
AMARETTO SOUR 

house-made amaretto,  pistachio 

almond, date syrup, lemon 

 

DOUBLE DATING A ‘ROUND’  

whiskey, rum, cardamom 

dates, rose water, pistachio rim 

DIRTY MARTINI C. 1901  
vodka, house br ine  

 

 

OSIRIS C. 2024 
gin,  vermouth,  on ion,  gar l i c ,  thyme  
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s e a s o n a l  o f f e r i n g s  

u n i q u e  f e a t u r e s  

 

BRONSON’S PUNCH  C. 2016  

whiskey,  lemon,  ginger  

apple,  aromatics  

 

 

A WRINKLE IN THYME C. 2025  

bourbon,  apr icot ,  thyme,  

manzani l la sherry ,  egg whi te 

 
 

FLIP IT AND REVERSE IT C. 2022 

angel ’ s  envy bourbon,  amont i l lado 

penny bun i tal ian vermouth  blend  

cacao savoy bi t ters  

make it  a f l ip w/ whole egg $3  

 

 

OLD FASHIONED C. 1880  

savoy bourbon blend 

demerara, bi tters  

 

FIG-ETABOUTIT C. 2024  

bourbon,  fig,  sherry,  brown 

sugar,  vanil la 

MANHATTAN C. 1870  

savoy rye blend,  tor ino vermouth  

maraschino,  bi t ters  

 

THE TRUMAN C. 2024  

rye whiskey, nonino amaro 

dry curacao, cherry heering 

aromatic bi tters 
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PALOMA C. 1938  

tequi la blanco,  sal ted pink 

peppercorn cordial,  l ime 

grapefrui t soda  

 

DAHLIA C. 2024 

tequi la blanco,  bergamot 

grapefrui t,  trebbiano bi tter 

sparkl ing wine 

 

 

 

JUNGLE BIRD C. 1978  

rum, red bi tter blend, pineapple,  

l ime, molasses 

 

CASSOWARY C. 2024  

amaro, mezcal ,  blueberry 

pineapple,  coffee 
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Much l ike The Savoy, cocktai l s 

have played an important role in 

the history of Kansas Ci ty,  and 

the region at large.  This menu 

seeks to reflect on our storied 

past whi le being fi rmly rooted in 

the present.  We invi te you to 

enjoy an old favori te, or 

explore our modern 

interpretation.  Cheers.  
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DIRECTOR OF F&B: Van Zarr 
BARTENDER LEAD: Brian Zabel 
 

 

BARTENDER: Ben Roberts 
BARTENDER: Reece Everts 
BARTENDER: Savannah Farrens 
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SAVOY 

GRILL 
 bar selections 



S a v e e  S e a  S A U V I G N O N  B L A N C  
M a r l b o r o u g h ,  N Z  2 0 2 1  
t ropical  frui t ,  herbaceous,  mineral  
 
M e i n k l a n g  G R U N E R  V E T L I N E R  
O s t e r r e i c h ,  A u s t r i a  2 0 2 2  
lean green frui ts ,  herbaceous,  whi te pepper  
 
B o s c h k l o o f  C H A R D O N N A Y   
S t e l l e n b o s c h ,  S o u t h  A f r i c a  2 0 2 2  
c i trus ,  apricot,  l ime, oak  
 
F e a t u r e d  W h i t e  
ask your server  for  detai l s    
 

 

 

BEER 
by the bott le and can 

 

 

 

  

 

  

 

 

 

 

8oz  18

  

3oz  7

 

3oz  7

 

6oz  14

 
 

3oz  7

 

WINE 
 by the glass  

D e l t a  P I N O T  N O I R  
C e n t r a l  C o a s t ,  C a l i f o r n i a  2 0 2 1  
cranberry,  dr ied mushroom, rose petal  
 
H e y  M a l b e c !  M A L B E C  
L u j a n  d e  C u y o ,  A R G E N T I N A  2 0 2 3  
ju icy black frui ts ,  violet ,  black pepper  
 
E n o s  C A B E R N E T  S A U V I G N O N  
S o n o m a  C o u n t y ,  C a l i f o r n i a  2 0 2 1  
plum, black cherry,  violets ,  spice 
 
F e a t u r e d  R e d  
ask your server  for  detai l s    
 

Bel l ’s  Two Hear ted Ale   7  
Amer ican  s ty le  IPA, 7%  

Coms tock ,  MI  
 
Ci ty Bar rel  RAD AF             8  

New England IPA, 6 .4%  
Kansas C i ty ,  MO 
 

Boulevard Tank 7    8 
Be lg ian  s ty le sa ison , 8 .5% 

 
Boulevard Barrel  Aged   8  

Wheat  Wine Ale  

APA, 9 .9%  

P r i s m a  P I N O T  N O I R  

C a s a b l a n c a ,  I t a l y  2 0 2 2  

pass ion frui t ,  crushed s tone 

br ight acid 

 

V i e t t i  M O S C A T O  d ’ A s t i ,  
P i e d m o n t ,  I t a l y  2 0 2 0  
p e a c h ,  r o s e  p e t a l ,  g i n g e r    

 
p A L S  ( p e o p l e  w i t h  A L S ) ,  B R U T  R O S E ’  C a v a ,  C a t a l o n i a ,  S p a i n  N V  
s trawberry,  rose petal ,  peach  

 

pink 

sweet sparkling 

Boulevard Pale Ale    6 
APA, 5 .4%  
 

Boulevard Unf i l tered Wheat   6 
Amer ican  wheat,  4 .4%  

  
Tal lgrass Buf falo Sweat          7  
Oatmeal  Cream Stout           

Amer ican  s tou t ,  5 .0% 
Wich i ta ,  KS  

 
Crane Tea Wei ss                    8   
Sour  A le Brewed wi th Rooibos  

Tea,  4 .2%  
 

Aust in Eastcider s  
Dry Cider      7  

Cider ,  5%  
Aus t in ,  TX 

 
Mi l ler  High Li fe    5  
Amer ican  Lager ,  4 .5%  

 
Mi l ler  L i te      5  
Amer ican  Lager ,  4 .2% 

Milwaukee ,  WI 
 

Montucky Cold Snack             5  
Amer ican  Lager ,  4 .1%  
Bozeman , MT  

 

 

btl  56

 
 

3oz  7

 

white 

p A L S  ( p e o p l e  w i t h  A L S ) ,  B R U T  C A V A ,  C a t a l o n i a ,  S p a i n  N V  
pear, lemon, baked bread  

 

red 

C a r m e s  d e  R i e u s s e c  
S A U T E R N E S ,  B o r d e a u x ,  
F r a n c e  2 0 1 9    ( 2 o z    10)           
honey, apple,  souff lé  
 

Ci ty Bar rel  Old School   6  
Lager 4%  

 
Bud Light                6  

 
 


