SAVOY

LUNCH
PIZZI?RIA & CRAFT BAR MENLI
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SAVOYTO-GO LUNCH PRIX FIXE HOURS OF OPERATION
. . lunch everyday
Savoy is now available for take-out available monday - friday 11:30am - 3pm
11:30 - 3pm

Orders accepted through
our web-site and the
Savoy Pizzeria & Craft Bar App

Limited time only - all take-out orders placed online
through the Savoy App will enjoy a 20% discount.

pizza of choice (9”)

side salad

monday - thursday
‘til midnight

friday - saturday
‘til 1am

sunday

WOOD FIRED SHARE PLATES

veal pancetta meatballs 8
san marzano tomato marinara | parmesan | add 4 each

calabrian wings 8
fire roasted chicken wings | calabrian chili sauce

polpo 13
octopus | gigante beans | roasted peppers | olives
calabrian chile oil

cavolfiore 9
roasted cauliflower | almond romesco sauce

sausage & peppers 10
spicy and sweet | peppers | cipollini onion

BURRATA

local tomato 12
tomatoes | basil | sea salt | evoo | aged balsamic

roasted beets 13
pistachio | beet vinaigrette | arugula

fig & prosciutto 13
arugula | prosciutto | candied walnuts | balsamic vinaigrette

INSALATA

primavera 9 | share 15
romaine | cherry tomato | radish | peppers | parmesan breadcrumbs | fennel |
anchovies | lemon-gatlic dressing

kale 9 | share 15
peppers | roasted garlic | olives | cherry tomatoes | crispy prosciutto | balsamic
vinaigrette

caesar wedge 11
roma crunch | parmesan | crispy prosciutto | croutons
caesar dressing

salad additions
shrimp 6 | chicken 4 | salumi combo 6 | meatball 4

-- LUNCH --
INSALATA FOCACCIA

(salad on house-made focaccia)

antipasti 10
romaine | artichokes | castelvetrano olives | cherry tomato salami | prosciutto | fior
di latte | red wine vinaigrette

chicken caesar 10
oven roasted chicken | romaine | caesar dressing

SANDWICHES ON HOUSE-MADE FOCACCIA

meatball 12
fior de latte, red sauce

tomato basil panino 9
tomato, pesto, fiore de latte, aged balsamico

massimo 11
prosciutto, salami, mortadella, aged provolone, lettuce, tomatoes, red pepper, oil &
vinegar

sausage & peppers 12
hot & sweet, wood fired sweet peppers, onions, red sauce

PIZZA - RED

marinara 10
red sauce | roasted garlic | (no cheese)

queen margherita 13
fior di latte | basil

jersey shore 15
meatball | fontina | cherry peppers | parmesan

sopressata picante 15
sopressata | mystic cheese melinda mae | evoo | chili flakes oregano | hot honey
drizzle

carne 16
meatball | fennel sausage | pork belly | fior di latte

franklin avenue freeze out 13
pepperoni | mozzarella

veggin’ out 14
kale | wild mushrooms | roasted garlic | oven roasted peppers caramelized onions |
shredded mozzarella

PIZZA - WHITE

clam 16
freshly shucked cherrystones | garlic panna
sopressata | parmesan | panko | red pepper flake | evoo

rico rabe 15
sweet sausage | broccoli rabe | fontina | red pepper flake

wavy gravy 14
wild mushrooms | roasted garlic | panna
fior di latte | arugula

shrimp 16
shrimp | fontina | capers | parmesan | grape tomatoes
red onion | castlevetrano olives | lemon

joey ravita 15
prosciutto | figs | asiago | goat cheese | arugula
hot honey drizzle

4t song from the end 14
fior di latte | fontina | ricotta | parmesan | truffle paste

flower power 13
cauliflower | garlic oil | caramelized onions | fontina

spicoli 13
brussels sprouts | asiago | pancetta
onion agrodolce | parmesan

bacon & eggs 15
pork belly | fontina | fingerling potato | sub edge farm egg

Peace of Mind 4.50

Our gluten free crust is made for us at Peace of Mind Baking Co. Please note that while we offer gluten-free
products, we are not a gluten-free environment. Our kitchens do not have separate prep surfaces,

cooktops or equipment to ensure gluten particles do not come into contact with gluten-sensitive dishes.
We will try to accommodate any dietary restrictions.
Please let your server know about any allergy issues.

DOLCE

gelato or sorbetto 5
vanilla | pistachio | salted caramel | chocolate | lemon

biscotti 3 | tiramisu 7 | caffe affogato | 7

ADDITIONALTOPPINGS

goat cheese 2.5 | meatball 3.5 | sopressata 3.5 | prosciutto 5 | clams 5 | shrimp 5 sausage (hot/sweet) 3 |

pulled chicken 4 | pepperoni 2 | anchovies 1.5
eggplant 1.5 | pork belly 3.5 | wild mushrooms 2.5 | red onions 1.5
caramelized onions 1.5 | olives 1.5 | kale 1.5 | broccoli rabe 1.5

pizzaiolo / partner: dante cistulli | consulente: hunter morton

32 lasalle road | west hartford center | 860.969.1000




