
COTE	BRASSERIE	SET	MENU	FOR	WORLD	WINE	TOUR	
	
STARTERS		
	
A.	CRAB	MAISON	Crab,	avocado,	cucumber,	capers,	shallots,	mayonnaise,	toasted	
sourdough	baguette	350	KCAL	
	
B.	CHICKEN	LIVER	PARFAIT	Pink	pepper	butter,	fig	compote,	toasted	sourdough	
baguette	492	KCAL	
	
C.	CALAMARI	Breadcrumbed	squid,	Provençal	mayonnaise	606	KCAL	
	
D.	SALADE	RACHEL	Artichokes,	fennel,	mangetout,	French	beans,	truffle	mayonnaise,	
sourdough	croutes	331	KCAL	(VG)	
	

MAINS	
	
E.	RIB-EYE	STEAK	(10OZ)	Served	with	frites	&	watercress.	Recommended	medium	
1128	KCAL	
	
F.	CONFIT	PORK	BELLY	Savoy	cabbage,	gratin	dauphinois	potatoes,	Calvados	&	thyme	
jus	1231	KCAL	
	
G.	FISH	PARMENTIER	Haddock,	prawn,	salmon,	white	wine	&	leek	sauce,	potato	
purée,	Comté	cheese	545	KCAL	
	
H.	SEA	BREAM	NANTAIS	Roasted	chicken	velouté,	samphire,	courgettes,	new	
potatoes	449	KCAL	
	
I.	SQUASH	TABOULÉ	Inspired	by	Marseille’s	North	African	quarter	Roasted	butternut	
squash	&	courgette,	giant	harissa		couscous,	chickpeas,	spinach,	rocket,	coconut	
yoghurt	778	KCAL	(VG)	
	
DESSERTS	
	
J.	STRAWBERRY	&	ELDERFLOWER	CRÈME	BRÛLÉE	An	elderflower	infused	custard	
with	a	strawberry	&	basil	salad		593	KCAL(V)	
	
K.	WARM	CHOCOLATE	FONDANT	Salted	caramel	sauce,	hazelnut	tuile,	vanilla	ice	
cream	642	KCAL	(V)	
	
L.	CHOCOLATE	SALTED	CARAMEL	TART	Vanilla	ice	cream	397	KCAL	(VG)	
	
M.	CHEESE	BOARD	(FOR	ONE)	Your	choice	of	four	cheeses.	Served	with	grapes,	
seasonal	fruit,	fig	chutney	&	sourdough		croûtes.	Choose	from	Brie	aux	Truffes,	
Morbier,	Chèvre	Buchette	(V)	,	Fourme	d’Ambert,	Tomme	de	Savoie,	Camembert	(V),		
437	KCAL	
	

(V)	Vegetarian	(VG)	Vegan	


