
 

                                                                        *consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may increase risk of medical conditions 

THE 

SAVOY 
 

 

 
 

 

a  l a  ca r te  
 
 

 
D R E S S E D  E G G S  T H R E E  W A Y S  17 

beet ,  ch i l i ,  avocado  

 
 

O A T M E A L  8 

seasonal  berr ies ,  cho ice  of  a s ide of  honey  
or  brown sugar  

 
 

P A S T R Y  8 
coffee  dan ish  

or   
lemon poppyseed t ea cake  

 
 

 

dr ink s  
 

B R E W E D  C O F F E E  4 
 

E S P R E S S O  4 
 

C A P P U C C I N O  6 
 

L A T T E  6 
 

F R E S H  J U I C E S  5 
 

S O F T  D R I N K S  3 
 
 
 
 

break fa s t  cock ta i l s  
 

M I M O S A  12 
 

B L O O D Y  M A R Y  12 
 

 
 

 
 
DIRECTOR OF F+B VAN ZARR 

F+B MANAGER MACKENZIE WESTERN 
EXECUTIVE CHEF MATT HALEY 
CHEF DE CUISINE AYDEN BOST 
SOUS CHEF JEREMIAH PRICE 

SOUS CHEF COSETTE DANIEL 
PASTRY CHEF LIDDY WELLS                                               

 

 

 

 

 

EASTER  MENU 2025   

 

 

 

l i gh te r  opt ions  

 
 

S M O K E D  S A L M O N  B A G E L  16 
 everyth ing sp ice-b lend,  wh ipped cream cheese  

 capers ,  red on ion  

 
 

Y O G U R T  P A R F A I T  13 
greek yogurt ,  savoy sunf lower  granola,  f resh  ber r ies  

 
 

C O M P R E S S E D  M E L O N  15 
goat  cheese,  p rosc iut to ,  mint  syrup  

 

 

ma ins  

 
 

S A V O Y  B R E A K F A S T  P L A T E  16 

two campo l indo  farms eggs  
cho ice of  sausage or  bacon,  toas t  & hashbrowns  

 
 

D U T C H  B A B Y  15 

blueberry,  lemon curd,  confect ioners  sugar  
 
 

F R E N C H  T O A S T  15 

br ioche,  c innamon cus tard,  
brandy maple  syrup   

 
 

B U T T E R M I L K  B I S C U I T S  &  G R A V Y  16 

campo l indo  eggs,  but t ermi lk b iscu i t ,  sausage gravy  
 
 

C A S T  I R O N   F R I T T A T A  16 

asparagus,  roas ted tomato,  crème fra iche  

 
 
 
 
 
 

 
 
 

 
 
 
 
 
 
 

 
 
 
 

 


