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

Two Courses 11,50 / Three Courses 13,50

Starters
Vichyssoise Soup 

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

Tuna Rillettes  
flaked tuna “rillettes” with fine herbs, 

lemon and toasted sourdough

Pear and Endive Salad 
pear and endive salad with frisée, croutons, goats 
cheese and toasted hazelnut and mustard dressing

Terrine  
duck, chicken and pork liver terrine with 

chargrilled sourdough bread and cornichons

Whitebait  
 crispy whitebait with tartare sauce and lemon

Tarte Provençale 
warm tarte provençale with ratatouille, rocket, 

black olive and caper dressing

Baby Gem, Bacon and Egg Salad  
baby gem salad with bacon lardons, walnuts, egg, 

tomato and a mustard dressing

Mains
Sea Bream 

grilled sea bream with courgette purée and shaved 
courgette, broad bean and rocket salad

Chicken Breast   
chargrilled chicken breast with basil 

potato purée and sauce vierge

Butternut Squash Risotto 
butternut squash and baby spinach risotto 

with sage and parmesan

Toulouse Sausages 
grilled smoked Toulouse sausages with braised Puy 

lentils, carrots and Dijonnaise

Salmon Fishcakes 
sautéed salmon fishcakes with baby spinach salad, 

dill and a wholegrain mustard sauce

Breton Chicken Salad  
shredded corn-fed chicken salad with streaky  

bacon, avocado, egg, radish and creamy 
walnut dressing

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 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

Sides



April 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

Pain Perdu   5,50
brioche bread and butter pudding with 

vanilla ice cream and caramel sauce 

Side

         Ratatouille   3,50

sautéed aubergine, courgette and red 
peppers in Provençale sauce with baby 

spinach and extra virgin olive oil

Starter

Mushroom Feuilleté   5,50
warm puff pastry with a creamy wild 

mushroom sauce

Mains

Cod Suprême   14,50
pan roasted cod suprême with broad 

beans, peas, new potatoes and a lemon 
and fine herb butter sauce 

Lamb Loin Chops   15,95
chargrilled lamb chops with Roquefort 

butter and a warm pea, mint, shallot 
and crouton salad

Escalope De Veau   13,95
sautéed breaded veal escalope with 

watercress, lemon and veal jus

Escale Pinot Noir 
2016 

Vin De Pays D’Oc
6,55 / 9,25 / 27,50 

As a suggested wine pairing with the
lamb loin chops we recommend

Escale Pinot Noir.

The bright fruit notes in this elegant 
Pinot Noir along with the subtle acidity 
and light body, match perfectly with the 

earthy richness of the lamb.


