
gluten-free, vegetarian and vegan menus and allergen information are available upon request 
an optional gratuity of 12.5% will be added to your bill. all gratuities go to the staff in this restaurant.find out more: www.cote.co.uk/servicecharge

August Lunch and Early Evening Menu 
monday to friday 12 noon to 7 pm

Two Courses 10,95 / Three Courses 13,95

Desserts

Mains
Sea Bream 

roast sea bream fillet with flageolet beans, 
tomato, parsley, garlic and olive oil dressing

Chicken Salad 
grilled butterflied chicken breast, green beans, 

Roquefort cheese, hazelnuts, gem lettuce,  
endive, brioche croutons, capers  

and a tarragon vinaigrette

Linguine aux Moules 
linguine pasta with mussels, garlic, chilli,  
parsley, white wine and cherry tomatoes

Puy Lentils with Roast Vegetables 
warm roasted vegetables and lentils with  

a free range poached egg

Steak Frites (2,00 supplement) 
chargrilled thinly beaten out minute steak 

served pink with frites and garlic butter

Sides
frites 2,95

green salad 2,95

creamed spinach 3,95

tomato salad 3,25  
with basil and shallots

finger carrots 2,95  
glazed with parsley

french beans 3,25

gratin potato 3,25

braised minted peas 3,25

Dark 
Chocolate Pot 
with crème fraîche

Ice Creams  
and Sorbets

Crème Caramel 
traditional set vanilla pod 
custard with dark caramel  

and cream

Iced Berries 
with warm white 

chocolate sauce

Starters
Tomato Soup 

roasted vine-ripened tomato soup

Zucchini Fritti 
breadcrumbed courgette batons, sautéed 
in garlic, lemon and parsley, served with 

mayonnaise verte 

Smoked Mackerel 
warm smoked mackerel with peas, broad beans, 

croutons and a poached free range egg

Cured Mountain Pork Loin 
sliced air-dried mountain pork loin with 

shredded celeriac and mustard remoulade

Ratatouille with Goats Cheese 
warm ratatouille with goats cheese and  

chargrilled pain de campagne


