
ENTRÉE 

Fromage de Chèvre (v) 
Crottin de Chavignol pastry parcel,  
pepper piperade, honey and basil dressing

Velouté Dubarry (v/ vg) 
Creamy cauliflower soup, beets and goat’s cheese 
Parisian gnocchi, croutons

L’œuf Parfait (v) 
63°C Clarence Court egg, creamy wild mushrooms,  
black truffle, mouillettes

Terrine de Lapin  
Rabbit and pork terrine, pistachio, apricots,  
grape mustard, toasted sourdough

Tartare de Bœuf  
Beef tartare, spicy dressing, egg yolk, hazelnuts,  
crispy raspberries

Saumon Fumé 
London oak-smoked salmon, lemon crème fraîche,  
blinis, caperberry

Tarte au Crabe  
Handpicked Devon crab and leek tart, guacamole, 
cocktail dressing, Granny Smith apple

Escargots de Bourgogne  
Six Burgundian Petit-gris snails,  
garlic and parsley butter

Huîtres 
Four Scottish Cumbrae Rock No 3 oysters,  
mignonette, lemon 

Crustacés 
Four Bouquet prawns, homemade mustard mayonnaise

W W W . C O Q D A R G E N T . C O . U K 
@ C O Q D A R G E N T

(v) - Vegetarian  |  (vg) - Vegan  |  (v/vg on request) - Vegan on request. 

When dining with us, it is your responsibility to inform us of any allergies, intolerances, 
or coeliac disease. Our allergen guide identifies the allergens present within our 
dishes as intentional ingredients and indicates where dishes ‘may contain’ an allergen. 
Whilst we take all reasonable precautions, our kitchens handle allergens, so we cannot 
guarantee allergen-free dishes. Vegan dishes follow vegan recipes but may not be safe 
for those with milk or egg allergies. All prices include VAT. A discretionary 15% service 
charge will be added to your final bill.

DISCOVER MORE

SUNDAY  
LUNCH MENU 

2 COURSES £40 
3 COURSES £45



DESSERT
Fraîcheur d’Ananas (v/ vg) 
Vanilla poached pineapple, mango,  
passion fruit espuma, mango sorbet

Bûche de Noël  
Frozen blood orange and white chocolate  
Christmas Yule log parfait

Pain d’Épices  
Warm gingerbread sponge, maple and custard cream, 
pecan and bourbon ice cream

Tarte au Citron (v) 
Classic baked lemon tart, meringue, raspberry  
and lychee sorbet

Fondant au Chocolat Noir  
Warm dark chocolate and salty caramel fondant,  
vanilla ice cream

Glaces et Sorbets  
Three homemade ice creams or sorbets 

Crème Brûlée  
Vanilla crème brûlée and lemon madeleines

Sélection de Fromages - Supplement £15.00 
Beillevaire French farmhouse cheeses,  
Williams pear chutney

SIDES
Mixed Leaf Salad	 6.00 

Extra Fine Green Beans	 8.00

Truffled Pomme Purée 	 7.50

Braised Red Cabbage	 7.00

Pommes Frites	 7.00 

Gratin Dauphinoise	 7.00 

MAINS

Chou-fleur (v/vg) 
Meunière-roasted cauliflower, caperberry, lemon,  
beurre noisette, caramelised cep and cauliflower purée 

Tarte au Comté (v) 
Comté cheese tart, leek compote, Granny Smith  
and lamb’s lettuce, black truffle dressing

Truite  
Grilled sea trout, chive pomme purée, caviar velouté

Daurade 
Seared sea bream, Devon crab and prawn risotto, 
American sauce, Avruga caviar 

Souris d’Agneau  
Rosemary and garlic slow-cooked lamb shank,  
pomme purée

Coq au Vin  
Red wine-braised corn-fed chicken, pomme purée, 
mushrooms, glazed baby onions, bacon, sand carrots

Les Rôtisseries Du Coq D’argent
Roast Black Angus Sirloin  

Alan Barrow Brook Street Farm  
Leg of Lamb (h)

All roasts are served with Yorkshire pudding,  
root vegetables, roast potatoes, red wine jus

To Share 
(For two people)

Carré d’Agneau - supplement £25.00 per person 
8-bone rack of lamb, gratin dauphinoise,  

garlicand rosemary jus

Côte de Boeuf - supplement £25.00 per person 
850g Black Angus rib-eye on the bone, béarnaise  

and peppercorn sauce, pommes frites


