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Wellness Bowls

Homemade Sandwiches

500





450






500




550







600





550


Falafel Lovers

700



Mediterranean Salmon

900



Grilled Chicken

800



rice, daterini, cucumber, avocado, carrots, onion, gabage,

feta, sweet potatoes, edamame


oriz, daterini, kastravec, avokado, karrota, qepë, lakër,

feta, patate të ëmbla, edamame


Prosciutto di Parma

tomatoes, mozzarella, roka

domate, mozzarella, roka



Mediterranean

fetta cheese, tomato, onions, 
avocado,  frisée

djathë feta, domate, qepë, avokado, frize



Tuscan

pesto, provolone, culatello



Italian

spianata, milano salami, stracciatella,

dried tomotoes

spianata, sallam milano, stracciatella,

domate të thata



Artisan Pistachio Mortadella

straciatella, EVOO, pesto, tomato

straciatella, EVOO, pesto, domate



Cured Beef

brezaola, raclette



Build your own Sandwich

Sunrise Bites

Benedict Royale

hollandaise, scamorza, chives, parma

hollandaise, scamorza, qepujka, parma



Green Gold Scramble Toast

avocado, parmigiano, mushroom

avokado, parmigiano, kërpudha



Smoothie Bowl

yogurt, blueberry, raspberry, dried fruit

kos, boronicë, mjedër, fruta të thata



Coco-Crunch Homemade Granola

maple syrup



Stuffed Egg Crepe or Plain

brie, chorizo, frisse, pomodorini

brie, chorizo, frisse, pomodorini



Halloumi Shakshuka

pepper, onion, sauce, sunny side up egg

spec, qepë, salcë, vezë sy



Dutch Pancake

pistachio cream, nutella, forest fruits

krem pistachio, nutella, fruta pylli

600





450





450





400




500





650





550

07:30-12:30

12:30-17:00
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Entrées

Main Selections

Soup of the Day

400



Truffle Focaccia

brie, grana, roka


450



Mozzarella di Buffalo

EVOO, daterini, cucumber


EVOO, daterini, kastravec

550



Savoy Garden

miks sallatash, avokado, parmigiano, mustard, agrume, Halloumi, parma

greens, avocado, parmigiano, mustard dressing, agrumes, Halloumi, parma


600

Noodles

shrimp or veggie

karkalec ose perime



Slow-Cooked Beef with Casarecce

cheese emulsion



Truffle Pecorino Bites

gnocchi



Salmon Sensation

asparagus, carrots, exotic sauce

asparag, karrota, salcë ekzotike

750 or 650





850




700




900

Chicken Delight and Baby Potatoes

butter lemon, sage sweet potato

gjalp limoni, sherebelë, patate e ëmbël



Beef Tenderloin

crispy potato, aiolisauce

patate krokante, salcë aioli



Signature Beef Burger



Eggplant Parmigiana

750





1200





850



750

12:30-23:00
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Small Bites & Tapas Bao & Tacos Chronicles

Cold Cuts and Cheese Selection 17:00-23:00

Cheese Platter  1800 

Cured Meats Platter  1600

Parmigiano

100g/600

Mortadella

100g/280

Grana Padano

100g/300

Culatello

100g/400

Graviera

100g/250

Prosciutto di Parma

100g/400

Chevre

100g/350

Bresaola

100g/550

Pecorino Toscana

100g/500

Speck

100g/350

Brie

100g/200

Milano

100g/250

Spianata

100g/250

Croquettes de Jamon



Foie Gras



Butter Anchovies



Smoked Salmon



Chorizo Links



Guacamole and Rolls



Crispy Potato



Tempura Prawns



Padron Peppers



Seafood Roll



BBQ Iberico Ribs

The Shrimp Bao



Asado Brisket Tacos

450



800



450



500



600



600



400



700



600



900



1200

600



650



SWEET STORIES
Indulge in the sweet symphony of flavors – where every bite is a moment of bliss.

Your feedback means the world to us! Please let us know how we did, and we hope to see you again 
for more delicious experiences!



Thank you from Savoy Osteria

Mille-Feuille with Coconut Ice Cream



Basque Cheesecake



Carrot Cake and Dried Fruits



Lemon Meringue Pie



Croissants

chocolate, pistachio, forest fruit jam

{add ice cream for 100 All}

500



450



450



400



180
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