
April
Lunch and Early Evening Menu 

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

Starters
Cauliflower Soup 

cauliflower, potato and leek soup with  
cream and chives

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

toasted sourdough

Pear and Endive Salad   
pear and endive salad with frisée, croutons, goats 

cheese and toasted hazelnut dressing

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

mustard and caper ‘coleslaw’

Calamari 
breadcrumbed calamari sautéed in garlic, lemon and 

parsley with tartare sauce

Mushroom Brioche   
toasted brioche with wild mushroom sauce

Egg Florentine  
spinach and poached egg on a toasted muffin with 

homemade Hollandaise sauce

Mains
Grilled Chicken   

grilled chicken breast with sautéed potatoes, bacon 
lardons, garlic, parsley and a veal and thyme jus, 

served with Dijonnaise

Pan-Roasted Hake  
pan-roasted hake with warm chickpeas, tomatoes, 

black olives and basil

Croque Monsieur 
classic ham and Gruyère cheese sandwich served 

with frites and a green salad

Mushroom and Mozzarella Salad 
chargrilled field mushroom with avocado, 

mozzarella, baby gem lettuce, baby spinach, shallots, 
French beans, walnuts and a mustard dressing

Haddock Parmentier 
smoked haddock parmentier with creamy leek sauce, 
peas and dill, topped with potato and Comté cheese

Chicken and Couscous 
braised piquant chicken leg with couscous, black 

olives and preserved lemon

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-restaurants.co.uk/servicecharge

 (2,00 supplement)



April 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

Profiteroles   5,95
vanilla ice cream filled choux pastry  

with warm chocolate sauce and  
toasted hazelnuts

Side

Ratatouille   3,50
sautéed aubergine, courgette and red 
peppers in Provençale sauce with baby 

spinach and extra virgin olive oil

Starter

Seared Scallops   9,95
seared scallops with a frisée salad, 

bacon lardons , and a warm Puy lentil, 
tomato and garlic dressing

Mains

Roast Seabass   15,50
roast seabass fillet, braised fennel and a 
Champagne beurre blanc with chives and 

tomato concasse

Poulet Rôti   12,95
bacon wrapped chicken suprême  

sautéed with flageolet beans and a  
thyme and veal jus

Lamb Loin Chops   14,95
chargrilled lamb chops with Roquefort 

butter and a warm pea, mint, shallot  
and crouton salad 

Macon-Villages  
2015 

Cave de L`Aurore
6,95 / 26,50 

 

As a suggested wine pairing with the
seared scallops, we recommend cave de

l’aurore macon-villages.
  

This elegant Burgundian Chardonnay
is full of tropical notes and citrus

flavours and is a perfect match to any
fish or poultry dish.


