JRE

NEVER-ENDING PASSION MENU

SALMON ROMANESCO °* GIN & TONIC
HUACATAY

ANGLER * FENNEL * MUSSEL * CHORIZO

CAULIFLOWER *#%# MISO * HAZELNUT * THYME

SUPPLEMENT BLACK TRUFFLE — 15,~
WILD DUCK ALMOND °* CHERRIES * BEETROOT
CHEESE ** CHEESE OUR OWN WAY

”UN DESSERT SANS FROMAGE, EST
UNE BELLE A QUI IL MANQUE UN CEIL.”

CARAMEL CHOCOLATE BLACKBERRIES * TERRAGON
MASCARPONE * CREME DE CASSIS

RATHER SOUFFLE 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 A

6 COURSES 95 R

PAIRING WINES CHOSEN BY OUR SOMMELIER AT 9.5 PER GLASS

PAIRING NON-ALCHOLIC ALTERNATIVES CHOSEN BY OUR
SOMMELIER AT 8.5 PER GLASS



STARTERS

WESTLAND TOMATO - 24 Y/
JALAPENO * MANGO * ROSES

NORTH SEA CRAB - 26
AVOCADO * CHAMOMILE * COCONUT * CORIANDER

VEAL TENDERLOIN ~ 27.5
TUNA ¢ AJI AMARILLO * PAPAYA

ENTREMETS

KOLHRABI DIMSUM ~ 25 Y/
CEVENNE ONION * COMTE

SUPPLEMENT BLACK TRUFFLE — 15,-

ANGLER ~ 29
FENNEL * MUSSEL * CHORIZO

MAINCOURSES

BRILL ~ 40
JERUSALEM ARTICHOKE * ENDIVE * CHANTERELLE * ALGAE

ROE DEER ~ 42
TAMARIND * COURGETTE * RAS EL HANOUT * APRICOT

PUMPKIN ~ 32.5 Y/
KAILAN ¢ THAI BASIL * WILD RICE

2 = VEGETARIAN DISHES



“ SAVARIN — STYLE ”

PERLE IMPERIAL CAVIAR BOGR. - 120
BLINI’'S * CREME FRAICHE

POCHED OYSTERS ~ 37.5
CHAMPAGNE * PARMIGIANO REGGIANO * BEURRE BLANC

WHOLE LOBSTER ~70
YUZU BEURRE BLANC * PETITS LEGUMES * SALTY HERBS

DESSERTS

SAVARIN’S CHEESE EXPERIENCE - 20
CHEESE OUR OWN WAY

”UN DESSERT SANS FROMAGE, EST UNE
BELLE A QUI IL MANQUE UN CEIL.”

CARAMEL CHOCOLATE - 16
BLACKBERRIES * TERRAGON * CREME DE CASSIS
MASCARPONE

CRANBERRIES ~ 16.5
YOGHURT °* CITRUS * “HAAGSCHE-HONEY”

SOUFFLE - 19 20 MIN, PREPARATION TIME
NASHI PEAR * CARAMEL * VERBENA



