
COASTAL CRUSTCOASTAL CRUST
P I Z Z A  N A P O L E TA N AP I Z Z A  N A P O L E TA N A

E S T D 2 0 1 3

isle of palms, south carolinaisle of palms, south carolina

brunch is available Thursday - Sunday from 11am to 3pmbrunch is available Thursday - Sunday from 11am to 3pm

N E A P O L I TA N  P I Z Z AN E A P O L I TA N  P I Z Z A
house gluten-free crust | 7 sub vegan cheese | 6

B R U N C HB R U N C H
BREAD SERVICE    13
house focaccia, olive oil, herbs, balsamic, whipped ricotta,
sicilian sea salt

HOUSE HOT WINGS 20
calabrian chili pepper jam, herbs, dill ranch, house chili oil

CHEESY EGGS    16
served with crispy potatoes and house focaccia

COASTAL CRUST BIG BREAKFAST 20
'nduja sausage, whipped ricotta, marinated baby tomatoes, bacon,
2 eggs, focaccia

BURRATA TOAST 17
avocado, baby tomatoes, avocado, herb oil, sourdough

BREAKFAST BURRITO* 16
italian sausage, scrambled eggs, pinto beans, avocado, cheddar cheese, 
chipotle aioli 

BLUEBERRY & PANCETTA  18
romaine, arugula, blueberries, pancetta, goat cheese, granola, honey 
dijon vinaigrette

ARUGULA     17
cippolini onion, baby heirloom tomato, pine nuts, whipped ricotta, pesto, 
balsamic glaze

COASTAL CAESAR*   18
romaine lettuce, croutons, freshly shaved parmesan

I N S A L ATAI N S A L ATA

add grilled chicken | 7 add shrimp | 9

I L  PA N I N OI L  PA N I N O
DOUBLE SMASH BURGER 20
bacon, american cheese, red onion, pickles, dunes sauce
served with waffle fries

ITALIANO     17
three types of thinly sliced salumi, provolone, heirloom tomato, red 
onion, shredded romaine, banana peppers, pesto aioli, red wine 
vinaigrette

GIANNONE CHICKEN CUTLET 18
roasted tomato sauce, fresh mozzarella, basil, pecorino, hot honey, 
toasted focaccia

CHOPPED CAESAR WRAP* 16
fried chicken cutlet, romaine, house caesar dressing, shaved parmesan, 
breadcrumbs, spinach wrap

CHEESE      17
crushed tomato sauce

PEPPERONI     18
crushed tomato sauce, fresh mozzarella, big + little cup & char pepperoni

LOX BAGEL   20
ricotta base, mozzarella, smoked salmon, capers, avocado, red onion, 
lemon oil, everything bagel seasoning

THE VINTAGE   19
olive oil base, cheddar, home fries, scrambled egg, bacon, buttermilk 
aioli, chives 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

B EV E R AG E SB EV E R AG E S
FRENCH PRESSED COFFEE 5

BLOODY MARY 12

PEACH BELLINI 12

FROZEN APEROL SPRITZ 14

FROSÉ  14

MIMOSAS 11 | 40
lavender strawberry, basil peach, pineapple mint

SEASONAL SANGRIA 12 | 44

• other assorted non-alcoholic beverages are listed on 
our main drink menu •

D O L C ID O L C I
GELATO      7
chocolate, vanilla, sea salt caramel or strawberry
per scoop 

CANNOLIS  12
chef’s rotating offering using sheep’s milk ricotta filling

NIGHTINGALE ICE CREAM SAMMY 8
add strawberry gelato, fresh berries + nutella | 4

CAST IRON COOKIE   13
vanilla gelato, chocolate chips, chocolate sauce


