
$35 / 375mL  
Carafe

$70 / 750mL  
Bottle

*$40 per person, not inclusive of beverage, taxes or service charge, Includes an appetizer, entree, and dessert. 
**Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness. 

***A 20% gratuity has been added for your convenience to all food and beverage purchases.

Choice of

Steak Tartare**
육회

Local grass-fed top-round,
pear, crispy tendon puffs

Waldorf Salad
고소한 월도프 샐러드

Radicchio & celery, Asian pear, kabocha 
squash, candied hazelnuts and parmesan 

cheese with honey dwenjang dressing 

Truffle Shrimp Salad
송로버섯 새우 샐러드

Fresh mesclun mix, poached Argentinian 
shrimp, avocado, cherry tomatoes, 

black truffle vinaigrette 

+ Summer Black Truffles | 12/g

Summer Black Truffles  |  12/g
흑 송로버섯 

COTE “Ceviche” Moolhwe**  |  36
새콤매콤한.물회

Fluke, tuna, cuttlefish, sweet shrimp, chilled 
and refreshing radish vinaigrette consommé

Kimchi Wagyu “Paella”  |  32
와규 깍두기 볶음밥

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

Bi-bim Somyun  |  17
상큼한 비빔국수

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

A5 Tallow Fries  |  10
와규 후렌치 후라이

A5 Beef tallow thick cut fries
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MIAMI SPICE 2026MIAMI SPICE 2026

2020 Royal Tokaji, Dry Furmint, Tokaj, Hungary 
2024 Viňa Laurent, Syrah, Generoso, Maipo Valley, Chile

Paradise Found  |  17
Zacapa Rum, Rhum Clement Coconut, Chinola Pineapple, Tamarind, JF. Hayden’s Key lime

Cocktail

White or Red Wine

Curated wine  sel ect i ons  by  our  award- wi nni ng team

S O M M E L I E R ’ S  S P I C E  C O L L E C T I O N

B E V E R AG E S

A P P E T I Z E R S

$40 Per Person*
*(Not including beverages)

A U G U ST  -  O C TO B E R

COTE’s Limited Edition  
Fried Chicken

후라이드 치킨
Chicken brined overnight and fried 
to crispy perfection. Includes both 
white and dark meat with pickled 

daikon, sweet and tangy sauce

 Dol-sot Bibimbop
돌솥 비빔밥  

Mountain vegetables,
soft-poached egg, and
gochujang in sizzling 

earthenware

Butcher’s Lunch
 +$29 Per Person

점심 고기한상  

USDA Prime Hanger Steak, 
45+ Days Dry-Aged Ribeye, 

Marinated Galbi, served with
kimchi stew and egg soufflé

Choice of 

À la carte

E N T R É E S

S AVO RY  U P G R A D E S

Vanilla Soft Serve
소프트 아이스크림 

Soy sauce caramel

D E S S E RT

COTE-Minuta 
꽃 미누타

Fresh snapper, lightly breaded 
and fried, pickled green 
tomato, white cabbage,  

brioche bun with 
cilantro jalapeño sauce




