Halloumi
Grilled Halloumi with marinated grilled vegetables, French dressing and croutons

Terrine Maison
Home-made pork terrine with crispy salad and crostini baguette
Calamari
Fried squid in semolina flour with tartare mayo and salad

Grilled night and fondue
(Thursday)

Steak frit
Famous French sirloin steak 8oz
(2259) served in red wine, green
pepper & tarragon sauce, and skinny
French fries

Coéte de boeuf
(for 2 with a £20
supplement pp)

Dry aged ribeye on the bone 40
days matures marinated in our
secret herbs and duck fat served
with country chips, grilled tomato
and a choice of green pepper sauce
or Coco special tarragon sauce

Hamburger
Grilled grass-fed British beef,
brioche bun, caramelized red onion,
Coco retro sauce, pickled cucumber,
served with homemade crunchy
salad and chips

Fondue (for 2)

French cheeses fondue served with
baguettes, pickles and baby potato

2 courses 18.50





