
 

Seasonal menu 

Enjoy the gastronomic cooking of our kitchen led by 

our Chef Carlos Blankers in their weekly changing 

and seasonal menu. 

 

surprise menu: 

3 courses   45             

4 courses     55 

 

  JRE 

 

       never-ending passion menu 

 

Dutch yellowtail  razor clam • chives  

potato • beurre blanc  

 

Smoked eggyolk   asparagus • chanterelle 

parmesan • hazelnut 

Noordsea plaice * smoked butter • hazelnut 

mousseline • chanterelle 

Roe deer fillet  polenta • cherries • almond 

parsley root • chocolate  

Suppl. Black Truffle – 15.- 

 

Cheese**   cheese our own way    

”Un dessert sans fromage, est 

une belle à qui il manque un œil.” 

 

Petit gâteau   apricot • goat yoghurt 

verbena • guave 

   

4 courses 68 

5 courses 79 **  

6 courses 90 *  

 

 

 

 

 

 

 

 



 

 

starters  

Dutch yellowtail  -  28    

Razor clam • chives • potato • beurre blanc 

Westlandse tomatoes   -  21.5  

Peach • basil • ‘Zevenaarse’ Burrata  

 

Suppl. ½ lobster – 25.- 

 

MRIJ beef  -  22.5    

Aubergine • arabica • lentilles • saké 

Oesters ‘degustation’  -  26.5    

Classic • Savarin’s Rockefeller • Champagne  

 

entremets  

Langoustine  -  28     

Vongole • pumpkin • vadouvan • coconut   

Smoked eggyolk   -  21    

Asparagus • chanterelle • parmesan • hazelnut 

Suppl. Black Truffle – 15.- 

 

maincourses  

Noordsea plaice  -  35     

Smoked butter • hazelnut • mousseline • chanterelle  

 
Duck breast from the Green Egg  -  42.5    

Corn • Manchego • Glenfiddich 15 yrs • cranberry 

   

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 

 

Shortrib & ½ lobster  - 60 

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.” 

 

‘Lindebier’ -de koperen kat | cucumber  - 15  

Kiwi • banana • kalamansi • ginger 

 

Petit gâteau  - 15 

Apricot • goat yoghurt • verbena • guave  

Chocolate “Savarin”  - 15    

Buttermilk • lemon thyme • banyuls • currant  

 

 

 

 

Pairig wines chosen by our sommelier at 8.5 per glass 

Pairing non-alcholic alternatives chosen by our 

sommelier at 8.5 per glass 

 

 

  


