


The white sandy beaches, tropical breeze and island vibes will call on 

you to   explore and relax, sample and experiment,  experience and 

embrace the  unique paradise that is Seychelles. Our cosmopolitan  

culinary team  has explored, toured  and connected with islanders  to 

bring you the finest ingredients … from the finest local purveyors. 

Each of our chefs  have devoted their  culinary  craft to creating      

authentic dishes  which highlight tastes and traditions of Seychellois 

cooking by letting the freshest , native ingredients speak for         

themselves. 

Dine at the Grand Savoy where you can enjoy internationally            

acclaimed cuisine  with Creole influences. 



Salads and Appetizers 

Sandwiches  

Niçoise (V) (H) 

Confit Yellow fin tuna, olives dressing,  
low temperature soft boil egg 

SCR 145 
 

Caesar (G) (V) 

Ciabatta croutons, parmesan cheese & Caesar dressing  

SCR 200 

Add Grilled Tiger Prawns for SCR 440  

or Grilled Chicken Breast SCR  220 

 

Tuscan  (P) 

Roasted chicken, crisp smoked bacon, black olives, roasted 

bell pepper & shaved   parmesan cheese, served on a bed of 

mixed lettuce with Tuscan vinaigrette & garlic croutons (G) 

SCR 260 

All sandwiches are served with salad and fries 

Butchers Option (G) 

Strip loin roast beef, horseradish mayo sauce, pickled  

onion, emmental cheese, on baguette bread 

SCR 370 

 

New York Style Bagel (G) 

With cream cheese smoked salmon and a classic onion & 

gherkins garnish 

SCR 280 

 

Savoy Burger (G) (P) 

200 gr Angus Beef burger, Savoy “Burger sauce”, bacon, 

romaine lettuce Fresh red onion, melted cheddar Cheese 

 and gherkins 

SCR 260 

All prices are inclusive of 15% VAT and 10%  service charge 



Soups 

Soup of the Day 

Please ask the server for today’s choice 

SCR 140 

 

Creole Seafood Soup 

Creole spices, garlic bread and sweet potato mousseline 

SCR 310 

 

All prices are inclusive of 15% VAT and 10%  service charge 



Pasta 

Pizza 

La Pasta (G) (V)  

(Gluten free available on request)  

Choice of spaghetti, penne or fusilli    

SCR 250 

 
Carbonara  

Combination of sliced bacon, egg yolk, cream and black pepper 

SCR 210 

 

Primavera 

Seasonal grilled vegetables in tomato sauce 

SCR 240 

 

Pesto 

Fragrant blend of garlic, pine nuts and basil 

SCR 240 

 

 

Pizza 12” (G) (V)  

(Gluten free available on request)    

 

With fresh tomato sauce & mozzarella cheese 

 

Choice of three (3) toppings: 

Roasted peppers, ham (P), bacon (P), salami (P),  

Chicken, ground beef, smoked marlin, fresh bell peppers,  

jalapeños, caramelized onion, sun dried tomato,  

Sliced olives, feta cheese, Blue cheese 

SCR 320 

All prices are inclusive of 15% VAT and 10%  service charge 



Main Courses 
 Flavors of the World 

Butter Chicken (G) (S*) or  

Vegetable Curry (G) (V) (S*) 

Served with fragrant basmati rice, naan bread,  

cucumber raita 

SCR 260 

 

Kati Roll (G) (V) 

Indian paratha wrap, with minced  

curry seafood / chicken / vegetables, cucumber raita,  

mango pickle and fresh onion, served with chat masala 

dusted French fries. 

SCR 260 

 

Grilled Catch of the day (G) (N)  

With roasted bell pepper pesto, sautéed vegetables and 

rosemary baby potatoes 

SCR 400 

 

Fish & Chips (G) 

Battered red snapper, French fries, slaw, remoulade sauce 

SCR 280 

 

Saltimbocca Chicken (G) 
Prosciutto di parma, risotto croquette, braised onions and lemon-

thyme pepper velouté 

SCR 400 

 

Wagyu Beef Tenderloin  

With Pumpkin puree, buttered vegetables with herbs and 

natural jus 

SCR 600 

 

All prices are inclusive of 15% VAT and 10%  service charge 



Main Courses 

 

French Fries 

SCR 70 

 

Potato Wedges 

SCR 70 

 

Mashed Potato 

SCR 70 

 

Mixed Seasonal Vegetables 

SCR 70 

 

Garlic Bread 

SCR 70 

All prices are inclusive of 15% VAT and 10%  service charge 



Desserts 

 

 

Seasonal Mixed fruit Salad (V) (H) 

Pineapple, watermelon, sweet melon, apple 

SCR 190 

 

Dark Cherry Almond Pie (G) (N) 

Mixed fruit compote, Vanilla sauce 

SCR 250 

 

Callebaut lovers chocolate treat (G) 

Chocolate sauce,   berries,  

SCR 250 

 

  Seychellois Vanilla Cheese Cake (G)  

Passion fruit coulis, exotic fruits 

SCR280 

 

 

 

 

All prices are inclusive of 15% VAT and 10%  service charge 



Kids Menu 

ENTREES 
 

Chicken Fingers & Fries (G)  
BBQ sauce 

SCR 150 
 

Mini Beef Burger (G)  
Beef patty, cheese, sesame bun, fries 

SCR 120 
 

A Wee Pizza (G) (V)  
(Gluten free on request) 

Mozzarella cheese, tomato sauce 
SCR120 

 
La Pasta (V) (G)  

(Gluten free on request)  
Choice of spaghetti, penne or fusilli with  

Tomato sauce or creamy cheese sauce 
SCR 110 

 
Grilled Chicken (H) 

Grilled chicken breast, mashed potato, sautéed veggies 
SCR 110 

 
Fish & Chips (G) 

Carrot raisin coleslaw, fries 
SCR 160 

 
SIDES 

 
Steamed Veggies (V) (H) 

SCR 50 
 

Steamed Basmati rice (V) (H) 
SCR 30 

 
Creamy Mashed Potatoes 

SCR 50 
 

French Fries 
SCR 60 

All prices are inclusive of 15% VAT and 10%  service charge 


