
If you have a food allergy, intolerance or sensitivity, please speak to your server about 

ingredients in our dishes before ordering your meal. A discretionary 15% gratuity will be added 
to your bill.  

 
⸺ K I T C H E N  T A B L E  &  W I N E  R O O M ⸺ 

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

 
 

sample menu 
 
 
 

Foie gras bonbon 
quince puree, cocoa 

 
••• 

 
Louet-Feisser oyster ‘Bucks Fizz’ 

oyster emulsion, Tarocco orange, champagne espuma 
 

••• 
 

Arnold Bennett soufflé 
smoked haddock, Montgomery cheddar sauce 

 
••• 

 
Beef Wellington 

truffle, red wine jus & shallot puree, parsley tuile 
 

••• 
 

Salted caramel tart 
prune purée, chocolate soil, malted milk ice cream 

 
 
 
 

£125 per person 
 

 

 
 


