
November
Sample Set Menu

(see individual restaurants for details of times and prices)

Starters
Parsnip Soup 

parsnip, potato and leek soup with cream and chives 

Smoked Mackerel and Beetroot  
smoked mackerel and beetroot salad with a 

horseradish and crème fraîche dressing

Chicken Liver Parfait 
chicken liver parfait with cornichons and 

chargrilled baguette

Egg Florentine  
spinach and poached egg on a toasted muffin with 

homemade Hollandaise sauce

Langoustine Tails 
sautéed breaded langoustine tails served with 

rocket and mayonnaise verte

Terrine 
duck, chicken and pork liver terrine with  

chargrilled sourdough bread and cornichons

Pear and Endive Salad 
pear and endive salad with frisée, croutons, goats 
cheese and toasted hazelnut and mustard dressing

Mains
Pan Roasted Hake 

pan roasted hake with with basil potato purée and 
sauce vierge

Poulet Grillé 
chargrilled chicken breast with gratin potatoes, 

watercress and veal and thyme jus

Mushroom Parmentier 
creamy wild mushroom and baby spinach parmentier, 

topped with potato purée and Comté cheese

Pork Confit  
sautéed, breaded slow-cooked pork shoulder with 
salade verte, Puy lentil vinaigrette and Dijonnaise 

Breton Chicken Salad 
shredded corn-fed chicken salad, with streaky 

bacon, avocado, egg, radish and creamy  
walnut dressing

Moules Frites 
mussels cooked with white wine, garlic, shallots, 

parsley and fresh cream, served with frites

Steak Frites 
chargrilled thinly beaten out minute steak 

with frites and garlic butter 
(served pink)

Dark Chocolate Pot  
with crème fraîche

Crème Caramel
Iced Berries 

with white chocolate sauce

Desserts
“Crumble aux Pommes” 

apple compote with Normandy butter crumble  
and vanilla ice cream

Chocolate Mousse
Ice Creams and Sorbets

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

 (2,00 supplement)


