
Welcome
To  Bistro Couloir

At Bistro Couloir we wish to give all our guests a great 
experience containing courteous service, delicious food at 
resonable prices. 
Enjoy your night in beautiful surroundings.

 
Whether or not you are a guests at the hotel you are more 
than welcome to enjoy a meal in our beautitul and rustic 
restaurant. 
Depending on the weather you can either enjoy the terrace 
by the reception or on our 600 square meter rooftop terrace 
with a view of Amager beach. 
 
 
 
 
 

Opening hours
Breakfast 07:00am-10:00am 

Dinner 5:00pm-10:00pm 
 

Snacks at the bar all day

Contact us: +4561738343



BRUNCH BUFFET
Served every day 
 
 
 

Find us on Facebook
Bistro Couloir 

Bistro Couloirs breakfast buffet is served every day. 
It consists a wide selection of delicious breakfast items, such as 

scrambled eggs and bacon, fruits, cereals and more. The buffet includes 
freshly brewed coffee, juice, water and sparkling water. 

 
Price 115,- / Children under 10 years are 1/2 price

CAFÉ LATTE  •  38,-

CAFÉ AMERICANO  •  28,-

Also as take away!

 CHAPLON TEA  •  25,-

CAPPUCCINO •  38,-
HOT CHOCOLATE  •  30,- 

EXTRA ESPRESSO SHOT  •  10,-

IRISH COFFEE  •  55,-

HOT DRINKS

ESPRESSO  •  20,- We care about the 
environment which is 
why we picked out an 
organic and 
fairtrade coffee 
blend.  
 
 
 



AFTEN
5pm-10pm 
 

Find us on Facebook
Bistro Couloir

Snacks.. Hungry for more..?
BISTRO PLATE  •  99,-

The perfect start of a good evening 
 

Snack plate consisting of two kinds of sausage, two kinds of 
cheese, paté - served with freshly baked  bread and butter 

BUFFALO WINGS •  6 pcs 59,- / 12 pcs 95,- 
Served with barbecue sauce

HANDCUT FRIES  •  50,-
Served with aioli 

 

APPLE PIE •  69,-
Topped with a cream with a twist of white chocolate - 

served warm

HOME MADE BELGIAN WAFFLE•  74,- 
 

CHURROS •  74,-
Served with chocolate sauce and icing sugar 

Something sweet..

Served with caramel, vanilla ice cream, fresh berries 
and chocolate sauce 

CHEESE PLATE •  74,-
Two cheeses chosen buy the chef, tapenade and fig jam - 

served with freshly baked bread and biscuits

THE BISTRO BURGER  •  99,-
Served in a freshly baked foccacia bun, 200g. beef patty, 

pickles, tomato, cucumber, onion, cheese, bacon 
and guacamole 

Handcut fries Dkk. 50,-

DAILY SPECIAL  •  99,-
Watch the chalk board 

 
 

250. GR. RIBEYE  •  225,-
Served with bearnaise mayo, fries and salad with haricot verts

SHOOTING STAR  •  159,-
Steamed and fried flounder on toast. Served with cold red 

sauce, shrimps, asparagus, caviart, lemon and  dill.

CEASAR SALAD •  159,-
Served with chicken and  parmesan

MOZZARELLA STICKS•  4 pcs 45,- / 8 pcs 70,- 
Served with chili mayo

SPARERIBS - 1 RACK •  169,-
Barbecue marinated spareribs servedt with coleslaw, 

barbecue sauce og sesame potatoes 
( all you can eat - Dkk. 250,- )

FISH'N CHIPS •  179,-
Cod breaded in corn flour served with handcut fries and aioli

NACHOS  • Plain 79,- / With chicken 99,-
Served with guacamole, creme fraiche and salsa



SOFT DRINKS HOME MADE LEMONADE
THY SOFT DRINK  •  25,- / 49,-

JUICE  •  25,- / 45,-

Sport, Cola, Cola Light, Rasberry, Squash, Lemon

Orange, apple or tropical

0,5L • 58,- 
 

Choose from:
Passionsfruit 

 
Rhubarb 

 
Mint/lime/ginger 

 Filtered water. Served by 3 degrees. 
With or without sparkles.

To drink..

THOREAU WATER 0,75 liter •  25,- / 35,-

CAFÉ LATTE  •  44,- ( Dbl. shot )

CAFÉ AMERICANO  •  25,-

Also as take away!

 CHAPLON TEA  •  25,-
CAPPUCCINO •  38,-

HOT CHOCOLATE  •  30,- 

EXTRA ESPRESSO SHOT  •  10,-

IRISH COFFEE  •  55,-

Find us on Facebook
Bistro Couloir

ICE COFFEE  •  34,- / 58,-
Caramel or vanilla syrup

DRAUGHT OR BOTTLED

COULOIR PILSNER  •  34,- / 56,-

ØRBÆK BOTTLED •  45,-
Ask your waiter for the selction

Beer

COULOIR CLASSIC  •  34,- / 56,-

GIN/TONIC  •  65,-

APERITIF

APEROL SPRITZ  •  65,-

RUM/COKE •  65,-
RHUBARB/RUM  •  65,-

PEANUTS  •  25,- 
CHIPS •  25,- 

HOT DRINKS

TUBORG  •  35,- 
 
 
 
 
 

SNACKS

ESPRESSO  •  20,-



ROSÉ 

WHITE WINE

KANOON, CHARDONNAY, SOUTH AFRICA  •  248,-
A light andfruity wine with  fragrance of exotic fruits 

and honey

FOGGY RIVER, SAUVIGNON BLANC, NZ •. 298,-
A touch of gooseberry, blackcurrant, passion & citrus

CORAL COAST,  AUSTRALIA •  Glass 60,- / 1/1 b. 248,-

MIRAVAL ROSE, COTES DE PROVENCE, FRANCE  •  500,-

The scent is of strawberries and raspberries.The flavor 
is sweet with a hint of raspberry and strawberry.

LA VILLE FERME, FRANCE    •  375,-
A lovely fresh and youthful rosè with notes of cherries 

and strawberries.

Wine expressive but refined and elegant with delicate 
notes of raspberries, peach florale. 

Made by the casstle owned by Brad Pitt.

LA GRANJA VERDEJO VIURA, SPAIN  •  348,-
Creamy fresh and flowery with a hint of pear, peach & 

citrus.

TRIMBACH RIESLING, ALSACE, FRANCE •  475,-
Trimbach Riesling is a clean, fresh and elegant risling 

with a  natural acidity

GUY SAGET, SANCERRE, FRANCE  •  525,-
Fruity, fresh and rich flavor wich is what make this 

wines characteristics

BY GLASS

KANOON, CHARDONNAY • 60,- 

FOGGY RIVER, SAUVIGNON BLANC • 70,-

LA GRANJA, VERDEJO  •  85,-

TRIMBACH, RIESLING  •  90,-

REMEMBER! YOU CAN HAVE 
EVRYTHING AS TAKE AWAY!



RED WINE

CORAL COAST, SHIRAZ, AUSTRALIA   • 248,-
Deep red in its colour and aromas of ripe black currant 

and rhubarb as wll as soft tanines

GRAN MIROSSO, ITALY   • 298,-
Intense colour explicit aroma of black berries with 

ancestry of sweet and dried fruit.

HEAVY ZINFANDEL, USA •  348,-
Rich and velvet fruit, soft spices with spices with 

cherry, plum and berries from the forrest.

COTES DU RHONE, FRANCE •  398,-
Soft and balanced light flavored with ancestry of black 

currant and raspberries.

CA VENDRI, RIPASSO, ITALY •  475,-
Rich, dark wine with clear notes of dark cherries, bitter 

chocolate and spices - an excellent choice!

BY GLASS

CORAL COAST, SHIRAZ  •  60,- 
GRAN MIROSSO  •  70,-

HEAVY ZINFANDEL  •  85,-

 COTE DU RHONE  •  90,-


