
gluten-free, vegetarian and vegan menus and allergen information are available upon request 
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

July Lunch and Early Evening Menu 
daily 12 noon to 7 pm

Two Courses 10,95 / Three Courses 13,95

Desserts

Mains
Haddock Fishcake 

smoked Haddock fishcake with baby spinach, dill, 
shallots and caper salad with a warm poached egg

Chicken Breast 
chargrilled chicken breast with basil 

potato purée and sauce vierge

Croque Monsieur 
classic ham and Gruyère cheese sandwich, 

served with frites and salade verte

Artichoke Risotto 
artichoke heart and goats cheese risotto 

with pea sprouts

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

served pink with frites and garlic butter

Sides
frites 2,95

green salad 2,95

creamed spinach 3,95

tomato salad 3,25  
with basil and shallots

finger carrots 2,95  
glazed with parsley

french beans 3,25

gratin potato 3,25

braised minted peas 3,25

Dark 
Chocolate Pot 
with crème fraîche

Ice Creams  
and Sorbets

Crème Caramel 
traditional set vanilla pod 
custard with dark caramel  

and cream

Iced Berries 
with warm white 

chocolate sauce

Starters
Vichyssoise Soup 

potato and leek Vichyssoise soup with 
truffle oil (served hot or chilled)

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

raisins, croutons and Roquefort cheese

Whitebait 
crispy whitebait with tartare sauce and lemon

Pork Terrine 
pork and chicken liver terrine with grilled 
sourdough bread and spiced apple chutney

Tarte Provençale 
warm tarte provençale with ratatouille, rocket, 

black olive and caper dressing


