
FA L L  D E S S E RT S

VANILLA BEAN CRÈME BRULÉE ° 9

LINZER TORTE ° 9
blended nut crust, raspberry preserves, honey-orange gastrique,

pfeffernusse cookie

CHOCOLATE HAZELNUT TORTE ° 10
Bailey’s anglaise, hazelnut praline

PUMPKIN BAR ° 9
whipped cream cheese, balsamic butterscotch sauce, sage grana frico

FALL PASTRY CHEF SAMPLER ° 9
maple blondie bites, apple confit, passion fruit curd, 

toasted coconut ice cream, rum caramel sauce

HOUSE-MADE ICE CREAM & SORBET ° 4



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

TEA
4

Featured hot loose 
teas from New Mexico 

Tea Company

HIGH MOUNTAIN GREEN TEA

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 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 NIEPOORT WHITE PORTO ° 6.5

FONSECA TAWNY PORTO 20 YEARS OLD ° 11
PORTO NIEPOORT RUBY PORTO °  9
KOPKE TAWNY PORTO 10 YEARS OLD ° 9
KOPKE TAWNY PORTO 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 ° 15
COURVOISIER VSOP ° 12
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


