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When nature takes over

SoMeThInG SwEeT

PaRiS-BrEsT
Classic French dessert, choux pastry
100 % in-house hazelnut cream
& roasted hazelnuts 

340B

 "Grand Cru" Valrhona
Cocotte's signature dessert, for true
chocolate lovers using the best chocolate
selection from Valrhona 

460B

"Crepe Suzette"
Traditional French crêpes filled with
orange custard, orange caramel &
Grand Marnier flambé

320B

Cafe Gourmand
Small tiramisu, small chocolate lava &
small Paris-Brest served with a coffee
or tea of your choice 

340B

CoCoTtE TiRaMiSu
Ladyfinger biscuit, mascarpone cream,
dolce gusto & coffee jelly

320B

LeMoN MiNt TaRt
Lemon cream, mint gel,
fluffy lemon meringue
& Limoncello caramel

290B

70% DaRk ChOcOlAtE LaVa
Dark chocolate lava, pineapple confit
& Tahitian vanilla ice-cream

320B

StIcKy ToFfEe CoOkIe
Half baked cookie,
salted butter caramel
& Tahitian vanilla ice-cream

320B
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ChIcKeN RiLlEtTeS
Made in house
(100g) 200B

FaRmEr BoArD    980B
3 cheeses, 3 cold cuts   

CoCoTtE BoArD 1,590B
5 cheeses, 5 cold cuts 
& 1 roasted chicken rillettes

ChEf’S PlAtTeR
Let the chef choose 

the best for you

speciale de claire N°3

3
6
12

PCS
PCS
PCS

490B
890B

1,690B

From Marennes d’Oleron
A deeper concavity in the shell shows

a larger quantity of flesh. 
On tasting, the special de claire is

distinct from the Fine De Claire
by a firmer texture to the flesh,

the volume in the mouth
and a remarkable balance of

sweetness and salt.

3
6
12

PCS
PCS
PCS

890B
1,690B
3,290B

Gillardeau N°2
« The Rolls-Royce of Oysters »,
the Gillardeau, has a uniquely
meaty and crunchy texture,

with the scent of the sea
and a soft nutty taste.

30’’INCH BOARD 1,890B
Paletta Iberica 24th month, chorizo Iberico,
truffle Gouda Comté 28 months,
Brie de Meaux, truffle salami, chicken rillettes

TrUfFlE BoArD

 780B

Truffle Gouda,
Truffle Brillat-Savarin,

Truffle salami, 
Truffle toasted bread

SeLeCtIoN Of
3 ItEmS      490B
5 ItEmS      790B
7 ItEmS  1,090B

CoLd CuTs
& ChEeSe

Select your favorite items
from the display

PALETTA IBERICa
24 MoNtHs

(50g) 560B | (100g) 1,040B

ChOrIzO IBERICO
(50g) 290B | (100g) 560B

DELICATESSEN & OYSTER

www.cocotte-bangkok.com contact@cocotte-bangkok.com

092-664-6777 39 Boulevard Tower Ground Floor
Sukhumvit 39 - Bangkok 10110

Collect point &
get rewarded



SiDeS

 

TeNderloin Black Angus (250gr/500gr) 1,690B/3,290B
Australian Black Angus Beef, 270 days grain-fed

 RiBeYe WaGyU “Takumi” (300Gr/500Gr) 2,890B/4,690B
Japanese Wagyu, marbling score A3

  

RIBEYE BLACK ANGUS(300Gr/500Gr)1,480B/2,390B
Australian Black Angus Beef, 270 days grain-fed

HANGER STEAK WAGYU 1,380B/2,290B
Australian Wagyu Beef, marbling score 6

WAGYU OYSTER BLADE 990B/1,890B
Australian Wagyu Beef, marbling score 7

ChIcKeN“ PeRiGoUrDiN”StYlE (1.4Kg) 2,490B 
Roasted in the rotissoire, underskin stuffed

with foie gras and truffle, served with truffle mashed potatoes
(1H PREPARATION - TO SHARE)

HaLf FaRmEr ChIcKeN (350Gr) 540B
Marinated with special chef’s recipe,
served with a sauce of your choice

BaBy ChIcKeN (900Gr) 790B
Marinated with special chef’s recipe,

served with sauce of your choice

Rotisserie

  

All our steaks are cooked over charcoal in our
Kamado Joe BBQ. 

GrIlL

MiLk fed lamb rack  (380Gr/800Gr) 1,380B/2,690B
Australian Milk Fed Lamb, tender & juicy

(40MN PREPARATION - SIZE SUBJECT TO AVAILABILITY)

ToMaHaWk AuStRaLiAn WaGyU
The most exquisite tomahawk in town,

Rangers Valley Wagyu beef, marbling score 6,
served with 3 sauces of your choice

1.8Kg=5,120B 1.4Kg= 3,980B 1.6Kg= 4,480B 2Kg= 5,610B

PorterHouse Black Angus (1.2kg) 3,490B
Australian Black Angus Beef, 270 days grain-fed

Tajima A4 (300gr/500gr) 2,690B/4,290B
One of the best Wagyu in the world

SaLaDs

 
CoCoTtE CaEsAr SaLaD 3.0
Baby cos lettuce, roasted chicken,
boiled quail eggs, parmesan, bacon bits,
garlic croutons & Caesar dressing

360B

Burrata x Parma 590B
Creamy burrata, green pesto, tomato confit,
parma ham 16th & parmesan crumble

CrAb & AvOcAdO SaLaD
Butterhead lettuce salad, Hokkaido crab meat,
avocado, mango lemon dressing
& Cocotte mayonnaise 

360B

Spring & Summer
Quinoa Salad with celery and mint dressing,
cucumber, radish, corn, tomatoes, peppers
& Feta cheese

 340B 

FrOm ThE SeA
Salmon “Armoricaine”
Pan-seared Salmon, seafood selection,
armoricaine sauce, cauliflower & broccoli

690B

  
Lobster PaStA
Fresh linguine pasta, grilled lobster,
creamy lobster bisque, sweet chili & fresh herbs

1,690B

SiGnAtUrEs

BONE MARROW & Mustard 550B
Served with truffle mustard & toasted bread

CoCoTtE BuRgEr  640B
Brioche bun, Wagyu beef patty, comté cheese,

smoked bacon, tomato, lettuce
& in-house mustard sauce served with French fries

ThE TrUfFlE CoCoTtE CaMeMbErT 590B
Traditional French camembert 

with truffle, served with chargrilled bread
& truffle green salad

TrUfFlE RiSoTtO 590B
Carnaroli rice, black truffle,
parmesan & creamy butter

Onion Soup & Comte 520B
French Onion Soup, Comté mousse,

onion compote & cheesy toast 

CHEESY MASH “ALIGOT” 490B

Cocotte’s Beef Tartare 2.0 690B
Hand-cut Angus tenderloin, marinated with almond oil,

mustard cream, roasted tomatoes,
pickled condiments served with French fries
(Classic version also available on request)

Truffle & Foie Gras Pasta 790B
Coquillette pasta, morels, pan seared

 foie gras, Comté cheese & love

Cocotte’s Wagyu
Wellington 2.0 1,790B

Wagyu tenderloin cooked in puff pastry
with mushroom duxelles, smoked carrot puree

 brussels sprouts & red wine sauce

Black Angus Beef Cheek
“Bourguignon” 890B

48 hours slow-cooked beef cheeks in red wine,
carrots, potatoes, mushrooms & smoked pork belly

Cocotte’s pork belly 690B
Slow-roasted pork belly, onion puree,

herbs gnocchi, grilled vegetables & mustard sauce

SmAlL BiTeS

Cocotte Bruschetta  320B
Our famous crispy baguette,
homemade bacon jam, stracciatella & N'duja

CrIsPy DuCk 280B
With soy-honey sauce

Uni Brioche 490B
Crispy Brioche, Wakame mayonnaise
& Hokkaido Sea Urchin

Croquetas x Serrano Ham
 

280B
24 months Iberico ham croquetas with
tomato aioli

Foie Gras & Fig
Classic Foie Gras Terrine with Black Truffle
served with fig chutney, walnut crumble
& homemade brioche 

640B

SmOkEd BeEf & BuRrAtA
In-house smoked beef, creamy burrata,
balsamic, cherry tomato jam,
black mustard condiment & smoked olive oil

390B

StArTeRs

Octopus “Pissaladiere”
French puff pastry tart topped with,
braised baby octopus, onion compote with
olives, marinated anchovies & condiments

460B

Snails garlic-butter
6 pieces of snails baked with garlic 
butter & parsley

460B

540BScallops Ceviche
Hokkaido scallops, raspberry, pineapple,
chili, coriander & condiments

Cocotte's Samosa 280B
Crispy chicken samosas
& fresh herbs sauce 

Vegetarian version
available on request

For any special diet, please feel free to inform
us, our chef will be happy to make a custom
menu especially for you!

GrEeN SaLaD            90B
(From Royal Farm Project)

TrUfFlE GrEeN SaLaD  130B
(From Royal Farm Project)

CoCoTtE FrEnCh FrIeS  140B
TRUFFLE FRENCH FRIES  240B
& PARMESAN

POTATO CONFIT            140B
FROM ROTISSERIE
CAULIFLOWER GRATIN  180B

SaUcEs 60B 
SeChUaN PePpEr

BéArNaIsE

BlUe ChEeSe

TaMaRiNd-ChIlI 
(NaM JiM JaEw)

SELECTION OF
HoMeMaDe MuStArD

120B

Truffle mustard / Cognac mustard / Smoked mustard / 
Sweet red wine / Holy basil garlic

ThAi-WhIsKeY BbQ

HoUsE MaDe SrIrAcHa

Chimichurri

GaRlIc & HeRbS BuTtEr   

Cocotte’s               150B
MaShed PoTaToEs 
Truffle                   190B
mashed potatoes 
TRUFFLE MAC & CHEESE  240B
RATATOUILLE           160B
GRILLED ASPARAGUS    160B

Broccolini              190B
cream sauce & parmesan

 
 

 
Giant Hokkaido Scallops
Seared scallops with bacon & herb butter,
truffle spinach crepes, mushrooms,
sunchoke bechamel & truffle sauce

1,290B

(300Gr/500Gr)

(200Gr/400Gr)

Cod Panko
Panko fried sous vide cooked cod fish,
served with edamame, crispy bacon,
‘French style’ beurre blanc sauce

950B


