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       never-ending passion menu 

 

Corvina citrus • yuzu • radish • olive 

 

Bisque crayfish • rouille • spring onion 

Poulet noir  crispy chicken skin • pattison • 

watercress • almondcrunch • 

1001 night spices 

Flat Iron steak preperations of onion • candied 

potato • rosemary gravy 

cheese   cheese our own way   

”Un dessert sans fromage, est 

une belle à qui il manque un 

œil.” 

 

Banana peanut • caramel • milk 

chocolate 

 

3 courses 39  

4 courses 52  

5 courses 65  

6 courses 78  

 

Matching wines chosen by our sommelier at 8.5 per 

glass 

This menu is also available with a glass of champagne, 

table water & coffee/tea service with homemade 

sweets 

at a supplement of 20 per person. 

 

 

 

 

 

 

 

Savarin’s classic  Chateaubriand (min. 2 pers)     70 

 

375 gr. Simmentaler beef tenderloin, with pommes 

pont neuf, béarnaise sauce and fresh vegetables 

  



 

 

COLD STARTERS  

Steak tartare - 19     

-21°C egg yolk  • mushroom • black garlic • 

truffelpotato 

Cured & dried veal entrecôte - 19 

oyster crème • sea lettuce • salsify  

 

Langoustine - 22     

celery • pumpkin • Vadouvan 

Buckwheat tortilla - 17    

avocado • tomatosalsa • coriander 

 

 

HOT STARTERS  

Soft shell crab - 21     

sweet pepper • chorizo • allspice  

Iberico - 20     

red cabbage • granny smith apple • ginger   

Bisque - 16     

gamba • bread crisp • rouille 

 

 

 

MAIN COURSES  

Beef tenderloin - 29     

beurre noisette • forgotten vegetables • 

smoked marrow  

supplement:  black truffel or foie gras  12.5 

 

Grilled brill - 30     

lardo die colonnata • fennel • artichoke  

Jacket potato - 19     

62°C hen’s egg • winter purslane • cèpes  

 

supplement:  black truffel    12.5 

 

   

 

 

 

 

 

 

 



 

 

“FAMILY FAVOURITES” 

Perle Imperial caviar 50 gr.     75 

Deconstruction of Pommes Tsarine • potato • 

mousseline • chives • blinis • crème fraîche  

 

Hele kreeft “Savarin-style”    50 

bulgur • artichoke • bell peppers  

  

Chateau Briand (min 2. personen)     70 

pont neuf • fresh vegetables • béarnaise sauce 

Foie gras    25 

brioche • praliné • apple • Calvados  

can be ordered as an extra on your dish              12.5 

(without garnishes) 

 

 

DESSERTS  

Savarin’s cheese experience  - 17 

cheese our own way  

 

”Un dessert sans fromage, est une  

belle à qui il manque un œil.” 

 

Yoghurt - 15      

cucumber • orange • pink peper   

Papaya - 15      

coconut • mango  • lime  

Savarin’s  “Toblerone” - 15      

caramel chocolate • puffed rice  • hazelnut praliné  

          

 

 

 

Special coffees including homemade sweets       10 

Choice of: French • Dutch • Italian • Irish  

 

Digestifs 

We have gems from all over the world. Ask our 

staff for our special menu.  

 


