
December Specials

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

Dessert

Tarte Tatin   5,75
caramelised apple tart with Calvados 

glaze, served with vanilla ice cream

Side

Braised Red Cabbage   3,25

braised red cabbage with mixed spice, 
orange and golden raisins

Starter

Grilled Prawns   8,95
grilled tiger prawns with garlic and  

flat leaf parsley butter

Mains

 
Halibut   17,95

pan roasted loin of halibut served with 
braised leeks, new potatoes, creamy wild 

mushroom sauce and parsley dressing

Steak au Poivre   19,50
pepper crusted 10oz ribeye steak with 

cognac and peppercorn sauce, frites and 
wilted baby spinach

Poulet Rôti   13,95
bacon wrapped chicken suprême with 
chestnut stuffing, potato purée and 

crème fraîche, green beans and a sage 
and rosemary jus

Château Haut Pezat 
2014

St Emilion Grand Cru 
9,50 / 13,25 / 38,95 

 

As a suggested wine pairing with the 
steak au poivre, we recommend St Emilion 

Grand Cru from Bordeaux.

With a smooth rich texture and hints of 
soft ripe plum and damson flavours, this 
full bodied red is an ideal partner for 

any of our steaks.


