
SOUP OF THE DAY ° 11/8
~ ask your server about chefs 

seasonal creation ~

HOUSE SALAD ° 10
mixed greens, cilantro-lime vinaigrette, 

toasted cashew, shaved asiago

ENTRÉES
‘USDA PRIME’ WOOD FIRE ROASTED PRIME RIB ° 52 16 OZ/46 12 OZ

mashed potatoes, vegetable of the day, jus, onion strings

PARMESAN CHICKEN ° 32
mushroom and pea marsala sauce, green chile bacon mashed potatoes

(PLEASE ALLOW 30 MINUTES FOR THIS SPECIALTY SIGNATURE DISH)

SESAME-SEARED AHI TUNA ° 39
wasabi mashed potatoes, bok choy & mushrooms, seaweed salad, 

sake beurre blanc, wasabi pea crumb

WOOD OVEN SALMON ° 37
warm elote orzo salad, oven roasted green beans, fire roasted tomato salsa

BRAISED BEEF BOLOGNESE ° 27
house-made pasta, crisp grana tuile

HOUSE-MADE RAVIOLI ° 28
smoked mozzarella & charred tomato – sautéed green beans with a light tomato broth

finished with heirloom tomatoes & fresh mozzarella pearls

FILET MIGNON ° 42 
grilled broccolini, mashed potatoes, red wine demi-glace

SLOW-COOKED PORK SHANK ° 39
Creamy polenta, vegetable of the day, herbed jus

SELECTION OF OYSTERS
ea ° 3  1/2 dozen ° 18  dozen ° 34

red wine mignonette, cocktail sauce

CALAMARI ° 14
roasted tomato salsa, lemon aioli

SHRIMP COCKTAIL ° 15
cocktail sauce, fresh lemon

TOGARASHI SEARED TUNA ° 17
wasabi pea, napa slaw, soy mirin glaze,

toasted nori aioli, masago, ginger, wasabi

SIDES TO SHARE ° 7 each

mashed potatoes
vegetable of the day

green chile bacon mashed potatoes
bok choy & mushrooms
warm elote orzo salad

oven-roasted green beans
grilled broccolini

BENJAMIN WILKEN, EXECUTIVE CHEF | RICHARD RAESLY, SOUS CHEF | JOSH McMURRY, EXECUTIVE PASTRY CHEF

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.

SAVOY IS PROUD TO SUPPORT LOCAL FARMERS & RANCHERS. WE ARE HAPPY TO ACCOMMODATE SPECIFIC FOOD NEEDS – PLEASE ASK YOUR SERVER!

APPETIZERS
DUCK EGGROLLS ° 18

peanut curry & chile lime dipping sauce
~ DISH CONTAINS PEANUTS ~

ANTIPASTO PLATTER ° 18
seasonal accoutrement

CRAB CAKES ° 18
pickled heirloom tomato, shaved napa slaw, 

citrus glaze

WOOD FIRED BRIE & GOAT CHEESE ° 18
cranberry & apricot chutney with prosciutto crisp

SOUPS & SALADS

WEDGE SALAD ° 14
bacon, cherry tomatoes, blue cheese, 
candied walnuts, blue cheese dressing

CAESAR SALAD ° 11
romaine, sliced caperberries, garlic croutons, 

grana frico ADD anchovies ° +1

ADD TO ANY SALAD 
chicken ° +7 | salmon ° +11 | steak ° +12 | shrimp ° +7 | 2 crab cakes ° +11 | tuna ° +11

warm, locally-baked bread plate ° 3




