
Chef’s Menu 

Enjoy the gastronomic cooking of our kitchen led by 

our Chefs Robert & John in their weekly changing and 

seasonal menu.  

3 courses 42.5          or          4 courses 52.5 

 

 JRE 

       never-ending passion menu 

 

Dutch yellowtail ceviche • grapefruit • radish • 

puffed rice  • passionfruit 

 

Ceps  cannellini beans  • truffle • 

leak 

Veal cheek endive tarte tatin • Parmigiano 

Reggiano • Pata negra 

Dry-Aged rib eye  artichoke  • roasted garlic • 

Pommes Anna • salsify  

Cheese   cheese our own way 

”Un dessert sans fromage, est 

une belle à qui il manque un œil.” 

 

Tangerine spiced biscuit • soleil vert  

 

3 courses 49.5  

4 courses 56.5  

5 courses 68.5 

6 courses 77.5 

 

Matching wines chosen by our sommelier at 8.5 per 

glass 

This menu is also available with a glass of champagne, 

table water & coffee/tea service with homemade 

sweets 

at a supplement of 20 per person. 

 

 

 

 

 

 



 

 cold starters  

Blue fin tuna - 25    

red meat • avocado • dashi • shallot 

Smoked rib eye -  23.5 

celeriac • ginger • beetroot • gingerbread 

 

Foie Gras terrine -  24.5     

cranberry • pistache • brioche 

Couscous  - 22     

Bundle fungus • Thai yoghurt • glass noodles • 

cucumber 

 

Perle Imperial caviar 50 gr.  - 85     

blinis • chives • crème fraîche  

 

 

entremets 

Hand-dived scallops  -  30     

King boletus • cauliflower • hazelnut  • beurre 

noisette 

Bisque - 24     

ravioli • spring onion oil • saffron 

Sweetbread -  23     

pumpkin • “Alkmaars” groat • sage • chestnut  

 

 

 

main courses  

Wild duck  - 29.5     

parsnip • quince • Pommes Anna • five spices 

Brill - 45     

artichoke • pancetta • pattison • brussels sprout  

Suppl. Winter truffle – 15  

Anjou pigeon - 42.5     

Foie gras • pattison • artichoke • Madeira  

 

Grain Fed beef tenderloin - 35     

salsify • pumpkin • Pommes fondant • Madeira    

Suppl. Winter truffle – 15  

Open ravioli - 23      

kohlrabi • pulled jackfruit  • pistache 

    

 

 

 



 

 

“ Savarin – Style ” 

Perle Imperial caviar 50 gr.     85 

blinis • chives • crème fraîche  

 

Lobster; half or whole       37.5  / 62.5 

Salsify • pattison • Pommes Anna • bisque 

 

Saddle of venison    55 

cauliflower •  Pommes Anna •  pumpkin •  

gravy of venison  

 

 

 

vegan  

Couscous  - 22 

Bundle fungus •  Thai yoghurt •  

glass noodles • cucumber 

Ceps soup  - 14     

Cannellini beans • truffle • leak  

Open ravioli - 23      

kohlrabi • pulled jackfruit • pistache 

Banana   - 15      

peanuts • coffee • dark chocolate 

 

 

desserts  

Savarin’s cheese experience - 17,50 

”Un dessert sans fromage, est une  

belle à qui il manque un œil.” 

 

Sticky toffee  - 15      

date •  caramel •  vanilla  

Savarin’s  “Toblerone” - 15      

caramel chocolate • puffed rice  • hazelnut praliné  

John’s ice cream secret  - 15     

“two flavours, one secret”  

 

        

 


