naan

TCS Wagyu Cubes 28

wagyu beef, mushroom salsa, )
mesclun salad, japanese soy dressing

Crispy Pork Ribs 22

marinated pork rib, mustard dressing,
pickled chilli, mesclun

Har Cheong Gai 19
prawn paste chicken wings, chilli sauce
Crispy Whitebait 19

Xinjiang spice, spicy mayo

Prawn Croquettes 19
squid ink aioli

Dirty Tater Tots 19

bbq pulled pork, garlic herb cheese,
sour cream, chives, jalapenos

THIN CRUST

PIZZAS

Wagyu Beef & Mushroom 35
sliced wagyu beef, sauteed mushrooms,
caramelised onion, white wine cream sauce,
mozzarella

Lobster & Prawn 35

lobster, prawns, tobiko, tomato sauce,
mozzarella

Spicy Salami 32
spianata spicy salami, tomato sauce, pitted
olives, mozzarella, fennel seed, szechuan chilli

Margherita (V) 29
tomato sauce, basil leaves, mozzarella
Al Funghi (V) 29

assorted mushrooms, caramelised onion,
truffle parmesan, arugula, white wine cream
sauce, mozzarella, garlic herb cheese

Half & Half Pizza 36

any 2 of the above
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MAINS

Slow Braised Lamb Shank 42

browned butter caulilini

Ribeye Mac & Cheese 48

chargrilled angus rib eye (240g), mac &
cheese, onion rings, broccolini, ketchup jus

Portobello Wagyu Cheese Burger 34
wagyu beef (160g), grilled portobello, gherkin,
lettuce, tomato, maple glazed bacon,
caramelised onion, melted cheese, smoked
ketchup dijonnaise, mesclun salad, truffle fries

TCS Baby Back Ribs 42

bbq baby back rib (400g), apple cider glaze,
pickled red cabbage, buttered corn kernel,
mesquite fries, coleslaw

Char-Grilled Iberico Pork 39

confit pork collar, mashed potatoes, charred
asparagus, apple salsa, veal jus

TCS Grilled Chicken 32

chargrilled half chicken, kicap manis glaze,
coleslaw, mesquite fries, calamansi,
homemade sambal belacan

Crispy Spring Chicken 32
crispy fried half chicken, fresh greens, cherry
tomatoes, sweet corn, coleslaw, truffle fries,

wafu dressing

Impossible Burger (V) 31
impossible patty, grilled portobello, tomato,
caramelized onion, melted cheese, smoked
ketchup dijonaise, truffle fries

Impossible Tikka Masala (V) 28

impossible meatball, tikka masala sauce,
yogurt, cream, naan

ADD ONS

Sambal Kangkong 15
Sauteed Mushrooms 12
Hand-GutRosti 16
Truffle Mashed Potato 13
Triple Cheese Mac & Cheese 19
Petite House Salad 7
Jasmine Rice 4
Coconut Rice 5

Ocean Duo 38

pan seared salmon, grilled prawn, roasted
caulilini puree, brussels sprouts chips, capsicum
sauce, mala oil

Fish & Chips
Halibut / Grouper

korenbourg beer battered fish (180g),
nori fries, tomatoes & edamame salad,
wasabi soy dressing, homemade tartar sauce

TCS Signature Grilled Fish
Snapper / Grouper

(allow 20 mins cooking time)

chargrilled whole fish (600-7008),
sambal kangkong, jasmine rice
choice of sauce: sambal chilli | cincalok

Smoked Salmon Rosti Sausage * 26

hand-cut potato rosti, chicken cheese
sausage, norwegian smoked salmon, sour cream

All Day Breakfast * 28
truffle scrambled eggs, sauteed mushroom,
bacon, avocado, chicken cheese sausage, san
marzano, sourdough toast

Chilled Roasted
Kabocha Squash

Slow Braised Lamb Shank

S

Roasted Quail
Hainanese Risotto

N

Ribeye Mac & Cheese

Char-Grilled Scallop
Linguine

% Vegetarian option available upon request

(V) Vegetarian
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GRAINS

Chargrilled Scallop Linguine 29
pistachio pesto, lingonberries, parmesan
shaving

Linguine Vongole 28
clams, tomatoes, fennel, leek, garlic, white wine,
parsley, butter

choice of sauce: white wine | cream

XO Prawn Aglio Olio 29

X0 sauce, prawn, garlic confit, edamame,
prawn stock, bird’s eye chilli, linguine

Vegetarian Aglio Olio (V) 28

broccolini, asparagus, wild mushroom, garlic
confit, edamame, bird’s eye chili, sichuan spice

Hokkien Mee 29

prawns, squid, clams, half shell scallops,

bean sprouts, chinese chive, homemade chilli,
calamansi, pork & prawn stock, pork lard, yellow
noodle, rice noodle

TCS Crayfish Laksa 29

crayfish, half shell scallops, tau pok, fish cake,
bean sprouts, hard boiled egg, laksa leaf, thick
rice noodle

Hor Fun * 34

Truffle Wagyu Beef/ Seafood

egg, kailan, braised shiitake mushrooms, chinese
chives, truffle oil

Roasted Quail Hainanese Risotto 36
chicken broth, chilli jam, broccolini

Crab Fried Rice * 28
kampung egg, tobiko, crispy xo shrimps,

Spring onion

TCS Nasi Lemak 28

sambal prawns, fried chicken, baked otak-
otak, sunny-side up egg, ikan bilis, peanuts,
cucumber, nonya achar, coconut rice

Sausage & Linguine 18
sunny side-up egg, parmesan shavings
choice of sauce: cream | tomato

Cheese Burger & Fries 18
homemade wagyu beef patty (120g)

DESSERTS

TCS Walffle Stack 21

freshly pressed waffle, banana, strawberry,
nutella, maple syrup, chantilly cream,
triple dark chocolate gelato

Basque Burnt Cheesecake 18
(6” available for pre-order $60)
served with crumble and mixed berries

Tiramisu 16
homemade classic italian style, mascarpone
cheese, kahlua and espresso coffee

Earl Grey Mousse Tart 16
fig & red wine jam, white chocolate, berries,
pistachios

Pumpkin Panna Cotta 16

mixed berries, berries crumble

Ondeh Ondeh Cake 16
(9” available for pre-order $80)

pandan cake, gula melaka, coconut cream,
coconut shavings

Beauty Tonic Cheng Teng 12
peach gum, goji berries, red dates, cordyceps,
white fungus, dried longans, chia seeds

Ice Cream 9
choice of flavour: french vanilla | triple dark
chocolate | korean yuzu sorbet

|4

Earl Grey Mousse Tart

Pumpkin Panna Cotta
/

The Family Size
Tiramisu (4-6 pax)

Flavours:
Classic $65
Pistachio $72
Whisky $72
Rum $72

Pre-order 3 days in
advance.

Menu prices are subject to Service Charge & GST



