Welcome to
Cafe De Sigaar

At Café de Sigaar, the doors are open all day. A place where you can

enjoy a delicious cup of coffee with the gentle, soothing sound of the

canal waters in the background, or indulge in a delightful lunch or

dinner in our cozy café. Located on the picturesque Hoge der A, right
in the vibrant heart of Groningen. See you soon?
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Café de Sigaar

o Since 2008 o

DINNER

Kitchen hours from 5 PM to 9 PM

Café de Sigaar

e Since 2008

LUNCH

FfromnAM to 3 PM

BITES

TO START

LUNCH TASTING 19,5,.,

Soup, salad Sigaar, Holtkamp bitterballen, oyster mushroom
croquettes, carpaccio and focaccia

SOuP

Groningse mustard soup
Dried sausage * spring onion * bread

Soup of the moment

SANDWICHES

Choice of corn or multigrain bread

Sigaar house recommendation

Marinated salmon ° soy egg * radish * avocado

Mackerel

Creme fraiche ¢ fried capers ¢ pickled red onion

BLT

Bacon - lettuce ¢ tomato * avocado

Holtkamp croquettes 11,5
Side salad ¢ Groningse mustard * butter

Gronings cured beef 13,5
Sautéed onion * mustard mayo ¢ smoked cheese

Grilled vegetable 11,5
Roasted zucchini * lemon ricotta ¢ crispy chili oil * cured egg yolk
Oyster mushroom croquettes 12
Truffle mayonnaise * salad

Olle grieze old cheese 10
Groningse mustard ¢ salad

Beef burger

Brioche bun ¢ cheddar ¢ pickle relish ¢ Sigaar sauce ¢ fries
Vegetarian burger

Brioche bun * cheddar « pickle relish ¢ Sigaar sauce * fries

Vegetarian
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Focaccia »
Truffle butter

Cheese sticks 8st
‘With chili sauce
Camembert bites 6st 7

With cranberry sauce

Nachos 7
Cheese * guacamole * tomato salsa

Holtkamp bitterballen 8st | 12st

With mustard mayonnaise

Crispy chicken 6st

With sriracha mayonnaise

Oyster mushroom croquettes 8st
With truffle mayonnaise

Corn ribs 6st v

With sriracha mayonnaise

Camembert
Oven-baked ¢ cran

SALADS

Sigaar

Marinated salmon ° soy egg * sesame * avocado
Caesar

Chicken « bacon * croutons ¢ Olle Grieze cheese
Winter

Lentil » walnut * roast pumpkin * falafel

SIGAAR TREAT -,

A warm drink & pie
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3-COURSE MENU: 5

An evening full of joy, tailored to your taste. Pick your
favorite starter, main, and dessert from the entire menu.

MAINS

Chicken Satay

Satay sauce * atjar ¢ prawn crackers

Beef burger

Brioche bun ¢ cheddar ¢ pickle relish ¢ Sigaar sauce
Vegetarian burger

Brioche bun « cheddar ¢ pickle relish * Sigaar sauce
Stamppot

Fried oyster mushroom ° beurre nantais
Stamppot

Sous vide short ribs * jus

Confit duck or smoked tempeh

Red wine cabbage * carrot puree * red wine jus
Halibut fillet

Beurre nantais * roast baby potato * romanesco
Schnitzel

Lemon ¢ side salad

Our main dishes are served with fries

DESSERTS

Poached pear

H()I](-’y glaze ° ﬁll‘dll(fi(—‘l’ ¢ mascarpone cream
Bananas foster

Vanilla ice cream * caramel sauce * stroopwaffle
Espresso Martini

Espresso © coffee liqueur

Affogato

Espresso * vanille ic

! Focaccia 7
: Truffle butter

I Mushroom pate 10,5
I Miso « walnut » crostini * cranberry gel
1

I Cured meat carpaccio

I Mustard mayo ° old cheese

1

1 Smoked salmon

I Lemon ricotta * fried capers * dill

1

1 Groningse mustard soup

1 Dried sausage * spring onion * bread

: Soup of the moment 8

SALADS

Sigaar

Marinated salmon * soy egg * sesame * avocado
Caesar

Chicken * bacon « croutons * Olle Grieze cheese
Winter

Lentil » walnut * roast pumpkin -« falafel

SIDES

Fries
Baby potato
Grilled vegetables

ALLERGIES & DIETARY NEEDS

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

Vegetarian






