Café de Sigaar

o Since 2008

DINNER

Monday to Sunday from y PM (0 9 PM

TO START

3-COURSE MENU.s

F ™ EEmEmEmEmEmEEmEmEmEmEEEmEEEEEE . L |
Choose your own dishes a la carte for our 3-course menu. If : Focaccia 7 :
you have any questions regarding the menu or allergies, feel . Truffle butter :

free to ask us! I I
Burrata v 12,5

: Muhammara - grilled tomato * basil < balsamic vinegar :

! Steak tartare 125 '

MAINS : Egg yolk - radish * red onion :

Chicken S ! Marinated salmon 12,5 1

icken Satay 20 ! Wasabi mayonnaise * radish ¢ fried rice noodles !

Satay sauce ° atjar * prawn crackers . X .

! Groningse mustard soup 8 !

Beef burger 16 ' Dried sausage ° spring onion ° bread !

Brioche bun* cheddar « pickle relish * Sigaar sauce : ________________________ :

Vegetarian burger v 16

Brioche bun- cheddar « pickle relish * Sigaar sauce

! SALADS

Halloumi * peas * mint spinach pesto * sun-dried tomato

Tenderloin 21 X

o Sigaar 14.5

Sweet potato mash ¢ chimichurri * tomato ’

Marinated salmon * poached egg * sesame * avocado
Sea bass 21 C
aesar

Antiboise * fennel purée * roasted fennel 13,5

Schnitzel Chicken thigh « bacon * croutons * Olle Grieze cheese
A _ 17 Burrata v 14,5

Mushroom sauce * side salad R (5 0D |2

Onze hoofdgerechten worden geserveerd met friet S I D E S

Fries 5,5
DESSERTS
Chocolate-orange cake 8

Homemade * cardamom - ice cream
Espresso Martini
Espresso © coffee liqueur

Eton mess

Paasion frat ooulis  masterpon * raspbars: ALLERGIES & DIETARY NEEDS

Feel free to let us know, and we'll take it into account!

V' Vegetarian
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DINNER
ENGLISH




