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Savoy Bar & Grill

Light, open and airy with butter-colored walls, dark wood and black & white photography of wine
country all come together to create an elegant yet surprisingly comfortable atmosphere in the main
dining room. The dark and contemporary edge to the room is offset during the day with an abundance
of natural light from large windows and three strategically placed skylights. The wood burning oven
will be our culinary focal point for the exhibition kitchen, where our guests will see and smell the cedar
planked salmon and an unending assortment of seasonal flatbreads.

Dinner
($30.00 Per Person)

First Course Choices
Winter Grapefruit Salad - spinach & frisee, Tucumcari feta, citrus vinaigrette, sunflower seed brittle

Butternut Squash Bisque - fresh scallions, red chile oil

Entree Choices

Parmesan Crusted Chicken Breast - baked potato pave, garlic sauteed broccoli, dijon-herb pan
sauce

Petite Prime Beef Sirloin - herb smashed red potatoes, seasonal vegetables, mushroom demi glace,
crispy onion strings

Cedar Planked Atlantic Salmon - warm cracked quinoa pilaf, fire roasted brussels, lemon beurre blanc
Petite Herb Roasted Prime Rib (10 0z) - sour cream mashed potatoes, seasonal fresh vegetables,
herb veal jus

Dessert Choices

Layered Chocolate Genoise Cake - mocha butter cream frosting

Creme Brule - fresh cookie of the day

Warm Apple Strudel - vanilla ice cream



Restaurant Week Wine Flight (Optional)

Assorted Premium Wine Flight - Enjoy one three ounce half glass of each of the following wines: Joel
Gott Pinot Gris; Chateau Ste. Michelle Eroica Riesling; Navarro Correas Malbec: $11

Restaurant Week Bottle Features (Optional)

Take $5 off any of the following bottles during Restaurant Week! - Chateau Ste. Michelle 'Canoe
Ridge' Chardonnay, Chateau Ste. Michelle 'Eroica’ Riesling, Northstar Merlot, Conn Creek Anthology,
Ruffino 'Modus', Antinori 'll Bruciato'....all week long enjoy a bottle of Red Diamond Malbec for just
$20 in the dining room

Lunch
($15.00 Per Person)

First Course Choices
Petite Green Salad -

Cup of Soup -

Entrees Choices

Turkey Club Sandwich - sourdough bread, basil aioli, bacon, lettuce, tomatoes, avocado, parmesan
fries

Reuben - house rye bread, pastrami, gruyere, sauerkraut, green chile 1000 island, parmesan fries
Roasted Vegetable Wrap - portobellos, butternut squash, roasted peppers, smoked mozzarella,
chipolte aioli, petit greens

Dessert

Housemade Chocolate Truffles - various flavors

**Price includes non-alcoholic beverage - coffee, tea & sodas

Savoy Bar & Grill

10601 Montgomery Blvd. NE
(505) 294-9463
http://www.savoyabg.com



