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Opening hours
Breakfast 07:00-10:00
Dinner 17:00-21:30

Telefon: +4561738343

Party at bistroen?
Are you inlerested in
throwing a party send a mail

to manager@couloir.dk

BISTRO
Mw&. Order roomservice at
V https://roomservice.bistrocouloir.dk



BISTRO COULOIR

BRUNCH BUFFET...

Served from 7am-10am

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 165.-/ Children under 12 years are 1/2 price

Dinner 17-22

Burgers

All burgers are served with fries and chilimayo

BISTRO BURGER e 175.-
Served in freshly baked brioche bun. 200g beef patty. pickles.

tomatoes. onion. cheese. bacon. guacamole and onion rings.

THE DANE e 175.-
Served in freshly baked brioche bun. 200g beef patty.

caramelized onions. fried egg. cheese and tomatoes Ma/

NACHOS e Plain 99.- / With chicken 119,

CHIC I(EN L] 1 7 5 . Served with guacamole. creme fraiche and salsa
Served in freshly baked brioche bun. roasted chicken.

pickled onions. salsa and cucumber

VEGETARIAN o 175.-

Served in freshly baked brioche bun. 200g homemacde

vegetarian patty. cheese. pickled tomatoes. cucumber

and porcini mayo

THE GOATCHEESE o 175.-
Served in freshly baked brioche. 200g beef patty. goatcheese

pickled onions. cucuber. tomatoes and porcini mayo

BISTRO
Order roomservice at

V https://roomservice.bistrocouloir.dk



BISTRO COULOIR

Dinner 17-21:30

Starters

BRUSCHETTA e 89.-
Toasted bread topped with crisp salad. pickled and

baked datterino tomatoes. burrata cheese. balsamic

glace and basil

CEASAR SALAD e 99.-

Classic Caesar salad with Parmesan on the top and

homemade croutons

TOMATO SOUP e 89.-
Seasoned tomato soup topped with creme fraiche and

basil

Main Course

CARBONARA o 175.-

Classic carbonara toppet with grated parmesan

PASTA WITH MEATBALLS e 165.-
Seasoned meatballs in tomato sauce on pasta.

topped with basil and parmesan

STEAK WITH BEARNAISE e 275.-
Ribeye from danish cattle. served with crispy

[ries. bearnaise and pickled tomatoes

CEASAR SALAD o 179.-

Served with chicken and parmesan

DISH OF THE DAY o 109 .-

Watch the chalk board for more info

Dessert

BISTRO SCOOP e 85.-

Icecream, chocolate sauce, oreo 0g nuls

LEMON PIE e 95.-

Lemonpie with meringue and fresh straberries
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BISTRO COULOIR

SOFT DRINKS

Thy soda e 29.-/ 54.-

Sport. Cola. Cola Light. Rasberry. Squash. Lemon

Jucie o 29.-/49.-

Orange. apple or tropical

Filtered water 75 cl. o 29.-/ 39.-
Icecoffee o 39.-/ 64.-
Caramel or vanilla syrup

Homemade limonade o 75.-

Passionfruit. rhubarb or mint/lime/ginger

Hot drinks

Espresso e 25.-
Café latte o 45.- ( Dbl. shot )
Americano o 29.-
Ekstra espresso shot e 15.-
Irish coffee o 85.-
The o 35.-
Cappuccino o 45.-

Varm kakao o 44,-

Beer

Couloir Pilsner o 39.-/59 .-
Couloir Classic o 39.-/59.-

Tuborg. bottled o 39.-
Orbak. bottled o 49.-

Aperitif

Gin & Tonic e 85 .-
Rum & Coke o 85 .-
Rhubarb & Rum e 85.-

Aperol Spritz e 85.-
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BISTRO COULOIR

WHITE WINE

ROOIBERG. CHARDONNAY. CAPE
SYDAFRIKA e 298.-
A light and fruity wine with notes of tropical fruits.
citrus and apple

TERRAZZE DELLA LUNA. PINOT GRIGIO.
TRENTINO ITALIEN e. 338.-

A touch of gooseberry. blackcurrant. passion & lemon

Delicate. flowery aroma. Fruity and warm taste..

HERRINGBONE. SAUVIGNON BLANC.
NEW ZEALANDe 358.-

Votes of citrus and lime. Elegant and crisp taste with nice acid.

RIESLING. BASSERMANN-JORDAN,
PFALZ. TYSKLLANDee 485.-
Votes og Apple. Lemon and peer. Crisp and refreshing with a

nice acidity

SANCERRE LES BOUFFANT. LOIRE
FRANKRIG o 535.-

Classic lively Sancerre. Iruity and fresh taste.

RED WINE

INFINITUS TEMPRANILLO. TIERRA DE
CASTILLA. SPANIENe 298.-

Dark. red color with strong and intense taste. Smell of

blackberry and licorice.

ITINERA PRIMITIVO. PIEMONTE
ITALIEN o 338.-

Ruby red color. Well structured taste with ripe berries and tuned

tannins.

I1'TH HOUR CELLAR ZINFANDEL. CENTRAL

VALLEY.
CALIFORNIEN. USAe 358.-

Soft. rounded Zinfandel with smell and taste of ripe berries.

DELAS SAINT ESPRIT COTES DU
RHONE.
SYDFRANKRIG. ¢ 415.-
Creamy and ingratiatingly taste. Classic syrah smell with

violets. licorice and spices.

ZIRONDA RIPASSO. VALPOLICELLA.
VENETO
ITALIEN e 495.-

Nice shades of violets. red berries and spices. Well balanced

taste with ripe tannins.

BY THE GLASS

ROOIBERG. CHARDONNAY e 75.-

TERRAZZE DELLA LUNA. PINOT GRIGIO e 85.-

HERRINGBONE. SAUVIGNON BLANCe 90.-
BASSERMANN. RIESLING e 95.-

ROSE

VILLA DI MARE ROSATO. PUGLIA
ITALIENe Glas 70.-/ 1/1 fl. 298.-

Sweel notes of raspberry and strawberry.

DECORE ROSE. COTES DE
GASCOGNE.
SYDVESTFRANKRIG e 390.-

A nice. fresh and young rose med fruity notes of cherry and
strawberry.

CIPRESSETO ROSATO IGT. SANTA CRISTINA.
ITALIEN o 515.-

Hint of fresh raspberry and strawberries. Full and harmonic
with a long aftertaste

BY THE GLASS

INFINITUS TEMPRANILLO o 75.-
ITINERA PRIMITIVO o 85.-

I1'TH HOUR CELLAR ZINFANDEL o 90.-
COTES DU RHONE o 95.-

SPARKLING

NANCY CAROL CAVA BRUT.
SPANIEN e 368.-

Lys gylden farve med velafbalanceret smag af masser

af frisk frugt.



