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Shrimp Cocktail | 6/pc
ZEY A2
Soft poached

and chilled prawn,
gochujang cocktail sauce
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) Fisherman’s Welcome
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Ice-chilled French/Irish oysters............ 10/pc
With sea urchin......ccoeeveieieeiiieeieenns 22/pc
With Kaviari Kristal caviar.................... 28/pc

SINGAPORE, SGP

Caviar Service
S a4 FHulof xta

Petrossian Tsar........ccccevvvevenennen. 180/30g
Imperial Daurenki.................. 750/125g

Wedge Salad | 24

Shareable Appetizers | &mste olmlEtolx

Steak Tartare | 28

o i o3
OfAfSH X M= g3
Iceberg lettuce, bacon, Austrahaq Watgyu Itop-ro;fnd, pear,
i crispy tendon puffs
tomato, sesame dressing YU Shenc“‘?“‘ Bluefin Tuna Py |
« . 128 © -1y Yu Sheng
Korean Oyster “Omelette”s s E+;o| ® /. AR ith Plum & Yuja Tuna Tartare | 32
0| = 5 i N b M N
7/pcl 28 done D @ Vi 4% =
HHARSE 2 & - Bluefin tuna, pickled moo,
Pan fried oysters from Korea served = / h crispy gim chips

with citrus yuja vinaigrette

Korean “Bacon” | 28
bpArel £ A E ATl

House-smoked crispy heritage
pork belly, pickled jalapefno

“STEAK & EGGS™” | 88

9HH|0|.§ oo |:1|:E1_8_ OF Al E|-§E|-
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Hand-cut filet mignon tartare with
Kaviari Kristal caviar, milk toast

COTE “Ceviche Moolhwe” | 38
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Red sea bream, Bluefin tuna,
cuttlefish, sweet shrimp, in a chilled
radish vinaigrette consommé

A selection of our chef’s
favorite cuts. Trust us!

Gogi Cha
mpsEet AFZ 17|k}

USDA Prime beef bone consommé

Ban-Chan
Bk

Pickled seasonal vegetables

Scallion Salad
oEH
Mixed greens,
gochugaru vinaigrette
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"7 Feast of USDA Prime, :
-~ Australian &Jeju Hanwoo Beef
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* 1/8 per person *

Five selected cuts including Jeju Hanwoo

Beef Ribeye (1++, BMS 9) with Korean Accompaniments

Red Leaf Lettuce with Ssam-jang
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Feast of the Fire Stallion "M

We kindly ask that everyone
at the table participate.

Savory Egg Soufflé
AeE

Organic egg, kelp yooksoo

Two Stews w/ Rice
Spicy Kimchi Stew | 2w\

Savory Doenjang Stew | = =\

Vanilla Soft Serve
AZE ofojA3Y

with soy sauce caramel
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Meat, Meat & More Meat | =217

« USDA Prime -«

* Jeju Hanwoo T++ (BMS9)

Only the top 5% of American cattle make the cut Hanwoo 34/30g

Steak Omakase™ | 295 per person RIDEYE. ..\t 162/180g

. (o) Hanwoo 32/30g
The Grand Tour Dry Aged Ribeye ~........... SN SN 168 SEHPIOIN. v, 158/180g

Wine Pairing | 140 per person )

Filet Mignon ............... SR oy, 88/148 e A P
Australian W COTE Galbi © A5 Selection
* Istralian | ® albl . .
ustralia asyu : , Miyazaki Prefecture.......ojokxt718 A5 ot 7
. (Marinated Shortrib)................. BEEZH ... 108

Japanese Wagyu meets Australian Black Angus RIDEYE ¢ rvvvoeeeeeeree oo 48/30g
“The best of both worlds” Hanger Steak ...ccoooevi. EAA 72 Tenderloin........oooeviiecicc 52/30g

Ribeye ........... SEMHF Y i, 132 . i St AIOFE A5 9
Y Skirt Steak ... OHEFA 74 Kagoshlma Prefecture....staxore as o
. RIDEYE ..ovieeiiiiiiiiiieeee e 48/30g
NY Strip ......... SEOR ME 78/128 : . FIAIFON ... 48/30g
O = Aged 45 days in our dry aging room S i S
N endail (Miyagi Prefecture)......... Micto| A5 o5
COTE Steak . exut ot wxir ... 02/102 o Ribeye ..o 68/30g
“The Flatiron” ...zt o7 2412 ... 88 Market Fish ... 58 88 ... 58 Kobe (Hyogo Prefecture)............ 20 85 517
Grand Cru Gal b| @ Simply prepared with seasonal vegetables Iljl)ey.e .......... I .......... o_flll ....... ]O2/30g

(Of exceptional quality & limited quantity).... 1&-3 2 ZHd], ..., TI8 e Orlzonta tasti ngora three
A5 Rlbeye .............................. 112/person
................................................... Savol‘y ACCOI’]’]I)aI’]II’]’]eI‘]tS | é!Al- Leesesesesesesssesesesossssssssssssssosssosssossses
Savory Doenjang Stew | 24  Kimchi Wagyu “Paella” | 34 Jan-chi Somyun | 24 " COTE Beef “Bakkuteh” | 62 -
WEES SR A o AR e was HK 2L : st ZH|g

Deeply savory stew with anchovy broth,
zucchini, tofu, and potato

Spicy Kimchi Stew | 24
=R PP |

Spicy and tart stew with kimchi,
pork belly, and gochugaru

Kkakdugi kimchi, Wagyu beef fried rice,
soft-poached egg

Dol-sot Bibimbap | 28
SE HgY
Mountain vegetables, soft-poached

egg, and gochujang in
sizzling earthenware

NSRS

Korean angel hair with piping hot
clear anchovy consommé
“A5 It7...... Supp. 40

Bi-bim Somyun | 24

Cold and refreshing Korean
angel hair, apples, gem lettuce,
gochujang vinaigrette

Black Angus beef rib,
white pepper and vermicelli noodle
with Bird’s eye chili dark soy sauce

COTE Naengmyun | 34
E A
Cold consommé of beef, house extruded
buckwheat noodle, topped with slow cooked

beef shank, pickled daikon, sliced pear

"All prices subject to 10% service charge and prevailing government taxes.
@ = Our interpretation on a local favorite. Only available in COTE Singapore.
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COTEKOREANSTEAKHOUSE.COM 30 BIDEFORD RD, SINGAPORE 229922
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Bluefin Tuna Yu Sheng

A quintessential Lunar New Year dish, each ingredient holds a symbolic meaning.
128 ++

Bluefin Tuna® | z&site (&)

EEBR
“Enjoy abundance year after year”

Calamansi | &t (zatora)

BEKHE
“Embrace everlasting youth”

Sesame Oil | =z (2712)
SR

“Welcome wealth from all directions”

Sesame Seed & Hazelnut | zmazse
(&7 & sl0| 5 1)
RN

“Prosperity in businesss”

Five Spice Powder | s&% (e% nteq)
AHiglE]

“May blessings descend upon your home”

Orange & Orange Zest | ez rurm
(QEX|Qt QAKX HMAE)
K & AR

“Revel in luck and prosperity”

Fried Shallots | ##z# (22120 &=)
I83E Y K

“Invite good luck”

Golden Crackers | sssmn (22 2245)
HES

“Delight in abundant wealth”

Yuja & Plum Vinaigrette | w757 ma+
(A& OHA =31d)
=R

“Bask in sweet love”

Beverage Pairing

Jinro Green Grape Soju

complimentary shot glass with Yu Sheng order,
ala carte at 12++/glass

Billecart-Salmon, Brut NV
20++/glass with Yu Sheng order,

a la carte at 25++ glass
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, Extra Luck ¢

Abalone*

He

Slow cooked live abalone from Australia
58

Caviar”
FHH| of

Petrossian Tsar 180/30g
Imperial Daurenki........cccooovveviniennnnnne. 750/125g

Lobster Tail*

HAE HE

Steamed live lobster from Maine

68
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