
Desserts

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

Prestige Set Menu 
daily 12 noon - close

Two Courses 15,95 / Three Courses 18,95

Coupe Noire 
vanilla ice-cream 
with warm dark 

chocolate sauce

"Crumble Aux Pêches"  
with vanilla  

ice-cream

Chocolate Mousse 
dark chocolate  

mousse

Crème Caramel 
traditional set vanilla 
pod custard with dark 

caramel and cream

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

Starters
French Onion Soup 

rustic French onion soup with a 
sourdough croûte and melted Comté cheese

Asparagus Vinaigrette 
seasonal English asparagus served warm with a 

tarragon and chive vinaigrette

Breadcrumbed Calamari 
sautéed in garlic, lemon and parsley with 

tartare sauce

Mousse de Canard 
smooth duck liver pâté served with toasted brioche

Baked Crottin 
traditional goats cheese from the Loire Valley, 

served warm with lamb’s lettuce and apple salad, 
walnuts, croutons and golden raisins

Moules au Cidre 
mussels simmered in Breton cider with bacon 

lardons, crème fraîche and tarragon

Mains
Grilled Salmon 

chargrilled salmon with ratatouille and 
a lemon juice and olive oil dressing

Half Chargrilled ‘Breton’ Chicken 
served with frites and Normandy butter with garlic, 

lemon and parsley

Roast Pork Belly  
pan roasted pork belly with gratin potato, braised 

Savoy cabbage, apples, thyme and Calvados jus

Seafood Linguine  
linguine pasta with prawns, mussels, clams and squid 

sautéed in garlic, chilli, shallots, white wine and 
lobster jus

Spinach and Mushroom Crêpes 
baked crêpes with wild mushrooms, spinach 

and Gruyère cheese

Ribeye Steak (2,50 supplement) 
chargrilled 8oz Ribeye steak with frites  

and garlic butter


