
January
Lunch and Early Evening Menu 

MONDAY TO FRIDAY 12 NOON TO 7PM

Two Courses £11,50 / Three Courses £13,50

Starters
Cauliflower Soup 

cauliflower, potato and leek soup with  
cream and chives 

Tuna Pissaladière 
warm flatbread with caramelised onions, capers, 

black olives and flaked tuna

Charcuterie  
finely shredded pork paté and sliced saucisson sec 

with cornichons and toasted sourdough bread

Leek Vinaigrette  
warm leek vinaigrette with a free range egg, 

sourdough croutons, mustard dressing and chervil

Spinach Salad 
baby spinach salad with bacon lardons, shallots, 

croutons and Roquefort dressing

Salt Cod Croquettes 
potato and salt cod croquettes with roasted 

red pepper aioli

Ratatouille en Feuilleté 
warm puff pastry tart with ratatouille, goats 

cheese, black olives, capers and basil

Mains
Seabass 

roasted seabass fillet with creamed leeks,  
crispy leeks and sautéed Paris mushrooms

Chicken and Walnut Salad 
chargrilled chicken with avocado, baby gem lettuce, 

baby spinach, shallots, French beans, walnuts, 
croutons and a mustard dressing

Rabbit Parmentier 
braised rabbit 'cottage pie' with bacon lardons, 

topped with potato  purée and served  
with glazed carrots 

Seafood Linguine 
linguine pasta with prawns, mussels, clams and squid, 

sautéed in garlic, chilli, white wine and tomato

Chicken Breast  
pan roasted breaded chicken breast with potato 

purée, chives and mustard sauce

 Mushroom Risotto 
seasonal wild mushroom risotto

Steak Frites 
chargrilled thinly beaten out minute steak 

served pink with frites and garlic butter

Côte Burger 
8oz beef burger with a toasted brioche bun, tomato, 
baby gem lettuce, red onion, frites and cornichons 

(add bacon £1, add Comté cheese £1)

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

our burgers are cooked to order. we are required to inform you that consuming undercooked meats may increase the 
risk of foodborne illness, particularly amongst the elderly, young and those with weakened immune systems. 

(2,00 supplement)



January 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

Tourte au Chocolat   5,50
dark chocolate tart with crème fraîche, 
toasted hazelnuts and chocolate sauce

Side

Roasted Winter  
         Vegetables   4,25

roasted beetroot, carrot and butternut 
squash with a honey and thyme glaze

Starter

Baked Crottin   6,50
traditional goats cheese from the Loire 

valley served warm with walnuts, golden 
raisins, croutons and seasonal salad

Mains

Roasted Seabream   13,95
whole roasted seabream with rosemary, 

thyme, fennel seeds and lemon

Duck Confit   13,50
duck leg confit, braised red cabbage with 
mixed spice, orange, golden raisins and a 

veal and thyme jus

Rump of Lamb   14,95
rump of lamb with roasted peppers, new 
potatoes, carrots, courgettes, fennel, 

red onion, thyme and a veal jus

La Garenne Syrah
2016

vin de pays d`oc 
5,25 / 7,25 / 20,95 

 

As a suggested wine pairing with 
the rump of lamb, we recommend 

La Garenne Syrah.

With meaty and earthy aromas, subtle 
sweetness and a peppery kick, this 

complex wine from Langeudoc is the 
perfect match for this seasonal 

favourite.


