February Lunch and Early Evening Menu
DAILY 12 NOON TO 7PM

One Main Course and a Drink* £10,95 or
Two Courses £10,95 / Three Courses £13,50
Starters

Mains

Carrot and Butternut Squash Soup
carrot, butternut squash and ginger soup

Cured Mountain Pork Loin

Haddock

pan roasted haddock with pea purée, pea sprouts and
bacon lardons

Venison Parmentier

sliced air-dried mountain pork loin with shredded
celeriac and mustard remoulade

braised venison 'cottage pie' topped with potato
purée and served with braised cabbage

Pissaladière Camembert

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

Poulet Grillé

warm flatbread with caramelised onions, thyme and
Camembert cheese

Moules Frites

mussels cooked with white wine, garlic, shallots,
parsley and fresh cream, served with frites

Mackerel Rillettes

smoked mackerel “rillettes” with fine herbs, lemon
and toasted sourdough

Egg Benedict

ham and poached egg on a toasted muffin with
homemade Hollandaise sauce

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

Blood Orange Salad

Steak Frites

seasonal blood orange and fennel salad with
sourdough croutons and hazelnut vinaigrette

Smoked Salmon Tartine

chargrilled thinly beaten out minute steak
served pink with frites and garlic butter
(2,00 supplement)

tartine of smoked salmon with toasted sourdough
bread, dill, capers and a crème fraîche dressing

Côte Burger

8oz beef burger with a toasted brioche bun, tomato,
baby gem lettuce, red onion, frites and cornichons
(add bacon £1, add Comté cheese £1)

Desserts
Chocolate Mousse

Ice Creams and Sorbets

“Crumble aux Pommes”

Dark Chocolate Pot

and vanilla ice cream

with crème fraîche

Crème Caramel
Iced Berries

with white chocolate sauce

Sides

frites

2,95

green salad

2,95

creamed spinach

3,95

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

french beans

3,25

gratin potatoes

3,25

braised minted peas

3,25

*a drink includes a glass of house wine, a Kronenbourg beer or a soft drink.
an optional gratuity of 12.5% will be added to your bill. all gratuities go to the staff in this restaurant.
our burgers are cooked to order. we are required to inform you that consuming undercooked meats may increase the
risk of foodborne illness, particularly amongst the elderly, young and those with weakened immune systems.

