
A t  T H U I S ,  w e  a r e  a l l  p a s s i o n a t e  a b o u t  f r e s h ,  l o c a l ,  a n d  d e l i c i o u s  f o o d .
 W e  h a v e  o u r  o w n  v e g e t a b l e  g a r d e n ,  s o u r c e  l o c a l l y  w h e n e v e r  p o s s i b l e ,  a n d

o f f e r  t h e  f i n e s t  d e l i c a c i e s  s u c h  a s  o l i v e  o i l  a n d  s a l t  f r o m  Z e e l a n d  i n  o u r  s h o p .

B R E A K F A S T
&  L U N C H



S U M M E R  Q U A R K
creamy quark with vanilla and l ime,
summer fruit and crumble

1 2 . 9 5

B R I O C H E  B U N
with scrambled egg, avocado,
cheese and a herbal salade from
our vegetable garden

1 1 . 5 0

‘ T A K E  Y O U R  T I M E ’
L U N C H  M E N U

‘ U I T S M I J T E R ’
3 eggs sunny side up, with ham
and/ or cheese and a green salad

1 1 . 9 5

S U R I N A M E S E  C H I C K E N
Spanish barra with roasted chicken
thighs from the charcoal oven, served
with Madam Jeanette piccali l ly sambal
(spicy!) and pickles

1 3 . 9 5

B U R R A T A
with marinated cherry tomatoes and
homemade pesto, served with toasted
garlic bread

1 3

T O S T I
with ham and/or cheese, a crisp
salad and ketchup

8 . 9 5

L A M B  K E B A B
gril led lamb mince from the charcoal oven,
on flatbreads with tzatziki and crispy chil i

1 5 . 2 5

S A L M O N  S A L A D
smoked salmon salad with fresh
cucumber salad, dil le and pink
pepper on rustic bread

1 5 . 7 5

C H E E S E  C R O Q U E T T E
2 aged cheese croquettes from
Amsterdam based bakery 'Holtkamp’
on bread, with pickles 

1 2 . 7 5

B E E F  C R O Q U E T T E
2 croquettes from organic farm ‘de
Zonneboog’ in Lelystad. 
on rustic bread with pickles

1 2 . 7 5

L I N G U I N E  P U T T A N E S C A
Traditional Italian dish with black olives,
anchovies, garlic,  capers and tomatoes

S M A L L  S O U P
our classic tomato or soup of the day

S U M M E R  S W E E T
‘zomerkoninkjes’ strawberries with

vanilla ice cream, crumble and whipped
cream

2 9 . 5 0

-

-

served from 9.30 am til l  4 pm
B R E A K F A S T B R E A D

served from 11 .30 am til l  4 pm

Z O M E R K O N I N K J E S
marinated strawberries on roasted
bread with sweet balsamic vinegar
and mascarpone

1 1 . 5 0

S C A R M O R Z A  F O C A C C I A
focaccia with griled vegetables, scamorza
(smoked Italian cheese) and fresh basil

1 2 . 7 5



K I D S  L U N C H
small tomato soup with
1/2slice bread with chocolate spread
and 1/2slice bread with cheese,
with a kinder suprise egg or popsicle

1 0 . 7 5

S U M M E R  S A L A D
with sweet melon, ricotta, Italian
ham, fresh basil  and calamansi
vinaigrette

1 4 . 7 5

T H U I S  ‘ B R O O D P L A N K ’
a mix of our lunch dishes and soup
on the side (for two or more)

1 6 . 7 5
P P

T H U I S B U R G E R
100% beef burger from the charcoal
oven, on a brioche bun with lettuce,
bacon, cheddar and smokey mayo 

1 8 . 5 0

T O M A T O  S O U P
with homemade pesto
served with bread & butter

9 . 2 5

S O U P  O F  T H E  D A Y
different every day
served with bread & butter

9 . 2 5

S U M M E R  S W E E T
‘zomerkoninkjes’ strawberries with
vanilla ice cream, crumble and whipped
cream

1 1 . 5 0

T H U I S  F R I E S
with smokey mayo
or with truffle mayo and parmesan
(+1.50)

7

6 . 5 0T H U I S  S W E E T
a tasting of our homemade pies

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

S O U P  &  S P E C I A L S O N  T H E  S I D E

S W E E T

1 0 . 9 5S O R B E T  I C E  C R E A M
with red fruit

veg. option available

S A L A D  N I Ç O I S E
the classic french salad with roasted
fresh tuna, green beans, olives and
toasted garlic bread on the side

2 2

G R E E N  G O D D E S S  S A L A D
roasted l ittle gem lettuce with
delicious green goddess dressing ,
fresh herbs, fried bacon and
croutons

1 3 . 9 5
veg. option available

L I N G U I N E  P U T T A N E S C A
traditional Italian dish with black
olives, anchovies, garlic,  capers and
tomatoes

1 6 . 5 0
veg. option available


	BREAKFAST & LUNCH
	BREAKFAST
	BRIOCHE BUN
	11.50
	SUMMER QUARK
	12.95
	‘UITSMIJTER’
	11.95
	ZOMERKONINKJES
	‘TAKE YOUR TIME’ LUNCH MENU
	SMALL SOUP
	LINGUINE PUTTANESCA
	SUMMER SWEET
	29.50

	BREAD
	SURINAMESE CHICKEN
	13.95
	CHEESE CROQUETTE
	12.75
	SCARMORZA FOCACCIA
	12.75
	SALMON SALAD
	15.75
	LAMB KEBAB
	15.25
	BURRATA
	TOSTI
	8.95
	BEEF CROQUETTE
	12.75

	SOUP & SPECIALS
	ON THE SIDE
	veg. option available
	SUMMER SALAD
	14.75

	SWEET
	11.50
	10.95
	6.50
	THUISBURGER
	TOMATO SOUP
	9.25
	SOUP OF THE DAY
	different every day served with bread & butter

	9.25
	KIDS LUNCH
	16.75 PP


