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MENU DE NOEL
Dinner

24, 25 & 26 December

PASTRAMI DE BOEUF
thinly sliced ribeye on brioche with chive
mayonnaise, pickled red onion, popped mustard seeds and frisée

COQUILLES SAINT-JACQUES
seared scallops with parsnip purée, green asparagus,
and lemon beurre noisette

ook sk
VELOUTE DE CHAMPIGNONS

creamy mushroom and porcini soup with wild mushrooms,
truffle créme fraiche, brown butter hazelnuts and chives.

TOURNEDOS

seared tournedos with potato marbré, baked Brussels sprouts,
beetroot and jus made with Meneer de Bruin, our own brown ale

MOUSSE AU CHOCOLAT CARAMEL

caramel chocolate mousse with passion fruit
and vanilla ice cream

5 courses | 82.50

Dietary requirements or allergies? Please let us know
when making your reservation.
Book your table via www.thym.nl or call 085 087 60 52
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