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Celebrate Valent�ne's Day w�th us! 

We prom�se you an unforgettable exper�ence: 
Champagne and canapés  on arr�val, l�ve p�ano mus�c, a 6
course tast�ng menu for £70 per person, and opt�onal
w�ne pa�r�ng for £40 per person. 

Upgrade to an overn�ght stay �n a standard double room
w�th tast�ng menu and w�ne pa�r�ng for £260 per couple.

Book yours at events@thesavoy.b�z



STANDARD MENU

AMUSE BOUCHE 

FOİE GRAS PARFAİT
 Portuguese Qu�nce Jelly, Hazelnut Taco, M�cro Herbs 

Allergens: Da�ry, Gluten, Nuts (Hazelnut) 

W�ne pa�r�ng: Joseph Perr�er Champagne Brut NV (10cl) 

STARTER 

SEARED HAND-DİVED SCALLOPS 
Sp�ced Parsn�p Purée, Chor�zo Dust, C�trus-Wasab� Dress�ng 

Allergens: Molluscs, Da�ry 

W�ne pa�r�ng: Pou�lly Fume 2022 (10cl) 

FİSH COURSE 

PAN-ROASTED TURBOT
 Brown Shr�mp and Capers, Beurre No�sette, Conf�t Pommes Tourneés 

Allergens: F�sh, Shellf�sh, Da�ry 

W�ne pa�r�ng: Mersault 2021 (10cl) 

PALATE CLEANSER 

Orange sorbet w�th thyme �nfus�on, garn�shed w�th pomegranate seeds. 

MAİN COURSE 

GRASS FED BEEF FİLLET
 Grass-fed Beef F�llet w�th Parsley & Bone Marrow R�sotto, Smoked Beef Jus 

Allergens: Da�ry 

W�ne pa�r�ng: Chateau Catenac Brown 2016 (10cl) 

DESSERT 

MOCK CHOCOLATE SLİCE
 L�berat�on Ale Ice Cream, Salted Caramel, Poached Pear 

Allergens: Da�ry, Nuts, Eggs, Soya

 W�ne pa�r�ng: Royal Tokaj� 2018 (10cl) 

Tea, Coffee and Pet�t Fours 



VEGAN -VEGETARİAN MENU

AMUSE BOUCHE

TOMATO ASSİETTE PANNACOTTA
Allergens : Celery

W�ne pa�r�ng: Chandon Garden Spr�tz (10cl)

STARTER

DASHİ BRAİSED BRASSİCA
Dash�, m�so, and soy nectar w�th cr�spy shallots and p�stach�os  

served over caul�flower popcorn.
Allergens : Nuts, Soya

 W�ne pa�r�ng: R�esl�ng Petz Wrtz, Rh�enhessen , Germany 2022 (10cl)

MİDDLE COURSE

ROASTED CAULİFLOWER AND SMOKED TOFU RAVİOLİ
W�nter vegetables and truffle broth, sauteed sp�nach and vegan parmesan 

Allergens: Cereal, Soya, 

W�ne pa�r�ng: Pou�lly Fume 2022 (10cl) 

MAİN COURSE

VEGETABLE WELLINGTON WITH MUSHROOM DUXELLE
Flaky pastry and a savoury mushroom duxelles, 

served w�th roasted vegetables and a red w�th reduct�on sauce.
Allergens: Cereal, Mustard, Soya

W�ne pa�r�ng: P�not No�r ,  Greenhough Stone - NZ 2019 (10cl)

PALATE CLEANSER

LEMON SORBET WITH RASPBERRY COULIS
-refresh�ng lemon sorbet served w�th a sweet raspberry coul�s-

Allergens: non 

DESSERT

DARK CHOCOLATE DELICE & SALTED CARAMEL
A  r�ch and creamy dark chocolate del�ce w�th a dr�zzle of salted caramel sauce and

Jersey black butter and coconut �ce cream .
Allergens: Soya

W�ne pa�r�ng: - Sauternes, Clos L’abe�lley France 2019 (10cl)

Tea, Coffee and Pet�t Fours 


