
gluten-free, vegetarian 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

February Lunch and Early Evening Menu 
monday to friday 12 noon to 7 pm

Two Courses 11,50 / Three Courses 13,50

Desserts

Mains
Sea Bream 

roast sea bream with blood orange and  
fennel salad, sourdough croutons  

and hazelnut vinaigrette

Chicken and Bacon Parmentier 
chicken, bacon and rosemary parmentier, topped 

with potato purée and toasted breadcrumbs,  
served with buttered hispi cabbage

Toulouse Sausages 
grilled smoked Toulouse sausages with braised  

Puy lentils, carrots and Dijonnaise

Risotto Vert 
risotto with peas, broad beans, green beans, 

courgette, baby spinach, pesto, mint and rocket

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
Carrot and Butternut Squash Soup 

carrot, butternut squash and ginger soup

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

raisins, croutons and Roquefort cheese

Egg Benedict 
ham and poached egg on a toasted muffin with 

homemade Hollandaise sauce

Mackerel and Beetroot Salad 
warm smoked mackerel and beetroot salad with 

a horseradish and crème fraîche dressing

Ratatouille with Goats Cheese 
warm ratatouille with goats cheese and 

chargrilled pain de campagne


