
December
Lunch and Early Evening Menu 

MONDAY TO FRIDAY 12 NOON TO 7PM
Two Courses 11,50 / Three Courses 13,50

Starters
Butternut Squash Soup 

carrot, butternut squash and ginger soup 

Frisée aux Lardons 
frisée and bacon lardon salad with a warm 

poached egg

Moules Normandes  
steamed mussels with leeks, apple cider,  

crème fraîche, garlic and parsley

Mushroom Brioche 
toasted brioche with wild mushroom sauce

Cured Mountain Pork Loin  
sliced air-dried mountain pork loin with shredded 

celeriac and mustard remoulade

Smoked Mackerel Rillettes 
smoked mackerel “rillettes” with fine herbs, lemon 

and toasted sourdough

Apple and Roquefort Salad 
apple, baby gem and endive salad with golden raisins, 

croutons and Roquefort cheese

Mains
Salmon Fishcakes 

sautéed salmon fishcakes with baby spinach salad, 
dill and a wholegrain mustard sauce

Chicken Breast 
chargrilled chicken breast with Puy lentils and 

garlic butter

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, toasted croûtes and green salad 

Sea Bream 
roast sea bream fillet with flageolet beans, tomato, 

garlic, parsley and olive oil

Poulet Chasseur 
traditional "Hunter" style braised chicken leg 

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

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)


