
February
Lunch and Early Evening Menu 

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

Starters
Carrot and Butternut Squash Soup 

carrot, butternut squash and ginger soup

Calamari 
breadcrumbed calamari sautéed in garlic, lemon and 

parsley with tartare sauce

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

croutons and Roquefort cheese

Mackerel Rillettes  
smoked mackerel “rillettes” with fine herbs, lemon 

and toasted sourdough

Leek Vinaigrette  
warm leek vinaigrette with a free range egg, 

sourdough croutons and chervil

Charcuterie 
finely shredded pork paté and sliced saucisson sec 

with cornichons and toasted sourdough bread

Croquette de Porc 
 potato and smoked pork croquette with a poached 

free range egg and hollandaise sauce

Mains
Poulet Grillé  

chargrilled chicken breast with gratin potatoes, 
watercress and veal and thyme jus

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

parsley and fresh cream, served with frites

Toulouse Sausages   
grilled smoked Toulouse sausages with braised Puy 

lentils, carrots and Dijonnaise

Coq au Vin 
corn-fed French chicken leg, slowly braised in red 
wine with bacon lardons, chestnut mushrooms and 

potato purée

Jerusalem Artichoke Risotto 
Jerusalem artichoke and goats cheese risotto  

with pea sprouts

Haddock 
pan roasted haddock with pea purée, pea sprouts and 

bacon lardons

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)



February 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

Crêpe Grand Marnier   5,95
crêpe with orange, Grand Marnier and 

vanilla ice-cream

Side

Tartiflette   4,25
gratin potatoes with smoked bacon 

lardons, Reblochon cheese and thyme

Starter

Mushroom Feuilleté   5,50
warm puff pastry with a creamy wild 

mushroom sauce

Mains

Roasted Seabream   13,95
whole roasted seabream with rosemary, 

thyme, fennel seeds and lemon

Côte de Veau   22,50
herb roasted 9oz veal cutlet served 

on the bone with braised savoy cabbage, 
apples and tartiflette potatoes  served 

with a thyme and veal jus

Poulet Rôti   12.95
bacon wrapped chicken suprême sautéed 
with thyme and sage, served with roasted 
Jerusalem artichokes, baby spinach and a 

wholegrain mustard sauce

Leduc Malbec 2015 
Vin de Pays D’Oc

5,45 / 20,95 

 

As a suggested wine pairing with the  
Côte de Veau we recommend  

Leduc Malbec.   

This medium bodied red has a hint of oak 
on the finish and a savoury profile which 
would be a great complement to the veal. 


