
Lorem ipsum

8,95

WITH BRAISED FENNEL & WHITE WINE AND CHIVE SAUCE

STARTERS

BLOWTORCHED MACKEREL FILLET

G R I L L E D  G O A T ’ S  C H E E S E  S A L A D
WITH CARAMELISED APPLE AND ROASTED WALNUT

C A R A M E L I S E D  O N I O N  &  B R I E  T A R T L E T
GARLIC PUREE & PEA SHOOTS (V) 

L A M B  K I D N E Y
WITH MUSHROOM, BACON & WHOLE GRAIN MUSTARD SAUCE

H O M E M A D E  C H I C K E N  L I V E R  P A R F A I T
ONION MARMALADE, BALSAMIC REDUCTION & TOAST

8,95

8,95

PICKLED RADISH, HORSERADISH CRÈME FRAICHE & DILL

8,95

8,95

A V O C A D O  A N D  P R A W N  C O C K T A I L 8,95

F R E N C H  O N I O N  S O U P  ( V E G A N ) 7,95

NIBBLES

F R O M A G E  F O R T

C H E E S E  P L A T T E R

M I X E D  O L I V E S  ( V E G A N )
G A R L I C  B R E A D

3,95

4,95

9,95

5,95
TOASTED BREAD WITH CHEESE DIP

VARIETY OF CHEESE SERVED WITH CRACKERS

G R I L L E D  M U S S E L S
IN GARLIC, PERNOD, BREADCRUMB & HERBS 

13,95

SIDE DISHES

GREEN BEANS
C R E A M Y  S P I N A C H

F R E N C H  F R I E S
T O M A T O  S A L A D

4,95

4,95

4,95

4,95

N I C O I S E
WITH TUNA, GREEN BEANS, EGG, TOMATOES, POTATOES 
AND OLIVES

18,95

W A R M  C H I C K E N  S A L A D
WITH AVOCADO, BACON, SUN DRIED TOMATOES, 
MOZZARELLA AND ROASTED SEEDS

18,95

B U T T E R N U T  S Q U A S H  R I S O T T O 18,95

1 0 0 %  A N G U S  B E E F  B U R G E R  

WITH FRIES AND SALAD

18,95

L A M B  M O U S S A K A

WITH SALAD

18,95

MEAT

ENTRECOTE STEAK

P A N  R O A S T E D  D U C K  M A G R E T

SWEET POTATO MASH, CHILLY ROASTED BABY 
BEETS & BLACKBERRY SAUCE

T R A D I T I O N A L  B E E F   B O U R G U I G N O N

WITH MUSHROOM, PEARL ONION & MASH POTATO

22,95

24,95

WITH GARLIC BUTTER, FRIES & SALAD

24,95

C H I C K E N  S U P R E M E

WITH PARMENTIER POTATOES, WILTED SPINACH & WILD MUSHROOM SAUCE

21,95

B R A I S E D  L A M B  S H A N K

IN RED WINE & A HINT OF CHILLI ,  TOPPED WITH CHESTNUT CRUMBS

23,95

SALADS

B U T T E R N U T  S Q U A S H  S A L A D

WITH GOAT’S CHEESE & ROASTED ALMOND FLAKES

16,95

G R E E N  S A L A D  ( V E G A N )

AVOCADO, CUCUMBER, GREEN BEANS AND ROASTED SEEDS

16,95

N E W  P O T A T O E S 4,95

S A V O I R  F A I R E  B O U I L L A B A I S S E
FISH & SHELLFISH STEW WITH SPICES, TOMATO & HERBS

18,95

FISH

S A L M O N  F I L L E T 21,95

P A N - F R I E D  H A K E
WITH LEMON AND HERB BUTTER

21,95

M O U L E S  M A R I N I E R E S
MUSSELS COOKED IN WHITE WINE, GARLIC AND CREAM

21,95

VEGAN

S P I N A C H  M U S H R O O M  R I S O T T O 18,95

M U S H R O O M  B O U R G U I G N O N
WITH MASHED POTATOES

18,95

SAVOIR.CO.UK
THE FOODS DESCRIBED WITHIN THIS MENU MAY CONTAIN NUTS OR DERIVATIVES OF NUTS. IF YOU SUFFER FROM ANY ALLERGY OR FOOD INTOLERANCE, PLEASE ADVISE A MEMBER OF STAFF.

PASTA

F R E N C H  C A R B O N A R A

E G G ,  B A C O N  A N D  C R E A M

S P I N A C H  A N D  T O M A T O  F A R F E L L E

W I T H  F R E S H  S P I N A C H  A N D  S U N - D R I E D  T O M A T O E S

18,95

16.95

T U N A  F A R F E L L E

P I N K  S A U C E  W I T H  G R A T E D  C H E D D A R  C H E E S E

P E S T O  L I N G U I N E

W I T H  F R E S H  B A S I L  A N D  S U N F L O W E R  S E E D S

S E A F O O D  L I N G U I N E

W I T H  K I N G  P R A W N S  A N D  C L A M S ,  C R E A M Y
W H I T E  W I N E  S A U C E

17.95

15.95

21.95


