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

We proudly use locally sourced ingredients whenever possible, including products from our neighbors at Rio Bertolini Pasta
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O P O L P E T T A  A L  F O R N O  1 3

house-made meatballs, red sauce, mozzarella, basil

B R E A D  S E R V I C E  1 1
local stecca, pesto two ways, basil oil

H O U S E  M A R I N A T E D  O L I V E S   8
cerignola, castelvetrano, citrus, herbs

B R U S S E L S  S P R O U T S   1 2
smoked pork belly, shallots, sherry vinegar,
house hot honey

B U R R A T A  1 5
chef’s seasonal selection

H A N D - B R E A D E D  C A L A M A R I  1 6
lemon, hot cherry peppers, pesto aioli

H O U S E  H O T  W I N G S  1 3  |  2 0
calabrian chili oil, espelette, aleppo, pesto aioli
* 1/2 dozen or dozen

M E A T  &  C H E E S E  B O A R D  2 1
chef’s curated selection of meats and cheeses, 
seasonal pickles, marcona almonds, fruit, hot honey, 
local stecca
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A I T A L I A N O      1 4
local greens, pickled fennel, red onion, celery,
provolone picante, white balsamic vinaigrette

A R U G U L A      1 5
caramelized onion, baby heirloom tomato, toasted 
almonds, whipped ricotta, pesto, balsamic glaze

C O A S T A L  C A E S A R *    1 4
little gem lettuce, stecca crisp, parmigiano reggiano
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A S P A G H E T T I  &  M E A T B A L L S   1 7
classic red sauce, house-made meatballs,
parmigiano reggiano, basil

B O L O G N E S E  P A P P A R D E L L E   2 0
rendered pancetta, ground beef, pork, tomato,
cream, parmigiano reggiano

B R O W N  B U T T E R  R A V I O L I    1 9
four cheese ravioli, marcona almonds, golden
raisins, meyer lemon gremolata

S P I C Y  S A U S A G E  O R E C C H I E T T E  1 8
local mushrooms, house-made sausage, caramelized 
onion, calabrian chili, parmigiano reggiano

B U T T E R N U T  S Q U A S H  G N O C C H I  1 8
ricotta gnocchi, butternut squash puree, roasted 
butternut squash, confit tomatoes, charred broccolini

S H R I M P  L I N G U I N E     2 0
white wine, pesto, shallot, lemon, garlic, aleppo
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A C H E E S E       1 5
crushed tomato sauce

P E P P E R O N I      1 6
crushed tomato sauce, cup & char pepperoni

G R A N D M A      1 7
olive oil, crushed tomato sauce, mozzarella, basil

M E A T B A L L  R I C O T T A    1 7
crushed tomato sauce, house-made meatballs, 
whipped ricotta

M U S H R O O M  B I A N C A    1 8
truffle oil, house-made ricotta, roasted garlic,
cremini, oyster + shiitake mushroom, basil

H A W A I A N O      1 8
olive oil, capicola ham, pineapple, red onion,
salsa verde

S W E E T  P O T A T O  P I E     1 7
white base, baby kale, sweet potato, confit tomato, 
charred broccolini, mozzarella

F I G  &  P R O S C I U T T O    1 9
truffle oil, smoked bleu, house hot honey

S U P R E M O      2 1
crushed tomato sauce, pepperoni, house sausage, 
caramelized onion, calabrian pepper, cherry peppers

P E S T O  S O P P R E S S A T A    1 7
crushed tomato sauce, basil pesto, pulled mozzarella

- HOUSE-MADE GLUTEN-FREE CRUST • $5
- VEGAN CHEESE • $4
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S C H E E S E  R A V I O L I    1 0
crushed tomato sauce, parmigiano reggiano

S H E L L S  &  C H E E S E    1 0
parmigiano reggiano

S P A G H E T T I     1 0
crushed tomato sauce   *add meatball • 4
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I G E L A T O        5  |  7
vanilla, chocolate or rotating seasonal

C A N N O L I      1 0
chef’s seasonal selection

Z E P P O L E S      8
cinnamon sugar, apple butter

C A S T  I R O N  C O O K I E  1 2
vanilla ice cream, chocolate & caramel drizzle

C O A S T A L  C R U S T  •  J A M E S  I S L A N D
9 7 9  H A R B O R  V I E W  R O A D         W W W . C O A S T A L C R U S T . C O M         8 4 3 . 5 7 6 . 4 5 6 2

O N L I N E  O R D E R I N G  A V A I L A B L E

M E N U  I T E M S  M A Y  C H A N G E  D U E  T O  S E A S O N A L  A V A I L A B I L I T Y  A N D  T O  C O N T I N U A L L Y  P R O V I D E  Y O U  W I T H  N E W  A N D  D I V E R S E  D I S H E S

@coastalcrustjamesislandfi


