
*a drink includes a glass of house wine, a Kronenbourg beer or a soft drink.
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

gluten-free, vegetarian and vegan menus and allergen information are available upon request

Desserts
Dark 

Chocolate Pot 
with crème fraîche

Ice Creams  
and Sorbets

Crème Caramel 
traditional set vanilla pod 

custard, dark caramel and cream

Iced Berries 
with warm white 

chocolate sauce

September Lunch and Early Evening Menu 
daily 12 noon to 7pm

One Main Course and a Drink* £10,95 or
Two Courses 10,95 / Three Courses 13,95

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

Mains
Sea Bream 

pan roasted sea bream with creamed Savoy  
cabbage, peas, mushrooms and fresh dill

Breaded Chicken 
pan roasted breaded chicken breast with 

Provençale sauce, rocket and lemon

Lamb Parmentier 
shepherd's pie with slowly braised minced 

lamb, topped with potato purée and toasted 
breadcrumbs, with glazed carrots

Baked Camembert 
baked whole Camembert with garlic, rosemary 

and honey, baguette toasts and green salad

Côte Burger 
8oz beef burger with a toasted brioche bun, 

tomato, baby gem lettuce, red onion,  
frites, and cornichons  

(add bacon +£1, add Comté cheese +£1)

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

served pink with frites and garlic butter

Starters
 

Carrot and Butternut  
Squash Soup 

carrot, butternut squash and ginger soup

Grilled Sardines 
grilled sardines with crushed garlic 

croutons, parsley and lemon

Golden Beetroot 
carpaccio of seasonal golden beetroots with 

crème fraîche dressing, hazelnuts and pea 
shoots

Baby Spinach Salad 
baby spinach salad with bacon lardons,  

shallots, croutons and Roquefort dressing

Croquette de Porc 
potato and smoked pork croquette with a  

poached free range egg and hollandaise sauce


