
 

Chef’s Menu 

Enjoy the gastronomic cooking of our kitchen led by 

our Chef Michiel Buker in their weekly changing and 

seasonal menu.  

 

surprise menu: 

3 courses 45          or          4 courses   55 

 JRE 

       never-ending passion menu 

 

Scallops cucumber-watercress • yoghurt 

blue meat  
 

Split peas pommes “Savarin” • leak • eel  
apple-celery  

Iberico cheek  pear • pumpkin • chanterelle 

Venison ‘Rossini’  parsnip-vanilla • brioche 

duckliver • Madeira  

Suppl. Black Truffle – 15,-  

Cheese   cheese our own way 

”Un dessert sans fromage, est 

une belle à qui il manque un œil.” 

 

Beeetroot bergamot • meringue • five 

spices  

 

3 courses 55 

4 courses 62.5 

5 courses 70 

6 courses 82.5 

 

Pairing wines chosen by our sommelier at 8.5 per glass 

Pairing non-alcoholic alternatives chosen by our 

sommelier at 7.5 per glass 

 

 

 

 

 

 



 

 

 

 cold starters  

Line caught sea bass - 25    

Oyster foam • anchovy oil • wonton • crème fraîche 

Suppl. Oyster – 5,- 

Duckliver cylinder -  31 

Apple-balsamic • pistachio • Pata Negra • brioche 

 

Quinoa  - 23.5     

Dukkah • cauliflower • king oyster • avocado • 

vadouvan 
 

entremets 

Sea urchin  -  26.5     

Sabayon • bottarga • salmon trout 

Neck of beef - 28     

Duck rillette • celeriac • potato crisps  • tonka beans  

Pumpkin gratin - 25     

Coffee • endive-tonka bean • Cévennes onion   

 

 

main courses  

Magret de canard  - 40     

Red cabbage-quince • pommes Allumettes • parsnip • 

mandarin  
 

Cured cod - 36     

Jerusalem artichoke •seaweed • leak •Dutch cockles  

 

Pommes “risotto” - 28      

Truffle • parmesan • vitelotte 

    

 

 

 

 

 

 



 

 

“ Savarin – Style ” 

Perle Imperial caviar   50 gr.                          85 

Blinis • crème fraîche  

 

Lobster to share                       75 

Duckliver • carrot • savoy cabbage • truffel butter 

 

Grain Fed tenderloin “Rossini”            45 

Parsnip-vanilla • brioche • duckliver • Madeira   

 

Oysters per piece           7.5 

Shallot • red wine vinegar • lemon  

 

desserts  

Savarin’s cheese experience - 17,50 

Cheese our own way  

 

”Un dessert sans fromage, est une  

belle à qui il manque un œil.” 

 

Smoked red fruit - 15      

Blackberries • cranberry • dadebread • smoked hay • 

époisses Berthaut 

This dish is also possible as a vegan dessert 

 

Savarin’s  “Toblerone” - 16    

Chicha Morada •  black corn • marshmallow • popcorn   

Chef’s ice cream secret  - 15     

“two flavours, one secret”  

 

 

 

Dear guest,  

please note that our restaurant closes at 23:00. 

 Our bar bistro L’entree will remain open until 24:00. 

 

Kindest regards, 

Team Savarin 

 

= Vegan dishes  


