Doobrodosli v

Coolhouse!




COOL ZAJTRKI (8:00-10:00) / Cool Breakfast (8:00-10:00)

JAJCA NA OKO (2 jajci) / Fried eggs (2 eggs)

Popecena slanina, holandska omaka, angleski muffin (1,3,4)

Grilled bacon, hollandaise sauce, homemade english muffin

Rezine roast beefa, holandska omaka, angleski muffin, rukola, brie sir (1,3,4)
Slices of roast beef, hollandaise sauce, homemade english muffin, arugula, brie cheese
Losos, holandska omaka, angleski muffin, Spinaca, kremni sir (1,3,4,10)

Salmon, hollandaise sauce, homemade english muffin, spinach, cream cheese

GRATINIRANA JAIJCA (3 jajca) / Gratinated eggs (3 eggs)
Kuhan prsut, mocarela (3,4)

Cooked prosciutto, mozzarella

Slanina, mocarela, drobnjak (3,4)

Bacon, mozzarella, chives

Losos, kremni sir, popecene bucke, pinjole (3,4,10,12)
Salmon, cream cheese, grilled zucchini, pine nuts
Gratinirana jajca (4

Gratinated eggs

OMLETE (3 jajca) / Omlette (3 eggs)

Prsut, olive, tartufata (3,5)

Prosciutto, olives, truffle sauce

Kuhan prsut, pistacije, holandska omaka, cheddar sir (3,4,12)
Cooked prosciutto, pistachios, hollandaise sauce, cheddar cheese
Pekorino sir in tartufata (34,5

Pecorino cheese, truffle sauce

Omleta (3,9

Omlette

ZA PIKO NA I PA SE TO / Last, but not least

Mimoza (naravni pomarancni sok, prosecco) (5)

Mimosa (fresh orange juice, prosecco)




ZA ZACETEK / For starter

Mocarela ovita v popecen prsut na rukoli z olivnim oljem (3)

Mozzarella wrapped in grilled prosciutto with arugula and olive oil

Racja pasteta s sezamom, medom in tartufato, kruh iz krusne peci (1,5)

Duck paté with honey and truffle sauce, freshly baked bread

Goveji carpaccio z rukolino kremo, ekstra deviskim oljem in solnim cvetom,
kruh iz krusne peci (1)

Beef carpaccio with arugula cream, extra virgin olive oil and fleur de sel, freshly baked bread
Tatarski biftek (100 g), maslo, kruh iz krusne peci (3,7)

Beef tartare, butter, freshly baked bread

Rezine hladnega roastbeefa, olivno olje z limono, solni cvet (1,3

Slices of cold roastbeef, olive oil with lemon and fleur de sel

Gamberi v kremni vinski omaki s ¢eSnjevim paradiznikom

Prawns in creamy wine sauce with cherry tomatoes

Hobotnica v solati, kruh iz krusne pedi (1,11)

Octopus salad, freshly baked bread

Caprese (buffalo mozzarella, svez paradiznik, olivno olje bazilike) (3

Caprese (buffalo mozzarella, fresh tomato, basil olive oil)

Sirna plosca, suhe marelice, orehi, kruh iz krusne peci (1,3,12)

Cheese plate, dry apricots, walnuts, freshly baked bread

Sveze pecen kruh, stracciatella z olivnim oljem (1,3)

Freshly baked bread, stracciatella with olive oil

Narezek za 2 osebi (razlicne mesnine, siri in vloznine), kruh iz krusne peci (3)

Plate for 2 persons (variety of cold cuts, cheeses, dry tomatoes, olives) freshly baked bread

JUHE / Soups

Dnevna juha
Daily soup
Gobova juha
Mushroom soup
Goveja juha

Beef soup




PINSE

Pinsa je podobna pici, je podolgovata in vsebuje manj kvasa. Ker testo vzhaja 72 ur, je lazje
prebavljiva in bolj hrustljava.

Pinsa is similar to pizza; it is oval shaped and contains less yeast. Because the dough rises for a long time
(usually 72 hours or more), it becomes easily digestible and has a distinctive crispy texture.

MARGERITA / MARGHERITA (1,3) 12,40 €
mocarela fior di latte, pelati San Marzano dop, olive (cerignola) /

mozzarella fior di latte, tomato sauce San Marzano dop, olives

CAPRICCIOSA / CAPRICCIOSA (1,3) 13,40 €
mocarela fior di latte, pelati San Marzano dop, kuhan prsut, articoke, olive (ceringola), Sampinjoni,
origano /

mozzarella fior di latte, tomato sauce San Marzano dop, cooked ham, artichokes, olives, mushrooms, oregano
MORTADELA / MORTADELLA (1,3,4,12) 13,90 €
mocarela fior di latte, stracciatella, mortadela, pistacije, holandska omaka, origano /

mozzarella fior di latte, stracciatella, mortadella, pistachios, hollandaise sauce, oregano

PECEN PRSUT / BAKED PROSCIUTTO (1,3,5) 13,90 €
mocarela fior di latte, pelati San Marzano dop, pecen prsut, tartufata, kisla smetana, rukola /
mozzarella fior di latte, tomato sauce San Marzano dop, baked prosciutto, truffle sauce, sour cream, arugula
PARMA / PROSCIUTTO (1,3) 14,40 €
mocarela fior di latte, pelati San Marzano dop, prsut parma (staran 16 mesecev), rukola, olive, origano /
mozzarella fior di latte, tomato sauce San Marzano dop, parma ham (aged for 16 months), arugula, olives, oregano
CARPACCIO / CARPACCIO (1,2,3) 14,90 €
mocarela fior di latte, pelati San Marzano, goveji carpaccio, rukola, ce3njev paradiznik, parmezan /
mozzarella fior di latte, tomato sauce San Marzan, beef carpaccio, arugula, cherry tomato, parmesan cheese
BRZOLA / BRESAOLA (1,3) 13,40 €
mocarela fior di latte, pelati San Marzano dop, brzola, ¢eSnjev paradiznik, parmezan,

suha bazilika, ekstra devisko olivno olje, origano /

mozzarella fior di latte, tomato sauce San Marzano dop, bresaola (beef prosciutto), cherry tomatoes,

parmesan cheese, dry basil, extra virgin olive oil, oregano

PIKANTNA / SPICY (1,3) 13,40 €
mocarela fior di latte, pelati San Marzano dop, peperoncino suha salama, jalapeno paprika,
rdeca Cebula, olive taggiasche, origano /

mozzarella fior di latte, tomato sauce San Marzano dop, peperoncino salami, jalaperio pepper, red onion,

taggiasche olives, oregano




PINSE

BOLOGNESE / BOLOGNESE (1,3)

mocarela fior di latte, pelati San Marzano, bolognese, nacho sir, koruza /

mozzarella fior di latte, tomato sauce San Marzano, bolognese, nacho cheese, corn

MORSKA / SEAFOOD (1,3,10,11)

mocarela fior di latte, pelati San Marzano, trzaska omaka, dagnje, hobotnica, kozica /

mozzarella fior di latte, tomato sauce San Marzano, garlic sauce, mussels, octopus, prawn

GAMBERI / PRAWNS (1,3,11) 13,90 €
mocarela fior di latte, pelati San Marzano dop, gamberi, trzaska omaka, limona, origano /
mozzarella fior di latte, tomato sauce San Marzano dop, prawns, garlic sauce, lemon, oregano

TUNA / TUNA (1,3,10) 13,40 €
mocarela fior di latte, pelati San Marzano dop, tuna, mlada koruza, rdeca cebula, origano /
mozzarella fior di latte, tomato sauce San Marzano dop, tuna, baby corn, red onion, oregano

4 SIRI / 4 CHEESE (1,3) 13,40 €
mocarela fior di latte, pelati San Marzano dop, gorgonzola, brie sir, parmezan, origano /
mozzarella fior di latte, tomato sauce San Marzano dop, gorgonzola cheese, brie cheese, parmesan cheese, oregano
ZELENJAVNA / VEGETABLE (1,3) 12,90 €
mocarela fior di latte, pelati San Marzano dop, paprika, bucke, gobe, mlada koruza, origano /
mozzarella fior di latte, tomato sauce San Marzano dop, bell peppers, mushrooms, eggplants, baby corn, oregano
GRSKA / GREEK (1,3) 12,90 €
mocarela fior di latte, pelati San Marzano dop, feta sir, olive, popecene bucke, konfitiran paradiznik,
ekstra devisko olivno olje, origano /

mozzarella fior di latte, tomato sauce San Marzano dop, feta cheese, olives, grilled zucchini, confit tomatoes,

extra virgin olive oil, oregano
PESTO / PESTO (1,3) 12,90 €
mocarela fior di latte, bazilikin pesto, konfitiran ¢eSnjev paradiznik, treviso radic,

olive taggiasche, origano /

mozzarella fior di latte, basil pesto, confit cherry tomatoes, treviso radicchio, taggiache olives, oregano




RIZOTE in TESTENINE / Risotto and pasta

RiZzota s pis¢ancem in buckami (3,5)

Risotto with chicken and zucchini

RiZota z rezinami roast beefa, jurcki in tartufato (3,5
Risotto with slices of roast beef, porcini mushrooms and truffle sauce
Rizota z gamberi in buckami (3,5,11)

Risotto with prawns and zucchini

Zelenjavna rizota na rdece (3,5

Vegetable risotto based on tomato sauce

Tagliatelle carbonara (1,3,4

Tagliatelle bolognese (1)

Tagliatelle s hobotnico, dagnjami in kozico (1, 3, 5,10, 11)
Tagliatelle with octopus, mussells and prawn

Tagliatelle z gamberi na buzaro (1,3,5,11)

Tagliatelle with prawns with tomato sauce and bread crumbs
Tagliatelle, pesto genovese, pinjole (1,3,5,12)

Tagliatelle with pesto genovese and pine nuts

Sirovi ravioli s piS¢ancem, buckami in papriko v kremni omaki (1,3,4)
Cheese ravioli with chicken, zucchini and peppers in creamy sauce
Njoki s tartufno omako in tartufi (1,3,4,5

Gnocchi with truffle sauce and truffles




SOLATE / Salads

Cezar solata / Cesar salad (1,3,4,10) 13,90 €
pis€anec, zelena solata, ¢eSnjev paradiznik, parmezanova skorja, krutoni, Cezar preliv /

chicken, salad, cherry tomato, parmesan crust, croutons, Cesar dressing

Solata z rezinami roast beefa / Salad with roast beef slices (3,4)

rezine roast beefa, suhi paradiznik, kuhano jajce, solatni miks, olive, pekorino sir /

slices of roast beef, dry tomatoes, cooked egg, salad mix, olives, pecorino cheese

Solata z lososom / Salad with salmon (4,5,11)

solatni mix, pecen losos, mlada Spinaca, ¢eSnjev paradiznik, pinjole, pekorino sir,

Marie Rose preliv /

salad mix, grilled salmon, baby spinach, pine nuts,cherry tomatoes, pecorino cheese, Marie Rose dressing
Solata s kozjim sirom in popecenim jabolkom / 13,90 €
Salad with goat cheese and grilled apple (3)

Solatni mix, rukola, kozji sir, popeceno jabolko, orehi / 13,90 €
salad mix, arugula, goat cheese, grilled apple, walnuts (3,12)

Grska solata / Greek Salad (3) 9,90 €
paradiznik, paprika, kumare, ¢ebula, feta sir, olive /

tomato, pepper, cucumber, onion, feta cheese, olives




GLAVNE JEDI / Main dishes

CHEESE BURGER (1,3,4) 14,40 €
goveji polpet, paradiznik, solata, cheddar sir, kumarice, hisna omaka, krompircek s parmezanom /

beef patty, tomato, salad, cheddar cheese, pickles, house sauce, pommes frites with parmesan

CHICKEN BURGER (1,3,4) 14,40 €
ocvrt piS¢anec, cheddar sir, sladki cili, solata, krompiréek s parmezanom /

fried chicken, cheddar cheese, sweet cili, salad, pommes frites with parmesan

BACON BURGER (1,3,4,5) 14,90 €
goveji polpet, popecena slanina, bbg omaka, nacho sir, ocvrta cebula, krompircek s parmezanom /

beef patty, grilled bacon, bbqg sauce, nacho cheese, fried onion, pommes frites with parmesan

COOL BURGER Z GOVEJIM MESOM, OCVRTIM SIROM IN CEBULNIMI OBROCKI / 17,90 €
COOL BURGER WITH BEEF MEAT, FRIED CHEESE AND ONION RINGS

goveji polpet, ocvrt sir, cebulni obrocki, solata, paradiznik, kumarice, Marie Rose omaka,

bbg omaka, krompircek s parmezanom

beef patty, fried cheese, onion rings, salad, tomato, pickles, Marie Rose sauce, bbq sauce, pommes frites with parmesan
TARTUF BURGER (1,3,4) 15,90 €
goveje meso, dimljen sir, tartufna majoneza, cebula in gobe na Zaru, krompircek s parmezanom

beef patty, smoked cheese, truffle mayonnaise, grilled mushrooms and onions, pommes frites with parmesan
BEEF STEAK BURGER (1,3,4) 16,90 €
rezine goveje pljucne, jajce na oko, popecena slanina, zelis¢na smetana, Spinaca, krompircek s
parmezanom /

slices of beef steak, fried egg, grilled bacon, cream with herbs, spinach, pommes frites with parmesan
GRSKA PONEV / GREEK PAN (1,3) 14,90 €
marinirani pis¢anec, olive, suhi paradiznik, feta sir, sveza paprika, gratinirano s testom v peci /
marinated chicken, olives, dry tomatoes, feta cheese, fresh pepper, baked with bread

PONEV Z NATRGANO GOVEDINO / PAN WITH PULLED BEEF (1,3,4) 15,90 €
natrgana govedina, tartufni krompirjev pire, gratinirano s testom v peci /

pulled beef, truffle potato piree, baked with bread

PONEV ZA 2 OSEBI / PAN FOR 2 PERSONS (1,3,4,5)

file piS¢anca, roast beef, svinjska ribica, njoki s tartufno omako /

chicken fillet, roast beef, pork tender loin, gnocchi with truffle sauce

PONEV ZA 2 OSEBI / PAN FOR 2 PERSONS (3)

file piS€anca, roast beef, svinjska ribica, mladi krompir z zelenjavo, gobova omaka

chicken fillet, roast beef, pork tender loin, roasted potatoes with vegetables, mushroom sauce




GLAVNE JEDI / Main dishes

MORSKA PONEV ZA 2 OSEBI / SEA PAN (1,5,10,11)

file lososa, lovke hobotnice, dagnje, gamberi, tagliatelle na buzaro /

fillet of salmon, octopus, mussels, prawns, tagliatelle with tomato sauce

PLOSCA ZA 4 OSEBE / PAN FOR 4 PERSONS (1,3,4,5) 129,90 €
jagnecja kraca, roast beef, svinjska rebra, ocvrt pis¢ancji zrezek s parmezanovimi drobtinami,
cheese burger, sirovi struklji, pe¢en krompir, pe¢ena zelenjava, naravna omaka /

leg of lamb, roast beef, pork ribs, fried chicken steak with parmesan crumbs, cheese burger, “Struklji”
(traditional Slovenian pastry roll with cheese), baked potatoes, baked vegetables, sauce

Ocvrt piscandji zrezek s parmezanovimi drobtinami, krompir, hiSna omaka (1,34 15,90 €
Fried chicken fillet with parmesan crumbs, roasted potatoes, house sauce

Piscangji file v gobovi omaki, sirovi struklji, sotirana zelenjava na maslu (1,3,4) 15,90 €
Chicken fillet in mushroom sauce with “struklji” (traditional Slovenian pastry roll with cheese), butter sauteed vegatables
Piscangji file v naravni omaki, sirovi struklji in kuhana zelenjava (1,3,4 15,90 €
Chicken fillet in sauce, “Struklji” (traditional Slovenian pastry roll with cottage cheese), and cooked vegetables

Piscangji file z gamberi in Cilijem v kremni pikantni omaki, ocvrti njoki (1,3,71) 17,90 €
Chicken fillet with prawns and chilli in a creamy spicy sauce, fried gnocchi

Svinjska rebra, krompircek, zelenjava, BBQ omaka (5) 17,90 €
Pork ribs, potatoes, vegetables, BBQ sauce

Svinjska ribica, poprova omaka, sirovi strukilji (1,3) 18,90 €
Pork tender loin in pepper sauce, Struklji” (traditional Slovenian pastry roll with cottage cheese)

Goveje licnice v vinski omaki s sirovimi struklji (1,3,4) 19,90 €
Beef cheeks, wine sauce, “Struklji” (traditional Slovenian pastry roll with cottage cheese)

Jagnjeca kraca, mladi krompir z zelenjavo, hiSna omaka (2) 27,90 €
Lamb shank, roasted potatoes with vegetables, house sauce

Roast beef tagliata (Black angus, ZDA, grass fed), mladi krompir, zelenjava 32,90 €
Roast beef tagliata (Black angus, USA, grass fed) with roasted potatoes and vegetables

Biftek na zaru, jajce, mladi krompir z zelenjavo, domaca omaka (2,4) 30,90 €
Beef steak, fried egg, roasted potatoes with vegetables, house sauce

Biftek pecen v maslu z roZzmarinom, mladim krompirjem in sveze pe¢enim kruhom (1,34 30,90 €
Beef steak grilled in butter with rosemary with roasted potatoes and freshly baked bread

Biftek v poprovi omaki s sirovimi struklji (1,3,4) 31,90 €
Beef steak in pepper sauce with “struklji” (traditional Slovenian pastry roll with cheese)

Biftek z rezanci v tartufni omaki in tartufi (1,3,4,5) 32,90 €

Beef steak with pasta, truffle sauce and truffles




GLAVNE JEDI / Main dishes

Biftek z gamberi v kremni pikantni omaki, ocvrti njoki s parmezanom (1,3,11) 34,90 €
Beef steak fillet with prawns and creamy spicy sauce, fried gnocchi with parmesan

Rib eye steak (Black angus, ZDA prime, grain fed) mladi krompir z zelenjavo 35,90 €
Rib eye steak (Black angus, USA prime, grain fed) with roasted potatoes and vegetables

Tomahawk, mladi krompir z zelenjavo 9,90 € /100g
Tomahawk, roasted potatoes with vegetables

File orade, grahov pire, sotirana zelenjava (1,10) 19,90 €
Fillet of seabream, pea puree and vegetables

File lososa, krompirjev pire z limono, sotirana zelenjava (3,70) 19,90 €
Salmon fillet with potato puree with lemon and vegetables

Juicy marbles (zelenjavni steak), pistacijeva krema, grahov pire, kuhana zelenjava 3,720 19,90 €

Juicy marbles (vegetable steak), pistachio cream, pea puree, cooked vegetables

PRILOGE / Side dishes

Mladi krompir / Roasted potatoes

Krompircek / Pommes frites (1,3,4)

Njoki / Gnocchi (1,3,4)

Sirovi Struklji / “Struklji” (traditional Slovenian pastry roll with cottage cheese) (1,3,4)
Izbrana kuhana zelenjava / Cooked vegetables

Tartufna omaka / Truffle sauce (3,5)

SLADICE / Desserts

Cool palacinke

Pistacija / pistachio

Raffaello

Ferrero Rocher

Kinder Bueno

Vanilijeva krema, jagode / Vanilla cream, strawberries

Snickers

Torte (za dnevno ponudbo tort, se obrnite na strezno osebje)
Cakes (for daily selection of cakes, please ask our waiters)

Sirovi Struklji z drobtinami, medom in cimetom (1,3,4,12)
“Struklji” (traditional Slovenian pastry roll with cottage cheese) with crumbs, honey and cinnamon
Tiramisu

Kepica sladoleda (sezonsko) / Scoop of ice cream (seasonal)




TOPLI NAPITKI / Hot drinks

BREZALKOHOLNE PIJACE /

Non-alcoholic beverages

Kava

Espresso

Kava macchiato (3)
Coffee macchiato
Kava z mlekom (3)
Coffee with milk
Kava s smetano (3)
Coffee with whipped cream
Cappuccino (3)
Cappuccino

Bela kava (3)

Caffe latte

Latte macchiato (3
Latte macchiato
Ledena kava (3)

Ice coffee

Caj

Tea

Kakav (3)

Cocoa

Kakav s smetano (3)

Cocoa with whipped cream

2,00 €

2,10 €

2,20 €

2,20 €

2,20 €

2,50 €

2,60 €

4,40 €

2,80 €

2,20 €

2,80 €

Radenska Classic 0,25 3,00 €
Radenska Classic, Sparkling water

Radenska Classic 0,501 4,50 €
Radenska Classic, Sparkling water

Radenska Classic 1,001 8,00 €
Radenska Classic, Sparkling water

Radenska Naturelle 0,251 2,80 €
Radenska Naturelle, Still water

Radenska Naturelle o,501 4,30 €
Radenska Naturelle, Still water

Radenska Naturelle 1,001 7,80 €
Radenska Naturelle, Still water

Radenska z okusom 0,25l (razli¢ni okusi) 3,00 €
Radenska flavoured sparkling water (different flavours)
Oaza 0,50l (razli¢ni okusi) 3,00 €
Oaza flavoured water (different flavours)

Oraketa 19g (razli¢ni okusi) 3,00 €
Oraketa (different flavours)

Pepsi 0,251 3,00 €
Pepsi Zero 0,251 3,00 €
Ora 0,251 3,00 €
Inka Bitter Lemon 0,251 3,00 €
Inka Tonic Water 0,251 3,00 €

Studena Ledeni caj 0,251 3,00 €
(Breskev, Brusnica)

Studena Ice tea (Peach, Cranberry)




BREZALKOHOLNE PIJACE /

Non-alcoholic beverages

SPRIC / Spritz

Cockta o,2751 3,00 €

Fructal sok 0,201 (stekleni¢ka) 3,00 €
Fructal fruit juice (bottle)

Naravni pomarancni sok o,10l 2,30 €
Natural orange juice

Limonada o,301 3,00 €
Lemonade

Limonada z okusom 0,30 (vro¢a ali hladna) 4,00 €
Flavored lemonade (hot or cold)

Domaci ledeni ¢aj 0,301 4,40 €
Homemade Ice tea

Red bull 0,251 3,50 €
Kombucha 5,00 €

COOL HOUSE VODA Z OKUSOM /
Cool House flavored water

Bezeg-breskev 0,301
Elderflower-peach
Lubenica-pasijonka o,301
Watermelon-passion fruit
Malina-limeta o,301
Raspberry-lime
Mango-hibiskus 0,301

Mango-hibiscus

Vsi Sprici so mesani s proseccom /
All spritz are made with prosecco
Malina / Raspberry

Jagoda / Strawberry

Pasijonka / Passion fruit

Lubenica / Watermelon

Bela breskev / White peach

PIVO / Beer

Toceno pivo Union 0,301 (1) 3,90 €
Union draught beer

Toceno pivo Union o,50l (1) 4,20 €
Union draught beer

Lasko o,501 (1) 4,20 €
Lasko beer

Union nefiltrirano o,501 (1) 4,20 €
Union unfiltered beer

Union temno nefiltrirano o,501 (1) 4,30 €
Union dark unfiltered beer

Craft piva o,501 (1) 5,70 €
(za priporocilo vprasajte natakarja)

Craft beer (bartender will help you with your choice)
Radler grenivka o,501 (1) 3,90 €
Radler grapefruit

Heineken 0,331 (1) 3,60 €
Heineken 0.00,331(7) 3,60 €

Heineken non-alcoholic beer




VINA in PENINE / Wines and sparkling wines
SVEZA BELA VINA / White wines SLADKA VINA / Sweet wine

Hisno vino o,101 (5) 2,00 € Sladki muskat o,101 (5)
Chardonnay, Zalatel, suho, Goriska Brda Sladki muskat o,751 (5)
Malvazija o,101 (5) 4,20 € Vina Koper, sladko, slovenska Istra
Malvazija 0,75l (5) 29,90 €

: ROSE
dar sonca, suho, Vipava

Chardonnay o,101 (5) 4,20 € Rose 0,101 (5)

Chardonnay 0,751 (5) 29,90 € Rose 0,751 (5)

Kristanci¢, suho, Goriska brda Batic, polsuho, Vipava

Rumena rebula o,101 (5) 4,20 € RDECA VINA / Red wines

Rumena rebula o,101 (5) 30,90 €

. Hisno vino 0,10l (5)
Jakoncic, suho, Goriska brda

X Cabernet, Zalatel, suho, Goriska Brda
Sauvignon 0,10l (5) 4,20 €

) Cabernet sauvignon o,10l (5)
Sauvignon 0,75l (5) 29,90 €
Cabernet sauvignon 0,751 (5)

Verus, suho, Stajerska
Pra-Vino o,101 (5) 4,20 €

Pra-Vino 0,751 (5) 29,90 €

S¢urek , suho, Vipava
Merlot o,101 (5)

o » Merlot 0,751 (5)
Renski rizling, polsuho, Goriska Brda

. Capris, suho, Koper
Pinela 0,751 (5) 29,90 €

, , Modra frankinja 0,75l (5)
Colja, suho, Vipava

. Lodoma, Suklje, suho, Bela Krajina
Sivi pinot 0,75l (5) 32,90 €

. y Refosk 0,751 (5)
Jakon¢ic, suho, Goriska Brda

Santomas, slovenska Istra

ZRELA BELA VINA / White aged wines Modri pinot 0,751 (5)

Veliko belo 0,751 (5) 49,90 € Noir, Frelih, Dolenjska, 0,75 |
Crna rebula 0,751 (5)

Movia, cuvee, Goriska Brda
(70% Rebula, 20% sauvignon, 10% sivi pinot, Erzeti¢, suho, Goriska Brda

zorjeno 42 mesecev)
Bela Carolina 0,751 (5)

suho, Goriska Brda




RDECA ZRELA VINA /

Red aged wines

KOKTEJLI / Cocktails

Epoca 0,10l (5) 6,90 €
Epoca 0,75l (5) 49,90 €

Ferdinand, Cuvee, Goriska Brda

(70% Cabernet sauvignon, 30% merlot, zorjeno 24 mesecev)
Cabernet sauvignon o,10l (5) 6,50 €
Cabernet sauvignon o,10l (5) 47,90 €
Bosc, Piro, Jakoncic, Goriska Brda 1 dcl

Rdeca carolina 0,751 (5) 59,90 €

Cuvee, Goriska Brda
(75% Cabernet sauvignon, 15% merlot, 5% cabernet franc,

zorjeno 24 mesecev)

Kolos 2017 0,751 (5) 109,90 €
Simcic Edi, Goriska Brda, 0,75 |

MAGNUM VINA / Magnum wine

Carolina 1,501 (5) 99,90 €
bela, 2017, Jakoncic a.
Cuvee breg 1,501 (5) 74,90 €

rdece, Marof, Prekmurje

PENINE / Sparkling wines

Prosecco soligo o,10l (5)
Prosecco soligo 0,751 (5)
brut

Bjana 0,751 (5)

brut, Goriska brda

Brut reserve 0,75l (5)

Slapsak

Cool Finlandia* mule
Cool Fiero Tonic
Cool Bacardi & Coke
Cool Bombay Tonic
Cool aperol

Cool mango

Cool pornstar martini

ALKOHOLNE PIJACE /

Alcoholic beverages

Martini Fiero o,10l

Martini Bianco o,101

Aperol 0,031

Bacardi Carta Blanca rum o,03l
Bacardi Spiced rum o,03I
Finlandia vodka o,03I
Vodka absolut 0,03l

Gin 0,03

Bombay Sapphire gin 0,031
Zlatna Dunja 0,03

Zlatna Viljamovka 0,031
Zlatna Kajsija/marelica 0,031
Cynar 0,03l

Travarica 0,031

Borovnicke 0,03l

Teranov liker 0,031

Jack daniels 0,031

Jameson 0,031

Antique pelinkovec 0,03l
Jagermeister 0,03l
Diplomatico mantauno rum o,03I
Chivas 0,031

Cognac martell v. S. O. P. 0,031




ALERGENI / Alergens

Alergeni so oznaceni pri vsaki postavki s Stevilko.

(1) Zita, ki vsebujejo gluten (p3enica, rz, oves, je¢men, pira, kamut) /

Cereals containing gluten (wheat, rye, oats, barley, spelled, kamut)

(2) Zrnje soje / Soy beans

(3) Mileko in mlecni izdelki (kravje, kozje, ov¢je in mleko drugih Zivali) /
Milk and milk products (cow, goat, sheep and other animals’ milk)

(4) Jajca (kokosja, prepeli¢ja, gosja in racja) /

Eggs (chicken, quail, goose and duck)

(5) Zveplov dioksid in sulfiti / Sulphur dioxide and sulphites

(6) Zelena (stebla, listi, gomolj) / Celery (stalks, leaves, tubers)

(7) Seme gorcice / Mustard seed

(8) Tropsko sadje (ananas, kivi) / Tropical fruits (pineapple, kiwi)

(9) Arasidi / Peanuts

(10) Ribe (vse vrste rib, tudi inc¢uni, sardele, ...) /

Fish (all types of fish, including anchovies, sardines, ...)

(11) Raki in Skoljke (rakovice, jastogi, kozice, Skampi, potocni raki, skoljke) /
Crustaceans and shellfish (crabs, lobsters, prawns, shrimps, crayfish, mussels)

(12) Orescki (mandlji, lesniki, orehi, indijski orescki, brazilski ore3cki, pistacija) /
Nuts (almonds, hazelnuts, walnuts, cashew nuts, brazil nuts, pistachio)

V jedeh se lahko nahajajo tudi drugi alergeni v sledeh. /

Other allergens can also be found in traces in the dishes.




Osebam mlajSim od 18 let, osebam z vidnimi znaki opitosti od alkohola, osebam, za katere se
domneva, da jih bodo posredovale mlajsim od 18 let, je prepovedano prodajati ali nuditi alkoholne
pijace ali pijace, ki so jim dodane alkoholne pijace. Do 10. ure dopoldan je prepovedano prodajati
ali nuditi zgane pijace ter jih dodajati brezalkoholnim pija¢am ali drugim napitkom.

Restavracija Coolhouse,
Gerbiceva ulica 120, 1000 Ljubljana.

Knjiga mnenj se nahaja pri tocilnem pultu.
Vse cene so v EUR (€) in vsebujejo DDV.
Cenik velja od 15. 11. 2025.




