
THAMES FOYER

PROLOGUE

Chips de Légumes (v)
Root Vegetables Crisps | Romesco Sauce 

Niçoise Salad
Red Pepper | Green Beans | Onions | Olives | Tomato | Potato | Olive Oil

+ Seared Tuna

Saumon Fume
Smoked Salmon | Potato & Chive Salad | Farmhouse Bread

Oeufs et Ossietre Caviar
Egg & Potato Foam | Caviar

Parmesan Gougères (v)
Parmesan Gougeres | Comte Cheese Filling

THE STORY

Huitres Classique - 6 | 12 pieces
Native Oysters | Mignonette | Lemon

Bouillabaisse
Fish Soup | Prawns | Mediterranean Rock Fish | Rouille

Foie Gras Parfait en Brioche
Duck Liver Parfait | Brioche Bread | Rhubarb Preserve

Mini Croque Monsieur
Honey Roasted Gammon | Croque Monsieur

Poulet Suprême et Chanterelle Sauce Albufera 
Corn Fed Chicken Breast | Potato Dauphine

Chanterelle Mushrooms | Sauce Albufera

Dover Sole, Ecrevisses, Beurre Blancs
Dover Sole | Crayfish | Beurre Blancs

Cuisse de Canard Confit
Confit Duck Leg | Lentils | Red Wine Jus

Gruyere Soufflé (v) 

Double Baked Gruyère Soufflé | Gruyère Sauce | Herbs

Escargot à la Provencal
Snails | Garlic & Herb Butter
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19.00-20.30

Inspired by Auguste Escoffier

EPILOGUE

Baba au Rum
Tahitian Vanilla Crème Chantilly | Savoy Spiced Dark Rum 
Citrus Fruits

12

Ile Flottante
Poached Meringue | Crème Anglaise

12

Pêche Melba
Peach | Toasted Almonds 
Vanilla Ice Cream | Raspberry Coulis

12

LIVE AT THE SAVOY

20.30-22.30



All prices are inclusive VAT. A suggested discretionary 12.5% service charge will be added to your bill.
Please let your server know of any food allergies &/or special dietary requirements.

WHITE WINE

RED WINECHAMPAGNE

ENGLISH SPARKLING WINE

Dr. Loosen Estate, Riesling - Mosel, Germany 13.52016

2017

2017

2017

2016

2017

Pouilly Fuissé, Domaine Cordier - Burgundy, France

Gavi di Gavi Ca’da Bosio - Piemonte, Italy

Domaine de l’Eglantiere, ‘Carré de César’ – Chablis, 
Burgundy, France 

Sancerre La Moussière, Alphonse Mellot - Loire, France

Astrolabe, ‘Province’, Sauvignon Blanc - Marlborough, 
New Zealand 

15 55

48

5916

6217

7219

75

2016 Domaine de L’Espigouette, ‘Plan de Dieu’ - Côtes du 
Rhône, France

14 52

2017 Little Beauty, Pinot Noir - Marlborough, New Zealand 16 58

2014 Muga, Reserva - Rioja, Spain 18 68

Louis Latour - Côtes de Beaune-Villages, Burgundy, 
France

2016 19.5 75

2013 Château Tour Pibran - Bordeaux, France 25 95

2015 Télégramme - Châteauneuf-du-Pape, Rhône, France 110

2009 Château Kirwan, 3ème Cru Classé - Bordeaux, France 245

NV Louis Roederer, Brut, Premier 20 85

NV Pol Roger, Brut, Réserve 23 105

NV Deutz, Brut, Rosé 28 135

NV Ruinart, Brut, Blanc de Blancs 29 140

2012

2009

2008

Louis Roederer, Brut, Vintage, Rosé

Dom Pérignon, Brut, Millesimé

Louis Roederer, Brut, Cristal

180

285

85 360

2014 Rathfinny, Blanc de Blancs, Sussex 18 88

Gusborne, Blanc de Blancs, Appledore, Kent2012 130

Rathfinny Rosé, Sussex2015 25 90

Ridgeview Blan de Noirs, Sussex2013 130

150ml Bt

150ml Bt

Casata Monfort, Pinot Grigio Rosé - Lavis, Italy2016 14 52

Château d’Esclans, Rock Angel Rosé
Côtes de Provence, France

2017 21.5 85

175ml Bt

PORT

NV Ramos Pinto, The Collector 12.5 78

NV Taylor’s, Tawny 20yr 19 150

75ml Bt

125ml Bt

125ml Bt

Champagne and sparkling wines are sold by the glass measured at 150ml.
Wines are sold by the glass measured at 175ml.

Port and Sherry are sold by the glass measured at 75ml.
All vintages were correct at the time of printing, but are subject to change depending on availability.

ROSE WINE

DESSERT WINE

2015 Domaine du Tariquet, Dernières Grives 
Cotes des Gascogne, France

12 70

2013 Klein Constantia - Vin De Constance, South Africa - 
500ml

125

1999 Tokaj Classic, Tokaji Aszu, 6 Puttonyos 
Tokaj, Hungary - 500ml

28 140

2006 Château d’Yquem - Sauternes, 1er Cru Supérieur 
Bordeaux, France

950

75ml Bt


