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BAR BISTRO
L’ ENTREE

All Day

12.00 - 22.00

Caesar salad chicken, anchovies, Parmesan cheese, egg, crotitons -18.5
Club sandwich chicken, tomato salsa, bacon -17.5
Soup of the day sourdough -12.5
Black Angus burger bacon, egg, cheese, jalapeiio, onion compote -22.5
Savarin Pizza “margherita-style” -19.5

Chicken thigh seasonal vegetables, aceto-shallot vinaigrette -23
Grilled salmon spinach, croiitons, bouillabaisse -25
Flammkuchen beetroot, goat cheese, spring onion, hazelnut, Gruyére -19

Sides Cakes

12.00 - 22.00 12.00 - 22.00
Fries mayonnaise, ketchup -6 Apple crumble pie -7.5
Sweet potato fries truffle mayonnaise -8.5 Lemon Meringue pie -7.5
Green salad -6 Savarin Petit-Four -7.5

Potato mousseline -6
Seasonal vegetables -6
Sourdough butter, olive oil -6

Snacks

12.00 - 22.00

Irish Mér Oyster lemon, red wine vinegar-shallot vinaigrette (per piece) -6
House of Caviar “Perle Imperial Caviar” blini's, créme fraiche -100
“Oude Haagsche” cheese mustard -10
Cheese selection of “Het Kaasatelier” matching garnishments -32.5
Charcuterie mix platter matching garnishments -19.5
Savarin plateau selection of hot & cold snacks -35
"Haute-Friture” choice of: -9.5
bitterballen, javaantjes, vegetarian mini croquettes, shrimps, cheese sticks, karaage
Charcuterie choice of: -9.5
paleta Iberico, fuet, speck, dried fennel sausage, chorizo

WiFi password: SavarinWiFi Do you have an allergy? We kindly ask you to make
this known when ordering.
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Lunch

12.00 - 15.00

Smoked salmon sourdough, cucumber, honey mustard -17.5
Pastrami sourdough, truffle mayonnaise, rocket -15
Heeren van Loosdrecht croquettes sourdough, mustard -17.5
Hummus sourdough, chicken filet, avocado, egg, tomato -16
Grilled vegetables wrap, pesto, sunflower seeds -15

Eggs Hemmingway brioche, salmon, spinach, Hollandaise -17
Eggs Florentine brioche, spinach, Hollandaise -16
Eggs Benedict brioche, ham, spinach, Hollandaise -17
+ Supplement: avocado -3.5

Croque Monsieur ham, cheese, béchamel, Gruyére -12.5
Croque Madame ham, cheese, béchamel, Gruyére, fried egg -15
Pancakes fruit, maple syrup -12.5

Seasonal fruit -9.5
Yoghurt fruit, granola -9.5

Drinks

Vilarnau Cava Brut Reserva -10

Juices

Apple juice Alain Milliat -6
Tomato juice Alain Milliat -6 Champagne Michel Genet BB -18
Orange juice -6 Mimosa -11
Clover club -13.5

Back to Bali -13.5

Aranciata lemonade -4.25
Limonata lemonade -4.25
Aranciata Rossa lemonade -4.25
Raspberry & Rhubarb Tonic -4.25

Do you have an allergy? We kindly ask you to make

WiFi password: SavarinWiFi
this known when ordering.
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L’ E NTREE
18.00-22.00

Bites

Irish Mér Oyster lemon, red wine vinegar-shallot vinaigrette (per piece) -6
House of Caviar “Perle Imperial Caviar” blini's, créme fraiche -100
Choice of: -9.5
paleta Iberico, fuet, speck, dried fennel sausage, chorizo

Daily changing bistro menu
composed by
Chef Richard de Vries

3-courses €52.5
4-courses €60

Starlers

Salad Nigoise tuna, potato, haricots verts, little gem, egg, capers -17
Caesar salad chicken, anchovies, Parmesan cheese, egg, crotitons -18.5
Duck rillettes brioche, plum compébte, cornichon -17
Onion soup brioche, Gruyeére, parsley -9.5
Soup of the day sourdough -12.5

Maincourses

Black Angus burger bacon, egg, cheese, jalapeiio, onion compote -22.5
Savarin Pizza "margherita-style” -19.5
Boeuf Bourguignon potato mousseline, mushrooms, chives -28
Chicken thigh seasonal vegetables, aceto-shallot vinaigrette -23
Grilled salmon spinach, croiitons, bouillabaisse -25
Flammkuchen beetroot, goat cheese, spring onion, hazelnut, Gruyére -19
Le plat du jour daily changing dish -24.5
Whole lobster “Classic” fries, salad, saffron mayonnaise, mustard mayonnaise, cocktail sauce -65
Dry-Aged Ierse Entrecdte 400gr. fries, green salad, red wine gravy -75 (per 2 persons)

Sides

Fries mayonnaise, ketchup -6
Sweet potato fries truffle mayonnaise -8.5
Green salad -6
Potato mousseline -6
Seasonal vegetables -6
Sourdough butter, olive oil -6

Desserts

Moelleux Valrhona, chocolate sorbet -13
“Bombe de neige” meringue, daily changing ice cream -15
Seasonal fruit sorbet -13
Chef's ice cream daily changing ice cream trio -10
Cheese selection of “Het Kaasatelier” served with
matching garnishments -17.5
Coffee or tea with friandises -8.5
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Nicolas Feuillatte, Champagne Brut Réserve 18
Chardonnay, Pinot noir, Pinot Meunier
Vilarnau, Cava Brut Reserva 10
Macabeo, Parellada, Xarel-lo
Vilarnau, Cava Brut Reserva 0% alc. 8.5
Macabeo, Parellada, Xarel-lo
Van Nahmen Juicy tea 0% alc. 8.5
verveine, jasmijn, Riesling
Finca la Colonia Sauvignon blanc 6.5
Mendoza | Argentina| Bodega Norton
Finca la Colonia Chardonnay 6.5
Mendoza | Argentina | Bodega Norton
Culemborg Moscato 6.5
West cape | South-Africa | Culemborg
Paralléle 45 Viognier, Marsanne, Bourboulenc 9.5
Rhoéne | France| Paul Jaboulet Aine
1685 Boschendal Chardonnay 10
Franschhoek | South-Africa | Boschendal
Finca la Colonia Cabernet Sauvignon 6.5
Mendoza | Argentina| Bodega Norton
Finca la Colonia Malbec 6.5
Mendoza | Argentina| Bodega Norton
Coleccién Pinot noir 7.5
Mendoza | Argentina| Bodega Norton
Paralléle 45 Grenache, Syrah, Mouvédre 9.5
Rhone | France | Paul Jaboulet Aine
Lanoy Merlot, Cabernet Sauvignon 10

Franschhoek | South-Africa | Boschendal

by bottle
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32.5
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32.5
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50

by glass

Rosé

Finca la Colonia Rosado 6.5
Cabernet Sauvignon

Mendoza | Argentina

Bodega Norton

Sssht Boschendal Pinot noir, 9.5
Chardonnay

Franschhoek | South-Africa
Boschendal

Coclklails

Clover club -13.5
gin, lemon, raspberry

Paloma -13.5
tequila, lime, grapefruit

Back to Bali -13.5
vodka, pandan, passion fruit

Tropical Mule -13.5
vodka, ginger, lime, pineapple

Amaretto sour -13.5
amaretto, lemon

Espresso Martini -13.5
vodka, espresso, vanilla

Aperol Spritz -13.5
aperol, vilarnau cava, orange

SavaGin cocktail -15
SavaGin, cherry, rose

Hennessy Ginger -15
Hennessy VS, ginger ale, ginger

Kir -6.5

by bottle

47.5

creme de cassis, Finca la Colonia Chardonnay

Kir Royale -18

créme de cassis, Nicolas Feuillatte Brut reserve

Special Coffee -13.5

Choice of: italian, spanish, irish, french, dutch



