
 
 

 
S H O T S  O F  O U R  H O U S E  B L E N D  
A M A R O ,  W H I S K E Y  O R  R U M  5 

 
W E L L  S P I R I T S  5  

 
 

wine  8 

F E A T U R E D  W H I T E  
ask your  server for  deta i l s  

 
F E A T U R E D  R E D  

ask your  server for  deta i l s  

 
L O N E  B I R C H  R O S É  

 
T O R R E  O R I A  S P A R K L I N G  

 

 

dr ink s  8 

P A L O M A  

b l a n c o  t e q u i l a  

s a l t e d  p i n k  p e p p e r c o r n  c o r d i a l  

l i m e ,  g r a p e f r u i t  s o d a  

 
S P R I T Z E R  W I T H  W I N G S  

v o d k a ,  a p e r o l ,  l e m o n  
s p a r k l i n g  w a t e r ,  r e d  b u l l  

 
B R B  

b o u r b o n ,  r o s e m a r y ,  b l a c k b e r r y  
p i n e a p p l e  

 
S A L T Y  K - 9  

v o d k a ,  a p e r o l ,  v e r m o u t h  r o u g e  
g r a p e f r u i t ,  s a l t  

 
 

beer  4 

B O U L E V A R D  P A L E  A L E  
 

B O U L E V A R D  W H E A T  
 

M I L L E R  H I G H  L I F E  
 

T W O  P I T C H E R ’ S  B R E W I N G  
R A D L E R  

happy  hour  

5 - 6 : 3 0  T u e s - F r i  
 
 

 

C H I L L E D  O Y S T E R S  11 

3 per order ,  on t he ha lf  she l l  

 

S A V O Y  C A E S A R  S A L A D  10 

br ioche ,  anchovy , cured egg yo lk  

 

B R U S S E L S  S P R O U T S  10 

red onion ,  r ice wine v inegar  

 

F R E N C H  F R I E S  7  

gar l ic  a io l i ,  duck fat  

 

S A V O Y  S M A S H  B U R G E R  15 

amer ican cheese ,  p ick le   

mortadel la ,  pommery  mustard  

 

 

 

 

 

desse r t  

 
H A Z E L N U T  G A T E A U X  1 0  

milk choco late ,  espresso  ice cream  

 

H A Z E L N U T  A F F O G A T O  1 0  

haze lnut  i ce cream,  marce l  espresso  

 
I C E  C R E A M  +  S O R B E T  4  

seasonal  se lect ion ,  by  the scoop  
 
 
 
 
 
 

         DIRECTOR OF F&B TAYLOR TANTILLO 
         BAR MANAGER VAN ZARR  

         F&B MANAGER ANDREW CRAWFORD                                                          
EXECUTIVE CHEF ERIC MICHAEL 

CHEF DE CUISINE JOHN KENNEDY 
SOUS CHEF AUSTIN SUEDMEYER 
PASTRY CHEF ELIZABETH WELLS                                               

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish,  

or eggs may increase your risk of food borne illness. 


