ANTIPASTO

INSALATA

ILPANINO

KIDS

MENU ITEMS MAY CHANGE DUE TO SEASONAL AVAILABILITY

COASTAL CRUST

CHARLESTON, SC

WWW.COASTALCRUST.COM

BREAD SERVICE 12
house focaccia, olive oil, herbs, balsamic, truffle honey
butter, sicilian sea salt

POLPETTA AL FORNO 17
house-made beef & pork meatballs, red sauce,
mozzarella, basil, house focaccia

CALAMARI 19
spicy giardiniera, calabrian pepper aioli, herbs, lemon
BRUSSELS SPROUTS 16

pancetta, shallots, sherry vinegar, house hot honey,
house focaccia

HOUSE HOT WINGS 20
calabrian chili pepper jam, herbs, dill ranch
PATATAS BRAVAS 13

crispy fried potatoes, house bravas sauce, black pepper
aioli, chives

MEAT & CHEESE BOARD 25
speck, spicy soppressata, coppa, artisanal cheeses,
fig jam, hot honey, pickles

BURRATA 18
watermelon, cucumber, olive oil, lemon, hot honey, basil «
served with toasted house focaccia

CHICKEN PARMIGIANA 20
crispy cutlet, crushed tomato sauce, provolone, mozzarella,
house focaccia

PEACH & PANCETTA 17
romaine, arugula, sliced peaches, pancetta, goat
cheese, granola, honey dijon vinaigrette

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

COASTAL CAESAR™ 16
romaine lettuce, croutons, grana padano

* ADD GRILLED CHICKEN | $7
* ADD SHRIMP | $9

DOUBLE SMASH BURGER 20
bacon, american cheese, red onion, pickles, dunes sauce
- served with waffle fries

MEATBALL SUB 19
house-made beef & pork meatballs, marinara,
mozzarella, provolone, basil » served with waffle fries

CHICKEN PHILLY 19
cherry peppers, caramelized onion, provolone, black
pepper aioli, toasted french roll » served with waffle fries

LINGUINE 12
red sauce, grana padano *add meatball - 4

SHELLS & CHEESE 12
alfredo, grana padano

CHICKEN TENDERS 12

with french fries

COASTAL CRUST » WILD DUNES RESORT

© ® @coastalcrustwilddunes

843.886.7300

COASTAL CRUST MOBILE EATERY operates out of an antique truck bringing our wood-fired pizza and italian

inspired dishes to you! To inquire, please visit our website at www.coastalcrust.com and click the Events tab at the top.

Please inform your server of any allergies

PIZZA

PASTA

DOLCI

CHEESE 17
crushed tomato sauce
PEPPERONI 18

crushed tomato sauce, cup & char pepperoni

GRANDMA 19
olive oil, crushed tomato sauce, mozzarella, basil

PINEAPPLE EXPRESS 23
olive oil, mozzarella, speck ham, roasted pineapple,
red onions, pickled jalapenos, cilantro

MEATBALL RICOTTA 21
crushed tomato sauce, house-made meatballs,
whipped ricotta

SUPREMO 25
crushed tomato sauce, pepperoni, italian sausage,
caramelized onion, calabrian pepper

PISTACHIO & SPECK 23
olive oil, smoked italian ham, fresh mozzarella,
house pesto, crushed pistachios

MUSHROOM BIANCA 23
truffle oil, whipped ricotta, roasted garlic,
cremini, oyster + shiitake mushroom, basil

FIG & PROSCIUTTO 24
truffle oil, smoked bleu, house hot honey
BBQ CHICKEN 23

smokey BBQ sauce, mozzarella, red onions, pickled
jalapenios, chives

SWEET CORN & BACON 22
olive oil, mozzarella, corn, bacon, calabrian peppers,
herbs, house dill ranch

*HOUSE-MADE GLUTEN-FREE CRUST « $7
**VEGAN CHEESE * $6

RIGATONI A LA VODKA 23
vodka, soubise, tomato
TAGLIATELLE BOLOGNESE 26

beef & pork ragu, crushed tomato sauce, cream,
grana padano

BAKED GNOCCHI 27
ricotta gnocchi, braised short rib, wild mushrooms,
marinara, mozzarella, grana padano, basil

LINGUINE A LA PESTO 24
shrimp, creamy basil pesto, sun dried tomato,
toasted pistachio, grana padano

GELATO 7
chocolate, vanilla, sea salt caramel or strawberry
* per scoop

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

vanilla gelato, chocolate chips, nutella

AND TO CONTINUALLY PROVIDE YOU WITH NEW AND DIVERSE DISHES




