Take Out & Delivery Available

View our website for details by scanning the OR code!

Catering
Call & let us create the perfect meal for you!

What makes us Qﬂnta(‘[ \\\/4

awesome?
+1 825 444 2233

At Coulee Café, Bakery, & Catering, we're proud ‘ o U I E E
to serve food that’s always fresh, local, and made

with care. We partner with local farms and
producers to bring you high-quality ingredients 4110 Westview Pl 2nd Floor, Taber, AB T1G ESTD 2022
and seasonal flavors in every dish. Whether you're 0C2
grabbing a bite at the café or planning an event,
choosing Coulee means supporting local and
enjoying food you can feel good about.
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http://www.couleecafe.ca/
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couleecafe

Always Fresh

Coulee Café & Catering Always Local

Always Coulee Café
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Breaktast

Coulee Croissant | $10
Local farm fresh eggs, smoked bacon, spinach, & cheddar
Add roasted local potato wedges $3

Sourdough Sammy | $15

Toasted house baked sourdo%gh, fried local egP, house made chorizo
sausage, house smoked cheddar, garlic mayo, fresh sliced tomato.
Comes with local red potato wedges.

The Anything but Basic Breakfast | $16

Two local tarm fresh eggs, choice of bacon or house made chorizo
sausage patty and choice of toasted house baked sourdough or African
grain bread. Comes with local red potato wedges.

Cinnamon French Toast | $15
House made French bread, made with local eg%s. Served with real maple
syrup, house made Saskatoon Berry Syrup and locally made bacon.

Quiero Burrito | $15 .

Warm tortilla filled with local farm fresh eggs, house made chorizo, local
red potato wedges, shredded house smoked cheddar and crema, served
with house made salsa Roja.

Breakfast Ba?el L $15
house baked bagel, fresh sliced tomato and gfarlic mayo, local fried egg,
avocado, maple bacon, cheddar, served with local red potato wedges.

BBB, Brisket Bacon Bowl | $20
16 hour house smoked brisket, bacon, house smoked cheddar, topped
with two local farm eggs. Comes with local red potato wedges.

Cheddar Smash Burger | $15

Vauxhall beef, smoked cheddar. Served with fresh-cut fries.

Parm Crusted Grilled Cheese | $14
Parmesan, cheddar & Swiss on grilled French bread. Served with fries or
soup. Add bacon $2.

Local Chicken, Bacon, Cheddar & Avocado Club | $18

Italian roll, garlic mayo, greens, tomato. Served with fries or soup.

Sourdough Birria Grilled Cheese | $18
Shaved NY steak, aged cheddar & garlic mayo. Served with Birria broth
and fries or soup.

Nashville Fried Chicken Sandwich | $17

Hand-dredﬁed. chicken, Nashville sauce, garlic mayo, tomatoes & greens.
Served with fries or soup.

Smoked Cheddar Mac & Cheese | $14

House-smoked cheddar, bacon & garlic French bread. Add smoked BBQ
brisket $7.

Southern Brisket Beef Dip | $19
16-hour smoked brisket, onion relish, smoked cheddar & au jus. Served
with fries or soup.

Monte Cristo | $16
Turkey, Black Forest ham & Swiss on house-baked sourdough with Dijon.
Served with fries or soup.

Chicken Tenders & Fresh Cut Fries | $12 - $15

3 or 4 pieces

Buttermilk Popcorn Chicken & Fresh Cut Fries | $14
Hand breaded local fresh cut local chicken, served with local honey
mustard sauce

Saturday Brunch

Coulee Croissant | $10
Local farm fresh eggs, smoked bacon, spinach, & cheddar
Add roasted local potato wedges $3

Sourdough Sammy | $15

Toasted house baked sourdmaqh, fried local egg, house made chorizo
sausage, house smoked cheddar, garlic mayo, fresh sliced tomato.
Comes with local red potato wedges.

Cinnamon French Toast | $15

House made French bread, made with local eg%s. Served with real maple

syrup, house made Saskatoon Berry Syrup and locally made bacon.
Quiero Burrito | $15

Warm tortilla filled with local farm fresh eggs, house made chorizo, local
red potato wedges, shredded house smoked cheddar and crema, served
with house made salsa Roja.

The anything but Basic Breakfast | $16

Two local farm fresh eggs, choice of bacon or house made chorizo
sausage patty and choice of toasted house baked sourdough or African
grain bread. Comes with local red potato wedges.

BBB, Brisket Bacon Bowl | $20
16 hour house smoked brisket, bacon, house smoked cheddar, topped
with two local farm eggs. Comes with local red potato wedges.

Coulee Classic Benedict | $20
House smoked back bacon on a warm cheddar biscuit painted with
Hollandaise sauce. Served with local red potatoes.

Smoked Brisket Benedict / $22

16 hour house smoked brisket on a warm cheddar biscuit painted with
Hollandaise sauce and our house smoked Memphis BBQ sauce. Served
with local red potato wedges.

All Local Ingredients
(Available in half or full size)
*Add grilled local chicken breast for $7*

Johnson's Farms Taber Corn Chowder | $6
With house baked French bread

Chef’s Weekl¥ Soug Creation | $6
With house baked French bread

Harvest Salad | $8 - $11
Greens, seasonal berries, toasted pumpkin seeds, red onion, candied
pecans, maple Dijon dressing.

Singapore Salad | $8 - $11 .
Greens, grated carrots, edamame beans, mandarin oranges, compressed
cucumber, pea shoots, toasted ramen noodles, sweet sesame dressing.

Stetson Salad | $8 - $11
Greens, Johnson’s Corn, tomatoes, avocado, roasted red peppers, black
beans, crystal springs feta, vanilla lime vinaigrette.

Golden Beet Salad | $8 - $11
House pickled golden and red beets, local greens, pomegranate
balsamic vinaigrette, crumbled goat cheese.

Stop by Coulee Café to explore our fresh

daily in house baked goods including:

pastries, cinnamon rolls, cakes, muffins,

cookies, breads, and buns.

Call: 236-380-5349 to place a special order

Growing Old But Not Up

(For those 65 and up)

Grab N Go Sandwich & cup of soup | $10

Soup & Salad | $10
Your choice of a small salad and a cup of soup

cP\)(\ll & und;r) | q

Comes with a Rice Crispy Square

Build Your own breakfast | $8

(available until 11am)

choice of Belgian Waffle or two eggs, plus bacon and
choice of local red potato wedges or seasonal fruit

Grilled Cheese & Fries L $10
!:Ipuse baked French bread, cheddar cheese, & fresh cut
ries.

Mini Mac | $10
Elou%e made Mac & Cheese, grilled house baked French
read.

2 pc Chicken Tenders & Fresh cut fries | $10
Served with dipping suace




