
Starters at £5.00

Today’s soup
With homemade bread

Smoked salmon
Locally smoked salmon with lemon and shallots

Char grilled calamari
Marinated in lime and chilli served 
with fresh pickled salad

Fritto calamari
Served with sea salt and roasted lemon.

Roasted goat cheese tart
With waldorf salad and aged balsamic glaze

Smoked chicken Caesar
Shredded smoked chicken, croutons, anchovies, 
Cos lettuce, parmesan and Caesar dressing

Melon
With Raspberry sorbet and orange syrup

Savoro Prawn cocktail
Prawn, avocado and marie rose on crisp lettuce

Buffalo mozzarella salad
Beef tomatoes, pine nuts, tapenade toast 
and basil pesto

Main Courses at £14.95

Half Duck two ways
Crispy breast with five spice, slow roasted confit leg,
sweet potato mash and stir fried Bok Choy

Calves liver
Char grilled, smoked bacon, mash potato 
and onion gravy

Chiltern Lamb
Roasted rump of lamb, crushed new potatoes, creamed
spinach and rosemary gravy

Essex Pork
Slow roasted belly of pork with braised fennel and
apple compote.

Pan roasted Peterhead Cod
With puy lentils, spring onion and leek fondue,
Beurre blanc and demi glace. 

Saffron bouillabaisse of fish
With dill and ginger cappuccino, crouton and rouille.

Teriyaki roasted salmon
With mirin wine, cucumber and cherry tomato salad

Fishcakes
Selected fresh fish, Breaded served with lemon butter
sauce and matchstick fries

Ravioli (v)
Spinach and ricotta ravioli with creamy 
wild mushroom sauce

Savoro a la Carte

2 courses for £19.95 3 courses for £24.95

Individual prices: Starter £5.00, main courses £14.95

ALL OUR FISH IS PURCHASED DAILY FROM THE MARKET AND IS SUBJECT TO AVAILABILITY
All dishes are cooked freshly to order. We apologies for any delay this might cause. Any special requirements can be serviced if advised before ordering.
An optional 10 % service charge will be added to your bill.

All prices are inclusive of VAT



Side Orders 
Horiatiki (Greek village salad of feta, olives, cucumber and tomato) £3.95

Vine tomato and red onion salad with herb oil £3.95

Mixed salad £2.50

Creamed Spinach £3.50

Asparagus with Maldon salt and butter £5.95

Green vegetables with Maldon salt and butter £2.95

Sauté mushrooms £3.50

Onion rings £2.95

Mash potato £2.50

Sauté potatoes £2.95

Hand cut chips £2.50

From the Grill
(Main served with matchstick fries) 

Starter Main

Grilled tiger prawn  £9.95 £24.95

Chargrilled, finished in garlic butter with herbs

Chargrilled Thai beef salad £7.95 £15.95
Spiced beef with bird chilli, fried 
shallots and beansprouts.

Chargrilled asparagus  £5.95 £11.50
A plate of seasonal asparagus
with herbs butter and lemon  

Fish
Peterhead Cod and chips £13.95

Fillet of cod in a light batter with mushy peas

Roasted Peterhead cod £14.95
Cooked with a light amount of lemon and butter

Grilled west coast skate £18.50
With a little brown butter and capers.

Lemon sole  £19.95
Whole grilled West Coast lemon sole served
with lemon & butter sauce

Whole roasted sea bass   £16.95
With a belly full of fresh herbs

Scottish Halibut fillet £18.95
Pan seared and cooked with lemon and herbs

Steaks chargrilled to your liking

Our beef is from selected  Abeerdeenshire Angus. It is grass 
fed and we hold our meat on the bone for at least 28days.

Fillet  8oz £26.50
Sirloin 10oz £17.50
Ribeye 10oz £16.75

Steak Diane 
A  classic brandy and forest mushroom sauce.
Sirloin Diane £18.95
Fillet Diane £28.50

Peppered Steak
Crushed mixed peppercorns and mixed mild asian chilli
Peppered Sirloin £18.95
Peppered Fillet £28.50

Land and sea £21.95
Aged ribeye with grilled tiger prawns

All served with roasted tomato, homemade onion ring
garnish, watercress on the side and hand cut chips
or new steamed potatoes.


