
 

 

  JRE 

 

       never-ending passion menu 

 

Nordsea crab   avocado • chamomile • coconut  

 

Angler * watercress • dutch shrimps 

garlic 

Cauliflower  *** Pernod • maitaike • Belper 

Knolle 

Wool pig   Manchego  • mussels • paprika 

courgette 

Cheese  **   cheese our own way    

”Un dessert sans fromage, est 

une belle à qui il manque un œil.” 

 

Sea buckthorn  goatyoghurt • dill • carrot 

horseradish  

 

Rather soufflé instead of dessert – 7.5 

 

 

Our JRE-menu is served including 

amuse bouche, coffee or tea with sweet delicacies. 

 

3 courses 65 

4 courses 75       *  

5 courses 85 **  

6 courses 95 ***  

 

 

 

Pairig wines chosen by our sommelier at 9.5 per glass 

Pairing non-alcholic alternatives chosen by our 

sommelier at 8.5 per glass 

 

 

 

 

 

 



 

 

starters  

Trio of Westland tomato  -  24     

Jalapeño • mango • mozzarella • feuilletee 

Seabass  -  26 

Chawanmussi • rettich • wasabi • champonzu 

 

Veal & Crayfish -  27.5    

Lavas • coral curry • galanga root  

 

entremets  

Tortellini  -  25      

Pumpkin • thyme • saffron • Allemansvriend  

Sweetbread  -  35   

Maitaike • pine apple • togarashi • Belper Knolle  

 

maincourses  

Monkfish  -  40     

Broccoli • vongole • Lardo Nostrano • watercress  

 

Polder hen  -  36    

Navette • foie • morilles • sauce royale   

 
Aubergine  -  32.5   

Lime leaf • enoki • buckwheat • bimi  

 

 

 = Vegetarian dishes  

 

 

 

 

 

 

 

 

 

 

 



 

 

 

“ Savarin – Style ” 

Perle Imperial caviar  50 gr.  -  120 

Blini’s • crème fraîche  

 

Poched oysters  -  37.5 

Champagne • Parmigiano Reggiano • beurre blanc 

 

Foie terrine  - 35  

Rhubarb • fennel • tchulli peper • sea algae  

 

Shortrib & ½ lobster  - 75 

Smoked dashi butter • pumpkin • carrot  

 

 

desserts  

Savarin’s cheese experience  -  20 

Cheese our own way 

”Un dessert sans fromage, est une  

belle à qui il manque un œil.” 

 

Lambada strawberry  - 17.5 

Rhubarb • Chartreuse • cheesecake • yuzu   
 

Haagse honey - 17.5 

Grapefruit • tofu • mint • Tahiti vanilla  

 

Soufflé  - 19    20 min. preparation time  

Tropical fruit • cacoa • five spices • Tahiti vanilla  

 

Savarin ‘Toblerone’  - 17.5    

Caramel chocolate • puffed rice • hazelnut praliné  

 

 

 

 

 

  


