
SAVOY GRILL A LA CARTE MENU 

 

 

 
Starters 

 
Twice baked Arnold Bennett Soufflé 

Montgomery cheddar sauce 

£22 

 
Louët-Feisser Oysters 

Yorkshire rhubarb mignonette 

3/£18 - 6/£33 

 
Oscietra Caviar 

Brown butter waffle, smoked sturgeon rillette 

10g/£50 - 30g/£110 - 50g/£175 

 
Steak Tartare 

Dry aged beef fillet, confit St Ewes egg yolk, potato crisps 

£24 

 
Roast Veal Sweetbread 

Almond, Artichoke barigoule 

£26 

 
Dorset Snails 

Wild garlic butter 

£22 

 
Kingfish Crudo 

English wasabi, apple, dill 

£21 

 
Duck Liver Torchon 

Pedro Ximenez, cherry, toasted brioche 

£26 

 
Tomato and Romano pepper Gazpacho 

Cucumber, basil, black olive 

£16 



Mains 

 
Savoy Grill Signature Beef Wellington 

Confit Roscoff onion, red wine jus 

£65 

 
Duck à l'Orange 

Endive, pickled orange, spiced jus 

£58 

 
Gnocchi 

Asparagus, morels, courgette, wild garlic 

£32 

 
BBQ Lobster Thermidor  

French fries  

Half /£46 Whole /£89 

 
Gigha Halibut 

Sea vegetables, potato, Champagne beurre blanc 

£49 

 
BBQ Monkfish Tail 

Spiced scallop bacon butter, monks’ beard 

£42 

 
Dover Sole 

à la Grenobloise, cucumber, capers, lemon, parsley 

£64 

 

 
From the Charcoal grill 

All served with confit Roscoff onion and a sauce of your choice: 

Bearnaise, Peppercorn, Chimichuri or Café de Paris butter 

 
Rib-eye steak 300g /£60 

Fillet steak 220g /£64 

Sirloin steak 300g /£59 

Treacle cured pork chop 350g /£42 

 

 
To Share for 2 

 

Cote de boeuf 

House rub, French fries, choice of sauce 

£140 

 

 

 

 

 



 

Sides all £8.50 

 
Pomme purée 

French fries 

Minted Jersey Royals 

Butterleaf lettuce, house dressing 

Heritage tomato, bitter leaves, aged balsamic, parmesan 

Ratatouille 

 Glazed carrots, rose harissa yoghurt 

Spinach, creamed or sautéed 

Green beans, chilli, toasted almond  

 

 

 
Desserts 

 
Savoy Grill Eclair 

Hazelnut, orange, dark chocolate sauce 

£16 

 
Apple Tart Tatin (for 2) 

 Tahitian vanilla ice cream, salted caramel sauce 

£29 

 
Rum Baba 

Pineapple, lime, crème fraîche Chantilly 

£20 

 
Lemon Tart 

                Tulameen raspberries, timut pepper meringue 

£20 

 
Passion fruit and Yuzu Soufflé 

Preserved lemon ice cream 

£18 

 
Baron Bigod Cheese 

Pickled walnut, blossom honey toasted malt loaf 

£19 


