
 

If you have a food allergy, intolerance or sensitivity, please speak to your server about 
ingredients in our dishes before ordering your meal. Prices include VAT. A discretionary 

15% gratuity will be added to your bill. 

 
 

S A V O Y  G R I L L  E X P E R I E N C E   
 
 
 
 
 

Aged Comté gougère  
 

••• 
 

Louet-Feisser oyster    
shallot mignonette 

 
••• 

 
Arnold Bennett souff lé  

smoked haddock, Montgomery cheddar sauce 
 

••• 
 

Beef Wellington  
pomme purée, truffle, red wine jus 

 
••• 

 
Madagascan vanilla baked cheesecake  

plum compote, honeycomb  
 
 
 
 

Menu for the whole table £130pp 
 

(Available until 10:30pm) 
 
 

 

 


