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Shrimp Cocktail | 6/pc
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Soft poached
and chilled prawn,

gochujang cocktail sauce
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Caviar Service
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Petrossian Tsar........ccccevvvevenennen. 180/30g
Imperial Daurenki.................. 750/125g

Steak Tartare | 28

Wedge Salad | 24 ar
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Iceberg lettuce, bacon,
tomato, sesame dressing

Korean Oyster “Omelette”®
7/pcl 28
HhAtet 29
Pan fried oysters from Korea served
with citrus yuja vinaigrette

Korean “Bacon” | 28
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COTE Gimbap* 1 250
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Make your own Gimbap!

Imperial Daurenki caviar, sea urchin,
and Bluefin tuna, served with gim and gamtae

“STEAK & EGGS™” | 88
JHHlOtS 942 RERR Oty Ef2E}
Hand-cut filet mignon tartare with
Kaviari Kristal caviar, milk toast

83
Australian Wagyu top-round, pear,
crispy tendon puffs

Tuna Tartare | 32
&K 24
Bluefin tuna, pickled moo,
crispy gim chips

COTE “Ceviche Moolhwe” | 38

Mot Sl &M M| H7ep “ET”

o =

Red sea bream, Bluefin tuna,
cuttlefish, sweet shrimp, in a chilled

House-smoked crispy heritage th

pork belly, pickled jalapeno

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

Gogi Cha
msest AbE T 7[%t
USDA Prime beef bone consommé
Ban-Chan
gk

Pickled seasonal vegetables

Scallion Salad
I

Mixed greens, gochugaru vinaigrette

Red Leaf Lettuce with Ssam-jang
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Feast of USDA Prime
& Australian Wagyu Beef

* 138 per person

Four selected cuts with Korean accompaniments
¢ Add 30g of Japanese A5 Wagyu to your feast! e
supplement +45 per person
Add 30g of Jeju Hanwoo (1++, BMS.9) to your feast!
supplement +30 per person
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We kindly ask that everyone
at the table participate.

Savory Egg Soufflé
Azt

Organic egg, kelp yooksoo

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

Savory Doenjang Stew | &z

Vanilla Soft Serve
AIE ofo|A3E

with soy sauce caramel

Ol

Steak Omakase™
The Grand Tour
Wine Pairing | 140 per person

| 295 per person

+ Australian Wagyu -

Japanese Wagyu meets Australian Black Angus
“The best of both worlds”

Ribeye ............. SFEM AT SH 132
NY Strip ........ SFEM AT MB 78/128
COTE Steak . sxu otz axa ... 62/102
“The Flatiron” ...zz4 o3 24 ... 88
Grand Cru Galbi
(Of exceptional quality & limited quantity).... 12 -3 2 ZH|...... 118

Savory Doenjang Stew | 24
BESE EEWN

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

Spicy Kimchi Stew | 24
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Spicy and tart stew with kimchi,
pork belly, and gochugaru

o7 %ET| e
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

Meat, Meat & More Meat | ©=

« USDA Prime -«
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Korean angel hair with piping hot
clear anchovy consommé
“A5 It".......Supp. 40

Bi-bim Somyun | 24

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

* Jeju Hanwoo 1++ (BMS9) e

Only the top 5% of American cattle make the cut Hanwoo 34/30g
Ribeye......cooviviiiiiiiiii, 162/180g
. o Hanwoo 32/30g
Dry Aged Ribeye ~........... S8 EH 168 SEAPIOIN. oo 158/180g
Filet Mignon ............... B oby L 88/148 e AR .
. * A5 Selection -
COTE Galbi . Miyazaki Prefecture.......ojotxt713 A5 ot 7
(Marinated Shortrib)................. ESEZH ... 108 .
RIDEYE ..oiiieiiiiiiiiiiieeeeeee e 48/30g
Hanger Steak ................. EAA 72 Tenderloin.......oooveeiiiiiiei 52/30g
. Kagoshima Prefecture.....7taiors as o
Skirt Steak ... FBL s 74 RIDEYE ..o 48/30g
O = Aged 45 days in our dry aging room Flatlron.: ............................................. 48/30g
Sendai (Miyagi Prefecture)......... Mol A5 o7
""""""""""""""""""""""""""""""""""""""" Ribeye ......covoviiiiiiiiiiiiiiiiiiiie ... 68/30g
Market Fish ....... HE MM 58 Kobe (Hyogo Prefecture)............... TH| A5 b
&> Simply prepared with scasonal vegetables RIDEYE .ooiieiiiiiiiiiiiieeeee e 102/30g
______________________________________________________________________ Horizontal tasting of all three
A5 Rlbeye .............................. 112/person
Savory Accompaniments | HAb e
Kimchi Wagyu “Paella” | 34 Jan-chi Somyun | 24 ' COTE Beef “Bakkuteh” | 62 :

gt e ZHE
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.

COTEKOREANSTEAKHOUSE.COM 30 BIDEFORD RD, SINGAPORE 229922
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American Black Angus

Weight: 850kg - 1000kg
Source: Specialty farms across the Midwest

“America’s Pride,” “The Steakhouse Classic”

Black Angus is the dominant beef breed in the
US. It is known for producing large muscles
with abundant marbling resulting in high
quality meat. We dry age our Prime grade Black
Angus beef in house to maximize its flavor

by expelling water from the subprimals and,
through enzmatic process, tenderizing the
beef from within.

@ Skirt Steak

obarat

@ Tenderloin | Filet Mignon
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At Cote we are proud to only serve the best of
the best — the very pinnacle of beef. Whether we
are talking about domestic, hybrid, or imported, we
only serve the highest grade of that beef available.

Domestically that means Prime grade, which
accounts for only 5% of American beef production.
Our Black Angus beef has been certified by

the US Department of Agriculture to be of the
highest standard. Prime beef must be from young
cattle and exhibit abundant marbling. We further
enhance it by dry aging select cuts in-house, just
like an old school steakhouse.

COTE

Australian Wagyu

Weight: 750kg
Source: Specialty farms across eastern Australia

“The Best of Both Worlds”

Australian Wagyu cattle are descended from the
famed Japanese Wagyu, and ranges from F1 —

a crossbreed of Japanese Wagyu and Australian
Black Angus — to Fullblood, carrying 100% pure
Japanese Wagyu genetics. At best we feel that
this can offer the best of both worlds - the bold,
muscular meat of Black Angus cattle tempered
by the rich yet delicate marbling of Japanese beef.

The Cuts

(@) COTE Galbi
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“The Flatiron”
CEPY

@ NY Strip | Sirloin ©
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Japanese Wagyu

Weight: 500kg - 550kg
Source: Kagoshima & Miyazaki prefectures

“The Sublime,” “The Butter Steak”

Wagyu translates into “Japanese cattle”

and beef produced there is the rarest and
most expensive on earth. Through dilligent
breeding and farming practices the Japanese
have developed beef with the most abundant
marbling of any breed. The resulting meat is
astonishingly tender and toothsome, truly a
luxury experience.

COTE Steak
x4

@ Hanger Steak
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@ Ribsteak | Bone-in Ribeyeo
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Our imported Japanese Wagyu is even more
stringently graded, using the complex Japanese
system that takes in to account such criteria as
muscle conformity, the color of the meat, and

the quality & luster of fat. In fact the Japanese

use a separate grading system just to measure
intramuscular fat (the fat within the muscle) called
the Beef Marbling Score (BMS). Things get pretty
complicated, but we saved you the trouble — we only
source A5, the highest grade, with marbling scores
of 8 - 12 (the highest grade).

Whether domestic or Japanese, or something
in-between like our American Wagyu, you can be
assured that you are getting the finest beef on earth.

If any of our cuts do not meet your expectations, our team is committed to making it right.

Our Promise Of Quality.

Branding & Menu Design by Pentagram
lllustrations by Yondr Studio

COTEKOREANSTEAKHOUSE.COM
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30 BIDEFORD RD, SINGAPORE 229922 l




