
July
Lunch and Early Evening Menu 

MONDAY TO FRIDAY 12 NOON TO 7PM
Two Courses 10,95 / Three Courses 12,95

Starters
Tomato Soup 

roasted vine-ripened tomato soup  
(served hot or chilled)

Tuna Rillettes 
flaked tuna “rillettes” with fine herbs, lemon and 

toasted sourdough

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

croutons and Roquefort cheese

Langoustine Tails 
sautéed breaded langoustine tails served with  

rocket and mayonnaise verte

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

tomato and a mustard dressing

Heritage Tomato Salad  
heritage Breton tomato salad with black olives, 

croutons, basil and shallots

 Charcuterie 
finely shredded pork pâté and sliced saucisson sec 

with cornichons and toasted sourdough bread 

Mains
Seafood Linguine  

linguine pasta with prawns, mussels, clams and squid, 
sautéed in garlic, chilli, white wine and tomato

Piquant Chicken 
chargrilled chicken breast with harissa, warm white 

bean salad, cherry tomatoes and rocket

Baked Camembert 
baked whole Camembert with garlic, rosemary and 

honey, baguette toasts and green salad

Haddock Fillet 
pan roasted haddock with pea purée, pea sprouts and 

bacon lardons

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

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

Croque Monsieur 
classic ham and Gruyère cheese sandwich, served 

with frites

Steak Frites 
chargrilled thinly beaten out minute steak 

with frites and garlic butter 
(served pink)

Dark Chocolate Pot  
with crème fraîche

Crème Caramel
Iced Berries 

with white chocolate sauce

Desserts
“Crumble aux Pêches” 

peach 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-restaurants.co.uk/servicecharge

 (2,00 supplement)



July 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-restaurants.co.uk/servicecharge

Dessert

Crème Brûlée au Citron   5,95
caramelised lemon infused vanilla 

custard with fresh raspberries

Side

Pickled Cucumber   3,50
pickled cucumber with dill

Starter

Tuna Carpaccio   9,50
sliced, lightly seared raw yellowfin tuna 

with sauce vierge and black olives

Mains

Cod with Savoie Ham   14,50
sautéed cod loin wrapped in Savoie 
ham with heritage tomatoes, fennel, 

courgettes, black olives,  
parsley and thyme

        Duck Confit with               
     Salardaise Potatoes  13,50
crispy duck confit with sautéed potatoes,

button onions, garlic and parsley
with a veal and thyme jus

Rump of Lamb   14,95
rump of lamb with a potato, fennel and 
olive oil purée, roasted fennel, black 

olive and garlic jus

Leduc Viognier
2016

vin de pays d’oc
5,25 / 19,95

 

As a suggested wine pairing with the
cod loin, we recommend

Leduc Viognier from the Languedoc.

Packed with apricot and peach aromas,
this floral, medium bodied white wine is

an ideal partner for any of our
seafood dishes.


