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SAVOY / GRILL

SINCE 1988

Easter Sunday Supper
April 4,2010
Appetizers and Salads

New England Style Clam Chowder
a rich and creamy traditional style chowder

Celery Root & Green Apple Soup

Blue Point Oysters on the Half Shell
cocktail sauce, mignonette

Clams Casino, ""Our House Favorite"

top neck clams baked with casino butter and bacon

Harry's Shrimp Cocktail
cocktail sauce and lemon

Smoked Chicken and Manchego Empanada
charred tomato and chile sauce, jicama slaw

Roasted Pork and Shrimp Dumpling
lemongrass broth, spring onions

Hot Crabmeat and Artichoke Dip
crisp sourdough croutons

Lobster Tempura, Sriracha Aioli
sesame breadstick

Hand-pulled Mozzarella, Pickled Heirloom Tomato
méache and mizuna salad

Caesar Salad, Shaved Reggiano
organic romaine, toasted sourdough croutons

Seasonal Mixed Green Salad, Red Wine Vinaigrette
blue star farms chevre crostini

Chopped Icebox Salad

tomatoes, olives, croutons and creamy herb dressing

6.95

5.95

2.25ea

8.95

12.50

8.95

9.95

10.95

12.95

9.00

7.95

5.50

5.50



Entrees

Prime Rib Au Jus

Harry's award-winning aged lowa beef, "Medium Rare at its Best"  Grill Cut (120z.)

Recommended Wine:
18 0z Bone-In Black Angus Sirloin

Grilled Filet Mignon Béarnaise
8 0z center cut, exotic mushrooms

Colorado Lamb Chops

caramelized tomato and burrata tart, cepe reduction sauce

Jumbo Lump Crab Cakes

lemon-artichoke soubise, spiced sun-dried tomato, pea tendrils

Seared Pork Tenderloin
honeyed fig crostata, pink peppercorn reduction

Seared Madagascar Salt Prawns & Day Boat Scallops

cilantro gremolata, ginger lime emulsion, vegetable vermicelli

Pan Roasted Amberjack

tomato, olive, capers, spanish bomba rice with serrano

Seared Wild Rockfish and Crabmeat Ravioli

chinese black beans, ginger, bartlett pear, miso emulsion

Chicken and Lobster “Shepherd’s Pie”

english peas, root vegetables, potato border, parsley salad

Lobster Mashed Potatoes

Garlic Fingerling Potatoes

Reggiano and Truffle French Fries
Bacon and Horseradish Mashed Potatoes
Sautéed Asparagus

Crispy Shaved Onions

Seasoned Spinach

Exotic Mushrooms

13.95
5.95
6.95
4.95
4.95
3.95
5.95
4.50

Savoy Cut (18 0z.)

24.95
29.95

32.50

28.75

27.50

27.95

23.50

28.25

24.50

27.95

25.95
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