bistro b

DE BUREN

BROTKROB ©
Tapenade | Pfeffer Ailoli

SPECK UND ZWIEBELN BROT
Limette Creme fraiche

VORSPEISE
BRESAOLA

Focaccia | Italienisch gk esalzenes Carpaccio | getrockneten Tomaten Mayonnaise
Parmesankase | Pinienkerne | Rucola

GAMBAS TIKKA MASALA
Bohnensprossen | Frihlingszwiebeln | Naan-Brot

TOMATENTATAR
Tomaten | Avocado | getrockneten Tomaten | Toast | Dijon-Senf

MARINIERTE PILZE ©
Uberbachen mit Ziegenkéase | Knoblauch | Thymian | Rosmarin

DUO VON SCHWEINEFLEISCH
Pulled Pork auf einem Mini Brioche | Sparerib

GERAUCHERTEN LACHS MIT TOAST
Avocado | cremiger Butter | roten Zwiebel | Kapern

SUPPEN

THAILANDISCHE FISSCHSUPPE SCHARF
ZWIEBELSUPPE

WECHSELNDE TAGESSUPPE
wechselnde suppe. Fragen Sie unseren Bedienung.

SALAT

FISCH-SALAT

geraucherte Makrele | geraucherte Lachs | Gambas | Limettenmayonnaise | Cocktail sauce

BRESAOLA SALAT

[talienisch gesalzenes Carpaccio | getrockneten Tomaten Mayonnaise | Parmesankase |

Pinienkerne | Rucola
VEGAN SALAT @

Tempeh | Blattspinat | Little Gem | CashewnUsse | stiB-sauer GemUse | Avocado

HAUPTGERICHTE VEGETARISCH
OFFEN RAVIOLI ©

Pilze | Spinat | Zwiebeln | Tomate | Pecorino mit Triiffel

KURMA &
indischen Curry | Karotte | Zwiebeln | Kartoffel | Kichererbsen | Reis | Papadam

Haben Sie eine Allergie, melden Sie es uns.

HAUPTGERICHTE FLEISCH

LANGSAM GEKOCHTE SPARE RIBS
Pommes | Maiskolben | Knoblauchsauce

STEAK “DE BUREN”
Rindfleisch Bavette | GemUse der Saison | Chimichurri | Kartoffelgratin

BEEF BURGER
Speck | Brioche | Gin BBQ Sauce | Kase | Tomate | Essiggurke | Pommes

HUHNCHEN-SPIES
Papadam | Eier Foo Yung | ErdnussoBe | hausgemachte Atjar | gebratene Zwiebeln | Pommes

SWEET CHICKEN WOK
Huhnchen | Omelett | Pilze | Paprika | Zuckererbsen | Reis

HAUPTGERICHTE FISCH
GEBRATENE SEEZUNGEN

Salat | Pommes | Remouladesauce

GEBRATENE LACHS
Zitrone Fenchel Sauce | GemUse der Saison | Kartoffelgratin

SPAGHETTI ALA FRUTTI DIE MARE
Herzmuscheln | Gambas | Hummer-SoBe | Frihlingszwiebeln | Tomate

BEILAGEN

PORTION POMMES ©
KARTOFFELGRATIN
GEMISCHTER SALATE ©
GEMUSE DER SAISON ®

NAGERIGTE

CARIBBEAN SGROPINNO
Kokoseis | WeiBen Rum | Blue Curagao

SCHOKOLADEN-MOUSSE ©
Mango Eis | frisches Obst

GROSSE MACARON

Haselnuss Mascarpone | Mango Ananas Coulis | Joghurteis

CROSTATA AMARETTO
Schocolade | Karamell Meersalz | Joghurteis

KINDERMENU

FRIKANDEL | APFELMUS | POMMES

KROKETTE | APFELMUS | POMMES
HUHNERNUGGETS | APFELMUS | POMMES
KINDER SPARERIBS | APFELMUS | POMMES
KINDER HUHNCHEN-SPIES | APFELMUS | POMMES
POFFERTJES ©

KINDER PASTE BOLOGNESE

SCHATZKISTE EIS

v Vegetarier @ Vegan



bistro bar

DF BUREN

STARTERS

TEAR AND SHARE BREAD ©
tapenade | pepper aioli

BACON ONION BREAD

lime creme fraiche

APPETIZERS

BRESAOLA

ltalian salted carpaccio | sun-dried tomato mayonnaise | parmesan cheese | pine nuts | arugula  €12,95

KING PRAWNS TIKKA MASALA
bean sprouts | spring onion | raita

TOMATO TARTAR
tomato | avocado | sun-dried tomato | toast | mustard

MARINATED MUSHROOMS ©
gratinated with goat cheese | garlic | thyme | rosemary

DUO OF PORK
slow cooked ribs | pulled pork on a mini brioche bun

SMOKED SALMON ON TOAST
avocado | butter | red onion | capers

THAI FISH SOUP
FRENCH ONION SOUP

SOUP OF THE DAY
changing soup dish. please ask our staff.

SALADS
SEA SALAD

smoked mackerel | smoked salmon | king prawns | lime mayonnaise dressing |
cocktail sauce

BRESAOLA SALAD | | .
ltalian salted carpaccio | sun-dried tomato mayonnaise | parmesan cheese |
pine nuts | arugula

VEGAN SALAD @
tempeh | spinach leaf | little gem | cashew nuts | sweet and sour vegetables | avocado

MAIN DISH VEGETARIAN
OPEN RAVIOLI ©

mushrooms | spinach | onion | tomato | pecorino with truffle

KURMA
Indian curry | carrot | onion | potato | chickpeas | rice | papadum

€12,95
€10,95
€10,95
€11,95

€12,95

MAIN DISH MEAT
SLOW COOKED RIBS

fries | sweet corn on the cob | carlic sauce

STEAK “DE BUREN”
beef bavette | seasonal vegetables | chimicurri | potato gratin

BACON BEEF BURGER
brioche bun | gin bbq sauce | Beemster cheese | tomato | pickels | fries

CHICKEN SATAY
papadum | egg foo yung | satesaus | homemade acar | fried onions | fries

SWEET CHICKEN WOK
chicken | omelette | mushrooms | paprika | sugar snaps | rice

MAIN DISH FISH

PAN-FRIED SOLE
salad | fries | remouladesauce

PAN-FRIED SALMON
lemon fennel sauce | seasonal vegetables | potato gratin

SEAFOOD SPAGHETTI
cockles | king prawns | lobster sauce | spring onion | tomato

SIDE DISHES

PORTION FRIES ©

POTATO GRATIN “DE BUREN”
MIXED SALAD ©

SEASONAL VEGETABLES

DESSERT

CARIBBEAN SGROPPINNO
coconut ice cream | white rum | blue Curagao

CHOCOLATE MOUSSE @

mango ice cream | fresh fruit

LARGE MACAROON

hazelnut mascarpone | mango-pineapple coulis | yogurt ice cream

CROSTATA AMARETTO
chocolate | caramel sea salt | yogurt ice cream

CHILDEREN'S MENU

FRIKANDELS WITH FRIES AND APPLESAUCE

CROQUETTE WITH FRIES AND APPLESAUCE

CHICKEN NUGGETS WITH FRIES AND APPLE SAUCE

CHILDEREN'S SLOW COOKED RIBS WITH FRIES AND APPLE SAUCE
CHILDEREN'S CHICKEN SATAY WITH FRIES AND APPLESAUCE
POFFERTJES ©

CHILDEREN'S PASTA BOLOGNESE

TREASURE CHEST ICE CREAM

Please approach our staff about allergy information

¥ Vegetarian @ Vegan




