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       never-ending passion menu 

 

Dutch yellowtail  yuzu • miso • mussels • sorrel 

 

Cauliflower  * truffle • Pernod • saffron 

Cod  *** purslane • trompette de la mort 

buttermilk • Jerusalem 

artichoke 

Deer fillet  celeriac • palm cabbage  

abricot • ras el hanout  

Suppl. Black Truffle – 15.- 

 

Cheese  **   cheese our own way    

”Un dessert sans fromage, est 

une belle à qui il manque un œil.” 

 

Tarte tatin   Nashi pear • Grand Cru Pachiza 

Tchuli pepper • sun root  

   

3 courses 65 

4 courses 70       *  

5 courses 79 **  

6 courses 90 ***  

 

 

 

Pairig wines chosen by our sommelier at 8.5 per glass 

Pairing non-alcholic alternatives chosen by our 

sommelier at 8.5 per glass 

 

 

 

 

 

 

 

 



 

 

starters  

Nordsea crab  -  28.5    

Avocado • chamomile • coconut • curry 

Walnut  -  22.5  

Truffle • celeriac • beurre noisette   

 

MRIJ beef  -  24.5    

Aubergine • arabica • lentilles • saké 

Suppl. Oyster – 5. 

 

entremets  

Cauliflower  -  25      

Pernod • winter truffle • saffron  

Coquille St. Jacques   -  27   

Salsify • Pata Negra • kombu 

 

maincourses  

Cod  -  36     

Winter purslane • Jerusalem artichoke • buttermilk 

trompette de la mort • hazelnut  

 

Pheasant  -  45    

Beetroot • Brussels sprouts • Arabica • vin jaune  

   

Pointed cabbage in its own ashes  -  30   

Cèpes • kefir • buttermilk • courgette 

 

 

 = Vegetarian dishes  

 

 

 

 

 

 

 

 

 

 

 



 

 

 

“ Savarin – Style ” 

Perle Imperial caviar  50 gr.  -  95 

Blini’s • crème fraîche  

 

Poched oysters  -  35 

Champagne • Parmigiano Reggiano • beurre blanc 

 

Hay cooked hare  - 96     per 2 persons 

Beetroot • Brussels sprouts • ras el hanout 

 

Shortrib & ½ lobster  - 65 

Smoked dashi butter • pumpkin • carrot  

 

 

desserts  

Savarin’s cheese experience  -  19.5 

Cheese our own way 

”Un dessert sans fromage, est une  

belle à qui il manque un œil.” 

 

Tarte tatin  - 15  

Nashi pear • sun root • Tchuli pepper  

Grand Cru Pachiza  
 

Sea buckthorn  - 15 

Carrot • goat yoghurt • horseradish • dill 

 

Tangerine  - 15    

Chestnut • vermouth • mascarpone • cardemom 

 

Savarin ‘Toblerone’  - 15    

Caramel chocolate • puffed rice • hazelnut praliné  

 

 

 

 

 

  


