JRE

NEVER-ENDING PASSION MENU

DUTCH YELLOWTAIL YUZU * MISO * MUSSELS * SORREL
CAULIFLOWER * TRUFFLE * PERNOD * SAFFRON
CoDp #*#** 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 A QUI IL MANQUE UN CEIL.”

TARTE TATIN NASHI PEAR * GRAND CRU PACHIZA
TCHULI PEPPER * SUN ROOT

3 COURSES 65
4 COURSES 70 *
5 COURSES 79 %

6 COURSES 90 A

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 ~ 22.85 Y4
TRUFFLE * CELERIAC * BEURRE NOISETTE

MRIJ BEEF ~ 24.5
AUBERGINE * ARABICA * LENTILLES * SAKE
SUPPL. OYSTER — 5.

ENTREMETS

CAULIFLOWER ~ 25 2f
PERNOD °* WINTER TRUFFLE * SAFFRON

COQUILLE ST. JACQUES -~ 27
SALSIFY * PATA NEGRA * KOMBU

MAINCOURSES

Cob - 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 LV
CEPES °* KEFIR * BUTTERMILK * COURGETTE

2w/ = VEGETARIAN DISHES



“ SAVARIN — STYLE ”

PERLE IMPERIAL CAVIAR 50 GR. - 95
BLINI’'S * CREME FRAICHE

POCHED OYSTERS ~ 35
CHAMPAGNE * PARMIGIANO REGGIANO * BEURRE BLANC

HAY COOKED HARE ~96 PER 2 PERSONS
BEETROOT * BRUSSELS SPROUTS * RAS EL HANOUT

SHORTRIB & /2 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 A QUI IL MANQUE UN CEIL.”

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 PRALINE



