COMBO DINNER MENU 45/pp

SMALL SALADS & DIPS 5/e

Fresh bread and all Homemade bread buns 2pc

small salads & dips for

the table to share Tzatziki Coleslaw
+ : " "
Your choice of main Lima-beans "hummus Cucumber salad
+
. Muhammara Corn salad
Your choice of dessert
Roasted carrot salad Aubergine Escabeche
Tabbouleh apricots Spicy Platter
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MAINS
Garden Vegetables filled with rice, lentils, herbs, tomatoes (VGN) 22
Rotolo Pasta filled with ricotta, spinach, lemon and sage (V) 22,5
Chicken Schnitzel mashed potatoes, pickled onions 22.5
Meatballs tomato sauce, spaghetti, parmesan 22,5
Dorade en Papillote herb-butter, capers, mini broccoli 25
Overnight-Braised Lamb & Greens Stew hilda beans 25
Lindenhoff Ribeye Steak 220gr garlic confit, demi-glace, fries 26
BAR SNACKS & SIDES DESSERTS 10/e
Lemon Mousse
Snack trio 12

(add Riesling Auslese +6)
(olives, nuts, pickles)

Chocolate Fudge

Jamon Iberico and potato chips 12
(add Pedro Ximenez +8)
Cheese platter from Kef 16
Créme Caramel
Fries 6.5 (add Rivesaltes Ambre +8,5)
Green salad 7 Rice Pudding (vgn)

COIMBO BISTRO




KEEP IT SIMPLE! *ask us for our full wine list.

GLS. 0.5 L.
Chunky Juicy ORANGE on Tap by HANNES BERGDOLL 9 27 52
Energetic electric BEAUJOLAIS on Tap by COSIMA BASSOULS 9 27 52
GLS. BTL.
RED or White, Simply GOOD House Wine 5.5 25
SPARKLING.
Fruity friendly German bubbly KRACK, "Secco" NV 8 35
Class in a glass, our house Champagne A. Chauvet “Carte Blanche” NV 16 79
An apple a day keeps the doctor away Parcimonie Cidre, Normandie '23 28
WHITE.
Citrus & floral Portuguese jewel LUIS PATO, "Vinhas Velhas" '24 9 38
Fresh juice you can’t stop drinking.. HERVE VILLEMADE Cheverney '25 10.5 42
Intense white fruits wrapped in oak SAUVEROY, Anjou "Clos des Sables" '23 12.5 49
Classic rich Bourgogne THIBERT-MIRANDA, Saint-Véran “A La Céte” '24 13.5 52
Purity, stone fruit energy boost JULIEN RENARD, “Cuvée Renard” '24 13.5 52
Orange blossom juice LE CLOS PERDU Project 108 ’25 55
Stony minerality GRUHIER Petit Chablis ’23 65
Buttery & Fancy CANDELL-SANCHEZ Rioja “Montezuria” ’23 88
White fruits & flowers celebration DOM. BELARGUS Savenniéres “Gaudrets” ‘23 120
RED.
Spicy rich purity & elegance CERRON Remordimiento ’25 10 40
Seductive delicious juice DANIEL BOULAND, Chiroubles ’22 12.5 49
Fruity Elegance Pinot BOURGOGNE Bernard Moreau ’24 13.5 52
Dark, ripe, with tobacco & licorice. Bordeaux at its peak! CH. PUYGUERAUD ’12 14 55
Dark, rich, spicy & silky ARTADI, Rioja “Vifas De Gain” ‘21 15 68
Light & Delicate FUME CHATELAIN Arbois “No Sin Tou Tsefs” 78
Powerful stylish Italian charmer BAROLO Giovanni Rosso ’21 102
Big & bold dressed in elegant suit Perrieres de Lafleur ’22 180
SOFT DRINKS. NON ALCOHOLIC. COCKTAILS.
Three-Cents Soda 5e Bouche Hibiscus Kombucha 7 Mojito 10
Mandarin/Grapefruit/Fig-leaf/ Passion Mama Bio 5 Frozen Margherita 12
fonte/Ginger-beer ISH Non-Alcoholic Spritz 8 Highball Martini 12
Egj:;'::i?ﬂhubarb % Suinckels Beer 0.0% 4.5 BEER. |
Non alcoholic sparkling rosé 10 Swinckels Pils 3.8/6
Living Things Biotic Soda 5e ) ) Uiltje IPA 4.5/8
Non alcoholic wine 8

Watermelon/Lemon & Ginger




