
New Year’s Eve Menu 29,95 
With our recommended wine pairings 49,95

Hors D’Oeuvres
sourdough baguette, olives and amuse bouche 

Kir Royale, 125ml

Starters
Marinated and Smoked Salmon Tartare 

marinated and smoked salmon tartare with crème fraîche, fine herbs, lemon  
and toasted sourdough crisps 

Château Laulerie Bergerac Sauvignon Blanc 2015, 175ml 

Moules au Cidre 
mussels simmered in Breton cider with bacon lardons, crème fraîche and tarragon 

Picpoul de Pinet 2015, 175ml 

Baked Crottin 
traditional goats cheese from the Loire valley served warm with Lamb’s lettuce 

and apple salad, walnuts, golden raisins and croutons 
Leduc Viognier  2015, 175ml

Charcuterie Board 
Jambon de Savoie, smoked duck breast, saucisson sec and duck rillettes 

with baby gem salad and chargrilled pain de campagne 
Fleurie  Rouge 2014, 175ml

Crab Mayonnaise 
crab mayonnaise with avocado, cucumber, capers, and tarragon with toasted sourdough bread 

Saumur Blanc La Cabriole 2015, 175ml

Main Course
Roast Seabass

roast seabass fillet, braised fennel and a Champagne Beurre Blanc 
with chives and tomato concasse 

Olivier Tricon Chablis 2015, 175ml

Duck Confit “à L’Orange” 
crispy duck leg confit with sautéed potatoes, baby spinach, garlic, parsley  

and an orange and veal jus 
La Garenne Syrah 2015, 175ml

Steak au Poivre (£2.50 supplement) 
pepper crusted 10oz ribeye steak with cognac and 
peppercorn sauce, frites and wilted baby spinach 

Château Treviac Corbieres 2015, 175ml

Wild Mushroom Cassoulet  
traditional Tarbais bean stew with seasonal mushrooms and chestnuts, topped 

with melted garlic butter, truffle oil and sourdough croutons 
Château La Croix de Queynac Bordeaux 2015, 175ml

Grilled Prawns  
grilled king prawns, with parsley and garlic served with a dill hollandaise and frites 

Pouilly Fuisse 2015, 175ml

Dessert
Crème Caramel

traditional set vanilla pod custard with dark caramel and cream 
Domaine de Barroubio Muscat 2015, 100ml

Crêpe Grand Marnier 
crêpe with orange, Grand Marnier and vanilla ice-cream 

Château la Sabatière Monbazillac 2015, 100ml

Tarte Tatin 
traditional French caramelised apple tart served with Calvados cream  

Chauffe Coeur Tradition Calvados Reserve VSOP, 50ml

Chocolate Fondant 
warm chocolate fondant with cinnamon ice-cream 

Quinta do Crasto Port 2012, 100ml 

an optional gratuity of 12.5% will be added to your bill. all gratuities go directly  
to the staff in this restaurant. find out more at: www.cote.co.uk/servicecharge

Our recommended New Year’s Eve Champagne   

NV Taittinger, Brut Réserve   8,95 (125ml) / 49,95 (750ml)


