
October
Lunch and Early Evening Menu 

MONDAY TO FRIDAY 12 NOON TO 7PM
Two Courses 11,50 / Three Courses 13,50

Starters
Mushroom Soup 

mushroom soup with crème fraîche and chives 

Tuna Rillettes  
flaked tuna “rillettes” with fine herbs,   

lemon and toasted sourdough

Autumn Salad 
roast butternut squash and baby spinach salad with 

walnuts, dates and a Roquefort dressing

Savoie Ham with Celeriac Remoulade 
air-dried mountain ham with shredded celery root, 

mustard and caper ‘coleslaw’

Ratatouille with Goats Cheese 
warm ratatouille with goats cheese and  

chargrilled pain de campagne

Moules Marinières  
mussels cooked with white wine, garlic, shallots, 

parsley and fresh cream

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

tomato and a mustard dressing

Mains
Seabream 

grilled seabream fillet with ratatouille and a 
lemon juice and olive oil dressing

Coq au Vin 
corn-fed French chicken leg, slowly braised in red 

wine with bacon lardons, chestnut mushrooms  
and potato purée

Salmon and Haddock Fishcake  
salmon and smoked haddock fishcake with baby 

spinach and a poached egg

Chicken with Salardaise Potatoes  
chargrilled chicken breast with sautéed potatoes, 

bacon lardons, garlic, parsley and a veal and  
thyme jus, served with Dijonnaise

Mushroom Risotto 
seasonal wild mushroom risotto

Hachis Parmentier 
traditional French ‘cottage pie’ topped with potato 
purée and toasted breadcrumbs with braised minted 

peas, baby gem lettuce and onions

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 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

 (2,00 supplement)



October 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

Pain Perdu   5,25
brioche bread and butter pudding with 

vanilla ice cream and caramel sauce

Side

               Jerusalem 
       Artichoke Gratiné   4,50

Jerusalem artichoke gratiné with  
bacon lardons, croutons, leek and 

Gruyère sauce

Starter

Warm Beetroot Salad   5,75
marinated violet and candy beetroots 
with baby gem, hazelnuts and a crème 

fraîche and goats cheese dressing

Mains

          Herb Roasted 
       Chicken Supreme   14,50

herb roasted chicken supreme wrapped 
in French streaky bacon, served with 

Jerusalem artichokes and a  
creamy mustard sauce

Rump of Lamb   15,50
rump of lamb with a potato, fennel and 

olive oil purée, roasted fennel,  
black olive and garlic jus

Pan Roasted Haddock   14,95
pan roasted haddock fillet with crushed 

new potatoes, baby leeks, carrots and 
creamy leek sauce

Escale Pinot Noir 
2016

vin de pays d’oc
6,55 / 9,25 / 27,50

 

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

Escale Pinot Noir.

The bright fruit notes in this elegant 
Pinot Noir along with the subtle acidity 
and light body, match perfectly with the 

earthy richness of the lamb.


