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CHOCOLATE HAZELNUT TORTE ° 9
Bailey’s anglaise, hazelnut praline

VANILLA BEAN CRÈME BRULEE ° 9

POACHED PEAR CLAFOUTI ° 9
crème fraiche, blood orange pearls gingersnap cookie

CHOCOLATE CHEESECAKE ° 9
caramel sauce, candied pecans

PUMPKIN BAR ° 9
cream cheese frosting, maple butterscotch, spiced pepitas

CHOCOLATE TRUFFLES DU JOUR ° 6

HOUSE-MADE ICE CREAM & SORBET ° 4
~ please ask your server for our seasonal offerings ~



S AVOY  FA L L  B E V E R AG E S

TEA
4

Featured hot loose 
teas from New Mexico 

Tea Company

SCOTTISH BREAKFAST

CREAM EARL GREY

MOROCCAN MINT

THAI LEMON GINGER (DECAF)

PASSION BERRY (DECAF)

BLOOD ORANGE ROOIBOS (CAFFEINE FREE) 

COFFEE ° 3
ESPRESSO ° 3
CAPPUCCINO ° 4
CAFÉ MOCHA ° 5
SAVOY’S IRISH COFFEE ° 9
Jameson Irish whiskey, Savoy’s house blend of coffee,
two raw sugar cubes, whipped cream

ROYAL TOKAJI ‘5 PUTTONYOS’ 2005 ° 12
MERRYVALE ‘ANTIGUA’ ° 9
CHÂTEAU HAUT-MAYNE SAUTERNES 2013 ° 10
SANTA JULIA TARDIO TORRONTES ° 5
PORTO NIEPORT WHITE PORT ° 6.5

FONSECA TAWNY PORTO 20 YEARS OLD ° 11
PORTO NIEPORT RUBY PORT ° 9
KOPKE TAWNY PORT 10 YEARS OLD ° 9
KOPKE TAWNY PORT 20 YEARS OLD ° 14

COFFEE
Savoy proudly serves 

our own organic 
blend of Indonesian 

and Central American 
coffee beans roasted 

daily by Aroma 
Coffee of Santa Fe

DESSERT WINE 
& PORT

BRANDIES OF 
THE WORLD

HENNESSY VS ° 10
COURVOISIER VSOP ° 12
HENNESSY VSOP ° 15
MARTELL ‘CORDON BLEU’ ° 26

HENNESSY ‘PARIDIS’ ° 120

DARON ‘PAYS D’ AUGE’ CALVADOS ° 10
CHÂTEAU DE BRIAT ARMAGNAC ° 14

SHERRY LUSTAU ‘EAST INDIA SOLERA’ ° 7
BODEGAS TORO ALBALA, OLOROSO ° 9
HIDALGO ‘TRIANA’ SHERRY ° 5


