
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

VELOUTÉ DE CHAMPIGNONS
creamy mushroom and porcini soup with wild mushrooms, 

truffle crème fraîche, 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

M E N U  D E  N O Ë L
D i n n e r

2 4 ,  2 5  &  2 6  D e c e m b e r

5  c o u r s e s  |  8 2 . 5 0

D i e t a r y  r e q u i r e m e n t s  o r  a l l e r g i e s ?  P l e a s e  l e t  u s  k n o w  
w h e n  m a k i n g  y o u r  r e s e r v a t i o n .

B o o k  y o u r  t a b l e  v i a  w w w . t h y m . n l  o r  c a l l  0 8 5  0 8 7  6 0  5 2

* * *

* * *

* * *

* * *

https://www.thym.nl/
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