
CASSE-CROÛTE

from 11.00-17.30

SOURDOUGH ‘BROOD VAN BRO’

LUNCH PLATES EGGS

‘Zevenaarse’ mozzarella | basil mayonnaise | tomato 

Eggs Hemingway
salmon | spinach
Hollandaise

Pastrami | waldorf | Savora mustard | gherkins

Club sandwich
chicken | tomato salsa | bacon

Eggs Florentine
spinach | Hollandaise

Smoked salmon | capers | pickled onion | Savora mayonnaise

+ avocado

16

Club sandwich vegetarian
avocado | tomato | fried egg

15.5 18

15

17.5 15

Caesar salad
chicken | sardines | Parmesan 

18.5

Salad Niçoise
tuna | egg 

17

16

3

Brunch & Lunch

Soup of the day 
served with matching garnishments

12.5

Croques madame 
ham | cheese | Béchamel | fried egg

15

Croques monsieur
ham | cheese | Béchamel

12.5

OYSTERS

ON THE SIDE 
Sourdough | olive oil | butter 6

French fries | mayonnaise | ketchup 6

handmade 100% sourdough bread by Brood van Bro from The Hague

Savarin's burger
onion compôte | bacon | Reypenaer 

19.5

Irish Mór
Oyster per piece

6



PETITE FAIM

from 11.00-22.30

CHARCUTERIE 

SHARING PLATTERS CAVIAR

‘Oude Haagsche’ cheese | mustard

Bayonne ham | pickled onions | sourdough crostini

Perle Imperial 50gr.
blini's | crème fraîche

Pata negra | pickled onions | sourdough crostini

caviar by House of Caviar

10

Savarin platter
a selection of hot & cold snacks
served with matching sauces

35

10

Mixed meat platter
Vrijenhoek sausage | Bayonne ham

19.5 120

20

Local love! 
In 1880, the family business: butcher's shop Vrijenhoek opened its doors in

The Hague, moving to Rijswijk in 1934, where it grew into a genuine
specialty butcher's shop. 
‘EAT LESS, BUT BETTER’

Specialty butcher Vrijenhoek

Snacks

OYSTERS

‘Vrijenhoek’ sausage | pickled onions | sourdough crostini 9

ASIAN FUSION 

Takoyaki 
pulpo | wasabi | bonito flakes

Pork bao bun
livar pork | hoisin | onion

16

15

Veggie gyoza's (5pc.) 
shiitake | spring onions 

12.5

Mixed cheese platter
selection of cheeses of ‘Het Kaasatelier”

32.5

Irish Mór
Oyster per piece

6



PETITE FAIM

from 11.00-22.30

HAUTE FRITURE

Le frique unique mini ‘Frikandellen’

Le frique mini ‘Frikandellen vegan’

Bitterballen

9.5

9.5

9.5

Hot snacks

Le frique mini ‘Frikandellen’ 9.5

all snacks will be served in multiples of 5 pieces and served with matching sauces.

Heeren van Loosdrecht ‘Veggie croquettes’

Heeren van Loosdrecht ‘Heertjes’
classic mini-croquettes

Shrimps croquettes

9.5

9.5

9.5

Heeren van Loosdrecht ‘Javaantjes’
mild spicy mini-croquettes with chicken & peanuts

9.5

Karaage chicken bites 9.5

Cheese sticks 9.5

French fries 6



LE BISTROT

from 18.00-22.30

STARTERS

MAIN COURSES

Lentilles | corn | smoked almond

Salad Niçoise | tuna | egg 

16

17

Dinner
With our selection menu you have the option of a starter a

main course and dessert of your choice, for the dishes
marked with a * we charge a supplement for the menu. 

Duck rillettes | prunes | brioche 17

Onion soup | croutons | gruyère 12.5

Tarte flambée | asparagus | beetroot

Grilled salmon | spinach | bouillabaisse-sauce

Beef stew | potato mousseline | mushrooms

19

25

23

DESSERTS

Savarin Toblerone | caramel chocolate | hazelnut praliné 

Moelleux | Valrhona | chocolate sorbet

Seasonal fruit | sorbet | meringue 

14

13

13

*Cheese selection of ‘Het Kaasatelier’ 17.5

Coffee or tea with friandises

ON THE SIDE  €6,- 
Sourdough | olive oil | butter

French fries | mayonnaise | ketchup

Potato mousseline

Green salad 

Chicken thigh | petits légumes | shallot gravy 23

+2.5

3-course selection menu €45 

Seasonal vegetables

vegetarian option available

8.5



LES SPÉCIALITÉS

from 18.00-22.30

SAVARIN STYLE

CHEESE FONDUE

CAVIAR

Whole lobster | spinach | mustard | gruyère

served per 2 persons

Perle Imperial 50gr.
blini's | crème fraîche
caviar by House of Caviar

65

The product of the cheese mafia!
In 1999, everything collapsed. An empire. Or
rather, a monopoly. For 85 years, a single
organisation had almost absolute control over
one of Switzerland's most sacred industries:
Cheese. Officially known as the Schweizer
Käseunion (Swiss Cheese Union), this group
did everything in its (unrivalled) power to
ensure the continued prosperity of the Swiss
cheese industry - from regulating cheese
prices, monitoring cheese quality, marketing
cheese at home and abroad ... to leading
overproduction which created the national
dish; 'cheese fondue.' This then eventually led
to committing cheese fraud and defrauding
the Swiss government of millions.

A CLASSIC! CHEESE FONDUE 
Only available when in season:
01-11 | 31-03
Served with a variety of pickled
veggies, bread & apple.

25 p.p.

120

Specialities

OYSTERS

Irish Mór
Oyster per piece

6

Dry-aged Irish entrecôte | french fries | green salad 
red wine gravy 

75

Le plat du jour | daily changing dish 24.5

IRISH BEEF CLUB

Proud ambassador of the chef's
Irish beef club.
In Ireland, there is no shortage of
that one special ingredient that
makes for great beef: grass. An
Irish cattle walks on average 220
days a year, 24 hours a day outside
in stretched meadows, eating...
grass! The outdoor life and grass
diet makes for extraordinary beef,
deliciously tender with an intense
meaty taste.



COCKTAILS

from 11.00-24.00

IT’S COCKTAIL O’CLOCK

Back to Bali | vodka | pandan | passionfruit

Paloma | tequila | lime | grapefruit

Tropical Mule | vodka | ginger | lime | pineapple

13.5

13.5

13.5

Cocktails & Mocktails

Clover club | gin | lemon | raspberry 13.5

Aperol Spritz | Aperol | Vilarnau Cava | orange

Espresso Martini | vodka | espresso | vanilla

SavaGin Cocktail | SavaGin | cherry liqueur | rose

13.5

13.5

15

Amaretto sour | amaretto | lemon 13.5

Kir | crème de cassis | Finca la Colonia Chardonnay

Special Coffee choice of: italian | spanish | irish | french

Kir Royale | crème de cassis | Nicolas Feuillatte Brut reserve 

6.5

13.5

18

Hennessy Ginger | Hennessy VS | ginger ale | ginger 15

INDULGE IN MOCKTAIL MAGIC

Spice up your life | lemongrass | lime | chilli 

Think orange | green tea | orange juice | orange blossom

Wild rhubarb | rhubarb | fennel

10

10

10

Blooming basil | lime | basil | elderflower 10

Amaretti sour | amaretti | lemon 10

Rose-rhubarb | rose | rhubarb | apple | lime 10



LES VINS

from 11.00-24.00

SPARKLING ROSÉ

Finca la Colonia 
Cabernet Sauvignon
Mendoza | Argentina
Bodega Norton

Van Nahmen Juicy tea 0% alc. 
verbena, jasmin, Riesling 

8.5

Nicolas Feuillatte
Champagne Brut Réserve
Chardonnay, Pinot noir, Pinot Meunier

18 6.5

Wine by the glass

Vilarnau 
Cava Brut Reserva
Macabeo, Parellada, Xarel-lo

10

Sssht Boschendal
Pinot noir, Chardonnay
Franschhoek | South-Africa
Boschendal

9.5

WHITE RED

Finca la Colonia 
Cabernet Sauvignon
Mendoza | Argentina
Bodega Norton

Culemborg
Moscato 
West cape | South-Africa | Culemborg

6.5

Finca la Colonia 
Sauvignon blanc
Mendoza | Argentina | Bodega Norton

6.5 6.5

Finca la Colonia 
Chardonnay
Mendoza | Argentina | Bodega Norton

6.5
Finca la Colonia 
Malbec
Mendoza | Argentina
Bodega Norton

6.5

Parallèle 45
Viognier, Marsanne, Bourboulenc
Rhône | France | Paul Jaboulet Aîne

9.5

Colección 
Pinot noir
Mendoza | Argentina
Bodega Norton

7.5

Parallèle 45 
Grenache, Syrah, Mouvèdre
Rhône | France
Paul Jaboulet Aîne

9.51685 Boschendal 
Chardonnay 
Franschhoek | South-Africa | Boschendal

10

Lanoy 
Merlot, Cabernet Sauvignon
Franschhoek | South-Africa
Boschendal

10

Interested in a more extensive winelist, ask any of our staff.


