Coté Océan

§ LE BISTROT

Welcome

In tune with the seasons, our Chef and his team offer you healthy and
creative bistronomic cuisine every day.

By prioritizing short supply chains and a selection of local producers, our
culinary offerings guarantee the quality of the dishes we serve.

With your well-being in mind, if any allergens are present in our dishes, we
indicate them using the pictograms on the following page.

We hope you enjoy your time in our restaurant.

Wednesday to Saturday
Lunch : 12:00pm to 2:00pm
Diner : 7:30pm to 9:00pm

Sunday
Brunch : 11:30am - 2:30pm
Closed in the evening
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E BISTROT

Snacks
to share

8 bites to share

Chicken €10
Wheat wrap, Chicken, Onions, Tomatoes,

Mayonnaise

Salmon €1 4

Wheat wrap, Salmon, Avocado, Dried tomatoes,
Mayonnaise, Wasabi

Slates

Serves two

Charctueries slat €17
Dry sausage, Dry ham, sliced Coppa VPF,
Bellota iberian Chorizo

Cheeses slate €18
18-month-aged Comté, Auvergne sheep's milk
cheese, Normandie Cheese, Tomme de Savoie

Sea’s slate €26
Smoked salmon, Fish rillettes of the day (salmon,
sardine, ...), Shrimp and Squid Marinated in Vinegar
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Summer Gazpacho 11€

Tomatoes, Red Berries and Burrata
Creamy

Red Quinoa Medley o€
Golden Grapes, Fresh Goat’s
Cheese and Fragrant Coriander

Fresh Melon and Courgettes o€
Citrus Vinaigrette

Tartare of Sea Bream 11€
with Ocean Flavours

Cucumber Variations

Sweel and Savoury Gourmelt Salad  11€
Duck Breast and chopped hazelnuts
Tender Squid Strips 11€

on a Tartare of Tangy Beetroot
Served with Smoked Purée and Crumble

Homemade French Rice Pudding 10€

with Red Berries

Childhood Memories

Apricot Cream on Vanilla Breton
Shortbread, Meringue, Apricot Sorbet
and Whipped Cream

10€

Roasted Peaches with Honey 11€

A Cloud of Fresh Cheese and Lavender

Crispy Cabbage with Dark Chocolate 11€
Milk Chocolate Filling, Vanilla Ice Cream,
Dark Chocolate and Hazelnut Topping

Platter of 3 Cheeses 12€
Comté, Tomette, and Chavignol

Ice cream or sorbet: 18c00p: 2€
Chocolate, Vanilla, Caramel, 2 scoops: 350?
Coffee, Pistachio, Rum-Raisin, 3 Scoops:5¢€
Strawberry, Mango, Passionfruit,...

Exotic Cup (3 scoops) 10€
White Queen (3 scoops) 10€
Colonel (3 scoops) 12€

Roasted Aubergines with Middle
Eastern Flavours
Hummus and Greek Yoghurt

Roasted Salmon Steak 20€
Celeriac, Grilled Fennel

and Wild Mushroom Sauce with Sherry

Ocean-Style Zarzuela 24€
Hake Casserole with Seafood,
Fragrant Rice and Rock Juice
Seared Albacore Tuna Steak 18€

Served with tangy shallot relish,

Thai sauce, cauliflower purée,

grilled courgettes

and soya bean sprouts with vinaigrette

Japanese-style Beef Tataki 23€
Piquillo Pepper Cream, Palermo

Peppers and Baby Potatoes

Sliced Half-Duck Breast
Roasted to Medium-Rare
Bigarade Sauce, Mildly Spiced
Couscous and Caramelised Leeks

22€

Chef’s Burger 20€
Shredded beef, sun-dried tomatoes,
caramelised onions, salad, marinated red

cabbage, barbecue sauce and chips

Main Course:
Fish of the Day or Beef Meatballs
or Cheeseburger

Side dish of your choice:
French fries or seasonal vegetables

Ice cream sundae:
2 scoops of your choice
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Discovery Menu

Tartare of Sea Bream with Ocean Flavours
Cucumber Variations

Red Quinoa Medley
Golden Grapes, Fresh Goat’s Cheese and Fragrant Coriander

Starter of

your choice Sweet and Savoury Gourmet Salad
Duck Breast and chopped hazelnuts

Summer Gazpacho
Tomatoes, Red Berries and Creamy Burrata

Roasted Aubergine with Middle Eastern Flavours
Hummus and Greek Yoghurt

Roasted Salmon Steak
Celeriac, Grilled Fennel and Wild Mushroom Sauce with Sherry

- Seared Albacore Tuna Steak
Dish of VASLE S with tangy shallot relish, Thai sauce, cauliflower purée, grilled courgettes
choice and soya bean sprouts with vinaigrette

Sliced Half-Duck Breast
Cooked to Medium-RareBigarade Sauce, Mildly Spiced Couscous and
Caramelised Leeks

Chef’s Burger
Shredded beef, sun-dried tomatoes, caramelised onions, salad, marinated red cabbage,
barbecue sauce and french fries

Roasted Peaches with Honey
A Cloud of Fresh Cheese and Lavender

Homemade Rice Pudding
with Red Berries

Desert of

Crispy Chou with Dark Chocolate
your choice Milk Chocolate Filling, Vanilla Ice Cream,
Dark Chocolate and Hazelnut Topping

Childhood Memories
Apricot Cream on Vanilla Breton Shortbread, Meringue, Apricot Sorbet
and Whipped Cream

Net price including taxes, service included / See the list of allergens on the last page.



At will sweet and savory buffet
Soft drinks and hot beverages
included

€35 per person
€15 per child (ages 4-12)

Book online at cote-ocean.com
or call +33 58616 00 07
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