
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 . allergen information is available upon request

Gluten-Free Prestige Set Menu 
monday - thursday12 noon - close 

friday 12 noon - 7 pm
Two Courses 15,95 | Three Courses 18,95

Coupe Noire 
vanilla ice-cream 

with warm dark chocolate 
sauce

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 3,35  
with basil and shallots

finger carrots 3,15  
glazed with parsley

french beans 3,35

gratin potato 3,35

braised minted peas 3,35

Starters
Gazpacho 

chilled tomato soup with cucumber, peppers,  
garlic and basil

Baked Crottin 
traditional goats cheese from the Loire valley, 

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

Moules Marinière 
mussels cooked with white wine, garlic,    

shallots, parsley and fresh cream

Charentais Melon with Savoie Ham 
seasonal Charentais melon with air-dried mountain 

ham and extra virgin olive oil 

Mousse de Canard 
smooth duck liver pâté served with toasted  

gluten-free bread  
  

Mains
Pan Roasted Haddock 

pan roasted haddock wrapped in French  
bacon, served with fennel purée and a  

vine cherry tomato sauce vierge

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

with garlic, lemon and parsley

Roasted Pork Tenderloin 
pan roasted pork tenderloin with celeriac purée, 

pearl onions, bacon lardons and a veal and thyme jus

Poulet Grillé 
chargrilled butterflied chicken breast with wild 
mushroom, crème fraîche and thyme sauce, served 

with gratin potato

Rib-eye Steak (2,50 supplement) 
chargrilled 8oz Rib-eye steak with  

frites and garlic butter


