
 
We handle numerous allergens in our kitchens and due to the potential for cross contact, we cannot guarantee that our food is free from any allergens including tree nuts.  

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

We are currently unable to accept any cash payments, apologies for any inconvenience this may cause.

Brunch Menu

Croissant    2,60 
with butter and a selection of jam

Granola and  
Natural Yoghurt    4,95 

with a mixed berry compote

Pain au chocolat    2,80

Smoked Salmon and  
Scrambled Eggs    9,50 
Smoked salmon with scrambled 

 eggs, chives and toast

Pain aux raisins    2,85

Charentais Melon with  
Savoie Ham    6,50  

Seasonal Charentais melon with air-dried 
mountain ham and extra virgin olive oil

Light Breakfast

Cooked Breakfast
Full English Breakfast    9,50 
Two free range eggs, bacon, pork sausage, 

tomato, mushrooms and toast

Eggs Florentine/ 
Avocado    8,95/9,50 

Two poached eggs on a toasted muffin  
with homemade Hollandaise sauce 

 and spinach/avocado

French Breakfast    9,50 
Two scrambled eggs, boudin noir, French 

streaky bacon and a field mushroom on toasted 
brioche

Eggs Benedict    8,75 
Two poached eggs on a toasted  

muffin with homemade Hollandaise  
sauce and ham

Vegetarian Breakfast    9,50 
Vegetarian sausage, field mushroom, tomato, 

avocado, baby spinach and two poached eggs on 
sourdough toast with Hollandaise

Croque Monsieur/ 
Madame    5,95/6,50 

Classic ham and Comté cheese  
sandwich/with a fried egg

Hors D'Oeuvres and Starters

Bread   2,60 
Freshly baked sourdough  

baguette with butter

Gazpacho    5,95  
Chilled tomato soup with  

cucumber, peppers, garlic and basil,  
served with brioche croutons

Prawn Gratinée    7,95 
King prawns in a white wine, garlic, chilli 

and tomato sauce with toasted garlic 
and parsley croutons

Fougasse   5,40 
Leaf shaped garlic bread with  

parsley and sea salt

Calamari    6,95 
Breadcrumbed squid sautéed in garlic, 
lemon and parsley with tartare sauce

Baked Crottin    6,95  
Traditional goats cheese from the  

Loire valley served warm with lamb’s lettuce 
and apple salad, walnuts, golden raisins  

and croutons

Piquant Mixed Olives   4,10 
Spicy marinated olives  

with rose harissa, caper berries  
and cornichons

Chicken Liver Parfait    6,95 
Chicken liver pâté with toasted brioche 

and spiced apple chutney

Crab Mayonnaise    8,75 
Crab mayonnaise with avocado,  

cucumber, capers and tarragon with  
toasted sourdough bread 

Poulet Grillé   12,75 
Chargrilled butterflied chicken breast with 
wild mushroom, crème fraîche and thyme 

sauce, served with gratin potato

Salmon Ratatouille   13,75 
Chargrilled salmon with ratatouille 

and a lemon juice and olive oil dressing

Chicken and Walnut  
Salad   12,25 

Chargrilled chicken with avocado, baby gem 
lettuce, baby spinach, shallots, French beans, 

walnuts, croutons and a mustard dressing

Tuna Niçoise   14,25 
Chargrilled fresh tuna steak (served medium 

rare) on classic Niçoise salad with French 
beans, cherry tomatoes, black olives, 
peppers, new potatoes, egg, baby gem  

lettuce and red onion

Goats Cheese Salad   10,75 
Warm goats cheese and roasted vegetable 
salad with black olive tapenade crostini

Haddock Goujons   11,95 
Breadcrumbed slices of haddock fillet with 

frites, braised minted peas and tartare sauce

Moules Frites 11,95 
Mussels cooked with white wine,  
garlic, shallots, parsley and fresh  

cream, served with frites

Ravioli   12,25 
Handmade goats cheese, ricotta and walnut 
ravioli, served with roasted red and yellow 

peppers, black olives, garlic and fresh chives

Steak Frites   11,95 
Chargrilled thinly beaten out  
minute steak with frites and  
garlic butter (served pink)

Light Mains

Grills
Reblochon Cheese  

Burger    12,95 
7oz beef burger with Reblochon Cheese,  

tomato, baby gem lettuce, red onion, 
cornichon relish and frites  

(add bacon +£1) 

Half Chargrilled Poulet 
‘Breton’    11,95 

Corn fed chicken reared  
in the heart of rural Brittany. 

Served with frites

– choice of sauces –

Garlic Butter    1,40 
Normandy butter with garlic,  

lemon and parsley

Provençale Sauce    1,85 
Cherry tomato, basil, garlic, caramelised 

onions and black olives

Wild Mushroom Sauce    2,75 
Wild mushroom, crème fraîche and thyme

Steaks
All of our steaks are from 30 day  
aged grain fed cattle and served  

chargrilled with frites 
 

10oz Ribeye    17,95

10oz Sirloin    19,50

7oz Fillet    21,50

– choice of sauces –

Garlic Butter    1,40 
Normandy butter with garlic,  

lemon and parsley

Roquefort Butter   2,10 
Normandy butter with Roquefort cheese

Béarnaise Sauce    2,10 
Tarragon, egg, shallot and butter sauce 

 
Peppercorn Sauce    2,35 

Green peppercorn, Cognac and cream

 

Sides
Grilled Back Bacon   1,95

Cumberland sausage    1,60

Boudin Noir    2,50

Sliced Avocado    1,80

Frites   2,95

Green Salad   2,95

Braised Minted Peas   3,35

French Beans   3,35

Tomato Salad   3,35 
with basil and shallots

Gratin Potato   3,35

Creamed Spinach   3,95



Breakfast Cocktails

Mimosa 4,75 
Blanc de Blancs brut with fresh orange juice

Bloody Mary 5,50 
Absolut vodka (50ml) with 
spicy tomato juice and celery

Coffee/Hot Chocolate

Espresso 2,40

Double Espresso 2,85

Cappuccino 2,75

Flat White 2,75

Café Americain 2,50

Café au Lait 2,70

Café Latte 2,95

Café Crème 2,60

Café Noisette 2,50

Cafetière 3,45

Café Decafféiné 2,50

Café Macchiato 2,40

Hot Chocolate 2,70

*skimmed milk available on request

Tea/Infusions

English Breakfast 2,30

Earl Grey 2,30

Camomile 2,30

Verveine 2,30

Peppermint 2,30

Fresh Mint 2,55

Lemongrass and Ginger 2,30

Decaffeinated Tea 2,30

White Wine 175ml / 250ml / btl

CRISP, CITRUS, LIGHT

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

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

03  Sauvignon Blanc 2018 5,95 / 8,45 / 23,50 
Vin De Pays Des Cotes De Gascogne 
Gooseberry, grass and fresh lime

DRY, MINERAL, AROMATIC

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

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

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

FULL-FLAVOURED, ROUND, COMPLEX

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

Rosé 175ml / 250ml / btl

REFRESHING, DRY, AROMATIC

15  Cuvée Laborie 2018           5,20 / 7,10 /18,50 
Crushed summer berries

17  Comte De Provence 2018           6,35 / 8,95 / 25,95  
La Vidaubanaise 
Hints of wild strawberries, refreshing and smooth

Red Wine 175ml / 250ml / btl

LIGHT , ELEGANT, FRUITY

19  La Lande Rouge 2018 5,10 / 6,95 / 17,95 
Vin De France 
Ripe fruit character with a hint of peppery spice

22  Pinot Noir 2018 6,95 / 9,50 / 28,50 
Les Mougeottes, Vin De Pays D’Oc 
Hints of black cherry and raspberry fruit

JUICY, MEDIUM-BODIED, SMOOTH

24  Lagarde Rouge 2018 4,95 / 6,55 /16,95 
Vin De France 
Soft juicy blend of red and black berries

26  Merlot 2018 5,50 / 7,85 /20,50 
Chemin De Marquiere, Vin De Pays D’Oc 
Smooth plum, blackberry and herbal spice

27  Bordeaux Rouge 2018 5,70 / 8,20 /22,50 
Château La Croix De Queynac 
Fresh and fruity bordeaux with candied red berry aromas

GENEROUS, RICH, WARMING

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

INTENSE, COMPLEX, STRUCTURED

32  Château Des 7,75 / 10,95/ 32,95 
Gravières 2016 
Fleshy, robust and well-balanced

Beer / Cider

Kronenbourg 1664, 27.5cl, 5% alc 3,85

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, 6% alc 3,95 
Traditional cider from Brittany

Soft Drinks and Juices

fresh orange/cloudy apple 2,85

cranberry/pomegranate/tomato 2,60

coca-cola/zero/diet coke 33cl 2,95

la mortuacienne cloudy 2,95 
lemonade 33cl

orangina 25cl 2,85

Water

Perrier sparkling mineral water 33cl 2,50

Perrier sparkling mineral water 75cl 4,60

Evian still mineral water 33cl 2,50

Evian still mineral water 75cl 4,60

Vals sparkling water 75cl 4,60 
Gently sparkling mineral water from the Ardèche region

Please ask a member of staff for full wine list. 


