BAR LE COTE

Santa Ynez Valley Restaurant Weeks

Wednesday-Sunday
12:00pm-8:30pm

3 Courses | $50

First Course

3x3
Chef's Selection of 3 Oysters & 3 BLC Spiced Peel and Eat Shrimp

-OR-

Finley Farms Lettuces
Pine Nuts, Goat Cheese, Membrillo Vinaigrette

Second Course

Roasted Yellowtail Collar
Caper Cremé Fraiche, Fried Garlic

Third Course

House Made Vanilla lce Cream
25 year aged Pedro Ximenez Sherry

Bar Le Cote is a service included restaurant. You will see a 20% service charge as a line item on your bill. The
entirety of this charge is retained by BLC, of which 100% is distributed to all non-management employees in
the form of higher wages and health benefits. We believe this model creates better equality, stability, and
constancy for all employees from the kitchen to the dining room. Gratuity is optional and always appreciated,
but is not the main resource for our staff’s income.



