
Apéritifs
Ricard, Noilly Prat, 50ml     2,95

Kir, 175ml   4,75 
white wine with cassis

Olives    2,80

Piquant Mixed Olives    3,95

Fougasse    5,25
leaf shaped garlic bread 
with parsley and sea salt

Bread    2,50
freshly baked sourdough 

baguette with butter

Provençale Pissaladière    4,95
traditional warm flatbread from Nice  

with goats cheese and black olives

Starters

French Onion Soup    5,95
rustic French onion soup with a 

sourdough croûte and melted mozzarella

Seasonal Soup    4,95
please ask for today's soup

Warm Roquefort Salad    5,75
endive, walnut and crouton salad with a  

warm Roquefort cheese dressing

Mushroom Brioche    5,25
toasted brioche with wild mushroom sauce

Eggs Florentine    7,95
spinach and poached eggs on a toasted muffin 

with homemade Hollandaise sauce

Sides

frites    2,95
green salad    2,95

tomato, shallot and basil salad    3,25
glazed carrots with parsley    2,95

French beans    3,25
braised minted peas    3,25

gratin potato    3,25
creamed spinach    3,95

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

Mains

Risotto Vert    10,95
risotto with peas, broad beans, green beans, 

courgette, baby spinach, pesto,  
mint and rocket

Goats Cheese Salad    10,50
warm goats cheese and roasted vegetable 

salad with black olive tapenade

Mushroom and Mozzarella Salad   10,95
chargrilled field mushroom with avocado, 
mozzarella, baby gem lettuce, baby spinach, 

shallots, French beans, walnuts  and a 
mustard dressing

Omelette    9,95
omelette with cheese, tomato and spinach,  

served with frites and salade verte

Braised Puy Lentils    10,50
roasted vegetables with braised 

Puy lentils and a soft poached egg

Sausages with salardaise Potatoes   10,95
grilled spinach and cheddar sausages with 

sautéed potatoes, garlic, and parsley, served 
with Dijonnaise

Spinach and Mushroom Crêpes    10,95
baked crêpes with wild mushrooms, 

spinach and cheese

Desserts

Crème Caramel    5,75 
traditional set vanilla pod custard 

with dark caramel and cream

Frozen Berries with    4,95 
White Chocolate Sauce 

frozen summer berries with 
warm white chocolate sauce

Chocolate Mousse    4,95 
dark chocolate mousse

Crème Brûlée    5,95 
classic caramelised vanilla custard

Ice Creams & Sorbets    4,75 
vanilla, chocolate and strawberry 

ice cream and lemon sorbet

Chocolate Pot    3,70 
dark chocolate pot with crème fraîche

Chocolate Fondant    5,95 
warm chocolate fondant with vanilla ice-cream

Tarte Fine aux Pommes    6,25 
crisp puff pastry tart with finely 

layered apples and vanilla ice-cream

Praline Crêpe    6,25 
chocolate and praline crêpe with caramelised 

bananas and crème Chantilly

Coupe Noire    4,95 
vanilla ice cream with warm 

dark chocolate sauce

Vegetarian Menu
when ordering, please mention that you are choosing from the vegetarian menu



wines by the glass are available in 125ml

White Wine	 175ml/250ml/btl

Lagarde Blanc 2016	 4,75/6,25/16,50 
fresh green apple and citrus fruit

Saumur Blanc La Cabriole 2016	 18,95 
Cave De Saumur 
ripe red apple and fresh peach

�Leduc Viognier 2016	 19,95 
Vin De Pays D'Oc 
juicy peach and apricot

Maison L`Aiglon Chardonnay 2016	 5,50/7,50/21,95 
Vin De Pays D`Oc 
melon and pineapple with subtle toasty oak

Picpoul De Pinet 2016	 23,50 
Domaine De Roquemolière 
melon and lime freshness

Château Laulerie Bergerac 2016 	 5,95/8,50/24,95 
Sauvignon Blanc 
refreshing and aromatic with crisp green fruit

Chablis 2016 	 7,50/10,50/31,00 
Olivier Tricon 
crisp with citrus notes and a mineral finish

Sancerre Le Petit Broux 2016	 32,50 
Les Celliers De Ceres 
wonderfully fresh and zingy, tropical fruit palate

Pouilly Fuisse 2015	 35,95 
Domaine Saumaize-Michelin 
succulent citrus aromas with a rounded palate

Rosé

Château Gassier 2016	 25,95 
Côtes De Provence  
crisp and refreshing

�NV Sancerre	 29,50 
Cave Des Vins De Sancerre 
light and aromatic with a long crisp finish

Red Wine	 175ml/250ml/btl

Côtes Du Rhône Rouge 2016	 5,85/8,30/24,50 
Cuvée Laudun 
medium bodied and supple with 
succulent ripe forest fruit

Chinon 2016	 24,95 
Pierre Sourdais 
 firm fresh blackcurrant  
and herbal spice

Fleurie 2015	 29,50 
La Bonne Dame 
several punnets worth of soft 
red berry fruit

Gevrey Chambertin 2014	 52,50 
Domaine Lucien Boillot 
silky yet vibrant red fruit with 
complex, smooth spice

Dessert Wine	 100ml

Monbazillac Château La Sabatière	 4,50 
richly honeyed, with dried fruits, 
nuts and caramel

Port	 100ml

Late bottled Vintage Port,	 4,95 
Quinta do Crasto 2012	

Taylor's 10 year Old Tawny Port	 8,50

Digestifs	 25ml/50ml

Courvoisier	 3,40/5,50

Remy Martin VSOP	 3,85/6,95

Castarède bas Armagnac 10ans	 3,90/6,95

Tesseron Cognac XO	 5,60/10,65

Spirits	 25ml/50ml

Absolut Vodka, Gordons Gin	 2,65/4,95

Jack Daniels	 2,65/4,95

Bombay Saphire Gin	 4,10/7,35

Grey Goose Vodka	 4,10/7,35 
distilled and bottled in France

Talisker 10yr Whisky	 3,95/7,25

Water	

Perrier Sparkling Water, 33cl/75cl	 2,30/4,40

Evian Still Water, 33cl	 2,30

Badoit Lightly Sparkling Water, 75cl	 4,40

Soft Drinks / Juices	

Fresh Orange Juice / Cloudy Apple Juice	 2,65

Cranberry/ Pomegranate / Tomato Juice	 2,40

Coca Cola/Diet Coke Contour, 33cl	 2,70

La Mortuacienne Cloudy Lemonade, 33cl	 2,85

Orangina, 25cl	 2,70

Beer/Cider	

Meteor (33cl) 4.6% alc	 3,95 
one of the last independent, family owned 
breweries in France

Pelforth Blonde (25cl) 5.8% alc	 3,90

Breton Cidre (33cl) 5% alc	 3,95 
traditional cider from Brittany

Sparkling Wine	 btl

NV Brut Rosé, Rivarose	 28,50

Champagne
NV Taittinger, Brut Reserve	 49,95

NV Brut Rosé, Henriot	 59,95

Vintage, Henriot, 2006 	 79,00

Vegetarian Drinks Menu


