
A t  T H U I S ,  i t ' s  a l l  a b o u t  e n j o y i n g  e a c h  o t h e r ' s  c o m p a n y ,  e a t i n g  a n d
s h a r i n g  f o o d .  T h a t ’ s  w h y  o u r  m e n u  i s  d e s i g n e d  f o r  s h a r i n g .



C A N ' T  D E C I D E ?

C H E F ' S  C H O I C E  5 8  P . P .
To be ordered by the whole table, including a
‘koffie de luxe’ for dessert

K I D S  C H O I C E  1 2 . 5
beef croquette or meatballs in tomato sauce
with fries, a salad and ice cream for dessert 

S T A R T E R S L I G H T  S T A R T

B U T T E R  B E A N S
with ricotta, lemon olive oil ,  basil
and toasted bread

8

O L I V E S
Cerignola olives from the charcoal
oven and Taggiasche olives with
pesto and toasted macadamia nuts

7

W e  r e c o m m e n d  c h o o s i n g  3  t o  4  d i s h e s  p e r  p e r s o n .

I N D O  C R O Q U E T T E S
5, with coconut, l ime leaf and herbs,
with homemade peanut sauce and
pickles 

1 1

I B E R I C O  &  M A N C H E G O
Spanish delicacies with homemade
tomatojam

1 6

O C T O P U S  &  C I T R U S
with in garlic oil  fried parsley potatoes
and gril led citrus

1 9

G R E E N  A S P A R A G U S
gril led in the charcoal oven, with ricotta,
pine nuts and calamansi vinaigrette  

1 2

B U R R A T A
with tomato tartare, basil  olive oil  and
toasted garlic bread

1 3

T H A I  S T Y L E  S K E W E R
roasted chicken skewer with sereh, l ime
leaves and a spicy salsa

1 2

S O U P
soup of the day or our classic 
tomato soup | small or large

5 . 2 5
8 . 2 5

Do you have an allergy? Please let us know.

1 4S A L M O N  S A S H I M I
with Tomasu soy sauce from Rotterdam,
seaweed salad and crispy wasabi eggs

T H A I  S T Y L E  C R O Q U E T T E S
5, made from red curry, with
homemade peanut sauce and pickles

1 1

B R E A D
with whipped butter and olive oil

1 0



S O M E T H I N G  W A R M O N  T H E  S I D E

L O B S T E R  R A V I O L I
ravioli  f i l led with lobster, with a
homemade bisque and samphire on the
side

2 0

H E R B Y  S A L M O N
baked on the skin with a green herb
crust and antiboise sauce

2 4

D E S S E R T

P I N K  T A R T E  T A T I N
upside-down rhubarb tart with l ime-
mascarpone creme

1 1

M A N G O  B R U L E E
with coconut ice cream and pink pepper 

1 0

D E S S E R T  W I N E
perfect with a dessert but also very
good on its own! 

9 . 2 5

T H U I S  F R I E S
with smokey mayo
or with truffle mayo and parmesan + 1 .50

7

R O A S T E D  V E G E T A B L E S
from the charcoal oven

8

F E N N E L
braised fennel with roasted carrot,
homemade hummus and crispy chil i

1 6

T H A I  S T Y L E  R I C E
toasted jasmine rice with sereh, Thai
basil  and l ime leaf

7

B L A C K  T I G E R
black tiger prawns from the charcoal
oven with a l ime dip

2 0

C R I S P  S A L A D
from our own garden

8

M U S H R O O M  S K E W E R
marinated oyster mushroom skewer from
the charcoal oven with a wasabi crunch

1 5

R I B R O A S T
tender pork from the charcoal oven with
salsa verde and black garlic gravy

2 2

K O F F I E  D E  L U X E
coffee of choice, l imoncello and
something sweet from THUIS

1 3

P O L P E T T E  D E L L A  N O N N A
authentic Italian meatballs with tomato
sauce

1 4

P I C A N H A  
gril led beef with Italian bagna càuda
sauce from anchovies and garlic

2 7

1 2
soft,  burned meringue with sorbet ice
cream

B U R N T  M E R I N G U E

Did you know.. .
that we have our own allotment with a green house where we grow vegetables, herbs and flowers?

Curious? Visit the allotment complex ‘The Fazant’ in Dronten.

T h e  f o o d  w i l l  a r r i v e  i n  a  r e l a x i n g  w a y  t o  y o u r  t a b l e ,  s t r a i g h t  f r o m  t h e
k i t c h e n .  P a s s  t h e  p l a t e s  a r o u n d ,  s e r v e  u p  a n d  e n j o y !  


	At THUIS, it's all about enjoying each other's company, eating and sharing food. That’s why our menu is designed for sharing.

