
February Lunch & Early Evening Menu

Two courses 11,50  |  Three courses 13,95

frites 2,95

green salad 2,95

creamed 
spinach 3,95

tomato salad 3,35 
with basil and shallots

glazed 
carrots 3,15 

with parsley

french beans 3,35

gratin potato 3,35

braised minted 
peas 3,35

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

served pink with frites and garlic butter

Monday to Friday 12 noon to 7 pm

Dark 
Chocolate Pot  

with crème fraîche

Iced Berries  
with warm white 
chocolate sauce 

Ice Creams 
and Sorbets

Crème Caramel 
Traditional set vanilla 
pod custard with dark 

caramel and cream

Dessert

Gluten-free, vegetarian and vegan menus and allergen information are available upon request.  
We handle numerous allergens in our kitchens and due to the potential for cross contact, we cannot guarantee that our food is free from any allergens including tree nuts. 

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: www.cote.co.uk/servicecharge 

Sides

Starters

Mushroom Soup 
Mushroom soup with crème fraîche and chives

Smoked Haddock Croquettes 
Potato and smoked haddock croquettes  

with tartare sauce

Egg Florentine 
Spinach and poached egg on a toasted muffin  

with homemade Hollandaise sauce

Lamb Rillettes 
Hand-shredded lamb shoulder seasoned with white 
wine, wholegrain mustard and thyme, served with 

sourdough baguette and cornichons

Apple and Roquefort Salad 
Apple, baby gem and endive salad with golden raisins, 

croutons and Roquefort cheese

Mains

Poulet Grillé 
Chargrilled chicken breast with gratin potatoes, 

watercress and veal and thyme jus

Sea Bream 
Roast sea bream with blood orange and fennel  

salad, potato purée, sourdough croutons  
and a hazelnut vinaigrette

Jerusalem Artichoke Risotto  
Jerusalem artichoke and goats cheese risotto  

with pea sprouts

Chicken and Bacon Parmentier 
Chicken, smoked bacon and mushroom parmentier, 
topped with potato purée and toasted breadcrumbs, 

served with buttered hispi cabbage
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