THE

SAVOY

JERSEY

At Gupday
LUNCH MENU

TWO COURSES £28
THREE COURSES £33

'A discretionary 10% service charge will be added to your bill'




- lime mayonnaise, fennel and coriander salad, feriyoki-

- a delicate crépe filled with fresh crab meat and creamy avocado,
drizzled with a zesty lime vinaigrette-

-smooth duck liver parfait with tangy cranberry compote, served with toasted brioche-

- layers of roasted beetroot and creamy goat cheese, served with arugula,
walnut dust, and a balsamic reduction-

-creamy Jerusalem artichoke soup with shaved black truffle and toasted hazelnuts
for a rich, earthy flavour-

-roast potatoes, honey glazed carrots, greens, Yorkshire pudding and beef jus-

-rosemary baked desiree with braised cabbage, honey carrots, and lamb sauce-

-roast chicken wrapped in parma ham with creamy celeriac gratin and rosemary jus-

-fresh mussels in white wine and garlic sauce, served with sourdough bread-

-served with parmesan and chives-

-clementine panna cotta with pomegranate syrup and seeds-

-spiced apple and blackberry creme brilée with caramelized sugar crust,
served with vanilla ice cream-

-chocolate ice cream, hazelnut praline, whipped cream, chocolate sauce, caramelized hazelnuts.

-selection of artisanal cheeses, biscuits, home-made chu’rney , a reFreshing pc1|c1’re cleanser
served with nuts and celery -

-coconut rice pudding summer berries compote, house granola and raspberry sorbet-



