
Champagne
NV Taittinger, Brut Reserve	 52,50

Vintage, Henriot, 2006	 80,00

Vegetarian Drinks Menu

Allergen information available on request.   
An optional gratuity of 12.5% will be added to your bill. All gratuities go directly to the staff in this restaurant. find out more: www.cote.co.uk/servicecharge 

Dessert Wine	 100ml

Château la Sabatière 2015	 4,65 
Monbazillac 
Richly honeyed, with dried fruits, nuts and caramel

Port	 100ml

Late bottled Vintage Port,	 5,25 
Quinta do Crasto 2013

Taylor’s 10 year Old Tawny Port (Vegan)	 8,75

Digestifs	 25ml / 50ml

Courvoisier 	 3,60 / 6,95

Remy Martin VSOP 	 4,25 / 7,75

Castarède bas Armagnac 10ans	 4,35 / 7,95

Bache-Gabrielsen XO 	 5,75 / 10,90

Spirits	 25ml /50ml

Absolut Vodka, Gordons Gin	 3,25 / 5,95

J&B Rare Whisky, Jack Daniel's	 3,25 / 5,95

Bombay Sapphire Gin	 4,25 / 7,95

Grey Goose Vodka 	 4,45 / 7,95 
Distilled and bottled in France

Talisker 10yr Whisky	 4,35 / 7,95

Beer/Cider
Meteor, 33cl, 4.6% alc	 3,95 
One of the last independent, 
family owned breweries in France

Meteor Sans Alcool, 25cl, <1% alc	 3,50 
Low alcohol beer with a light bitterness  
and discreet honey notes

Pelforth Blonde, 25cl, 5.8% alc	 3,95

Breton Cidre, 33cl, 5% alc	 3,95 
Traditional cider from Brittany

Water	 33cl / 75cl

Perrier Sparkling Water	 2,40 / 4,50

Evian Still Water	 2,40 / 4,50

Vals Sparkling Water	 4,50 
Gently sparkling mineral water from the Ardèche region

Soft Drinks / Juices
Fresh Orange Juice / Cloudy Apple Juice	 2,75

Cranberry/ Pomegranate / Tomato Juice	 2,50

Coca Cola/Zero/Diet Coke, 33cl	 2,85

La Mortuacienne Cloudy Lemonade, 33cl	 2,95

Orangina, 25cl	 2,80

Apéritifs
Ricard, Pernod, Noilly Prat, 50ml	 2,95

Kir, 175ml	 4,95

White Wine	 175ml / 250ml / btl

�Lagarde Blanc 2018	 4,95 / 6,55 / 16,95  
Vin De France 
Fresh green apple and citrus fruit

�Château Du Poyet 2018	 5,45 / 7,55 /19,50 
Muscadet De Sèvre Et Maine Sur Lie 
Refreshing, vibrant green and citrus fruit

Saumur Blanc La Cabriole 2018	 19,95 
Cave De Saumur 
Ripe red apple and fresh peach�

Viognier 2018	 20,50 
IGP Pays D'Oc (Vegan) 
Juicy peach and apricot

Chardonnay 2018	 5,70 / 8,20 / 22,50 
Vin De Pays D'Oc 
Melon and pineapple with subtle toasty oak

Picpoul De Pinet 2018	 24,50 
Domaine De Roquemolière 
Melon and lime freshness

�Sauvignon Blanc 
Bergerac 2018 	 6,60/ 9,05 /25,95 
Château Laulerie (Vegan) 
Refreshing and aromatic with crisp green fruit

�Sancerre 2018	 7,75 /10,95/34,00 
Le Petit Broux, Les Celliers De Ceres (Vegan) 
Wonderfully fresh and zingy, tropical fruit palate

Chablis 2018	 8,05 /11,50 /34,50 
Olivier Tricon (Vegan) 
Crisp with citrus notes and a mineral finish

Pouilly Fuissé 2017	 35,95 
Domaine Saumaize-Michelin (Vegan) 
Succulent citrus aromas with a rounded palate

Rosé	 btl

NV Sancerre	 29,50 
Cave Des Vins De Sancerre (Vegan) 
Light and aromatic with a long crisp finish

Red Wine	 175ml / 250ml / btl

Côtes Du Rhône Rouge 2018	 6,55 / 8,95 / 25,50 
Cuvée Laudun 
Medium bodied and supple with succulent ripe forest fruit

Pinot Noir 2017	 6,95 / 9,50 / 28,50 
Les Mougeottes, Vin De Pays D’Oc 
Hints of black cherry and raspberry fruit

Fleurie 2017	 30,50 
La Bonne Dame 
Several punnets worth of soft red berry fruit

Gevrey Chambertin 2017	 53,50 
Domaine Lucien Boillot (Vegan) 
Silky yet vibrant red fruit with complex, smooth spice
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