
March Lunch and Early Evening Menu 
MONDAY TO FRIDAY 12 NOON TO 7PM

Two Courses 11,50 / Three Courses 13,50

Starters
Pea and Mint Soup 

pea, mint and courgette soup with toasted pine nuts

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

Duck Liver Parfait   
duck liver parfait with cornichons and  

chargrilled baguette

Moules Provençales   
 mussels cooked with white wine, tomato, garlic, 

shallots and chilli

Jerusalem Artichoke Gratinée   
Jerusalem artichoke gratinée with croutons, 

Gruyère and leek sauce

Frisée aux Lardons  
frisée and bacon lardon salad with a warm  

poached egg

Mains
Sea Bass 

roasted sea bass fillet with chive potato purée and 
a blood orange and fennel salad

Breaded Chicken 
pan roasted breaded chicken breast with  

Provençale sauce, rocket and lemon

Haddock Parmentier 
haddock in a creamy white wine and leek sauce, 
topped with mashed potato and Gruyère cheese

Croque Monsieur 
classic ham and Gruyère cheese sandwich,  

served with frites

Poulet Chasseur   
traditional "Hunter" style braised chicken leg 

with tomatoes, chestnut mushrooms and tarragon, 
served with potato purée

Couscous  
couscous with roasted peppers, courgette and 

aubergine with piquant harissa, black olives, 
yoghurt and mint

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

served pink with frites and garlic butter

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

Desserts
Chocolate Mousse

“Crumble aux Pommes” 
and vanilla ice-cream

Ice Creams and Sorbets

Dark Chocolate Pot  
with crème fraîche

Crème Caramel

Iced Berries 
with white chocolate sauce

frites 2,95

green salad 2,95

creamed spinach 3,95

tomato, shallot 
and basil salad 3,25

glazed carrots 
with parsley 2,95

french beans 3,25

gratin potato 3,25

braised minted peas 3,25

Sides



March 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

Profiteroles   5,95
vanilla ice-cream filled choux pastry  

with warm chocolate sauce and  
toasted hazelnuts 

Side

     Pommes Rissolées   3,50

diced potatoes sautéed with bacon 
lardons, thyme, parsley and pearl onions

Starter

Soupe de Poisson   5,95
traditional rockfish and langoustine 
soup served with croutons, Gruyère 

cheese and rouille

Mains

Grilled Swordfish   13,95
grilled swordfish with ratatouille and a 
black olive, anchovy and caper dressing

Fillet Steak   22,95
chargrilled 7oz fillet steak with glazed 

French beans and porcini mushroom 
sauce, served with a side of 

celeriac purée

Duck Confit   13,95
duck leg confit with sautéed Savoy 

cabbage and a thyme and veal jus

St Chinian 2016 
Domaine Du Barres

5,25 / 7,25 / 18,95 

As a suggested wine pairing with the  
duck confit we recommend  

St Chinian.  

With mulberry, blackberry and black 
cherry, this medium bodied red is the 

perfect partner for our  
crispy duck confit.


