Welcome to Saveur

“Teaching the Art & Craft of Cuisine to Future Culinarians”

Bites + Svacks

Pork Belly “Corn Dogs”
Simoked Pigy| Crispy Corn Dog Batter| Saveur Hot Pepper
Sauce. $5
Crodue WMadame Egarolls
Smoked Ham| Bechamel| Gravere Cheese| Burnt Honey-
Dijon Diipping Sauce. $4

Veaan Cashew “Queso Dip”
Tomatillo Salsa| Mashed Avocado| Pickled Red Ovion| Warm
Tortilla Chips. $6

Salads
Seared Tuna
Baby Gem Lettuce| Avocado| 5 minute Egg| French Green
Bean| Grape Tomato| Kalamata Olive| Garden Herb
Vingigrette. $&
Saveur Salad
Shaved Apple| Wixed Greens| Crispy Hooks Cheddar Fritter
| Cranberry-Lemon Thyme Gravola| Apple Cider Vinaigrette.
$7
Cripsy Chickew Salad
Buttermilk Fried Chicken| Pickled Grapes| Warcona Almonds|
| Red Endive| Arngula| Buttermilk Dressing. $2

Petite House Salad
Baby Gem Lettuce| Shaved Lacinato Kale| Charred
Croutons| Blistered Tomato| Garden-Herb Vinaigrette $4

Sandwiches
Served with Crispy Kekenbec Potato Fries

Soup $2

Creamy Parsvip

Roasted Tomato-Basil
Ricotta-Parmesan Pumplings| Basil Oil| Garlic Crumble|
Créwme Fraiche.

Pickled Cherries| Crispy Parsnip| White Chocolate| Pistachio Gravola.

Detroit Style “Red Top"Pizza
Thick Chewy Crust| Wisconsin Brick Cheese| Ttalian Wozzarella| Sam
Warzano Red Sauce added last. $7
(Pepperoni or Cheese)
(Served with a Complimentary Petite House Salad)

Entrée
(Complimentary Soup or Petite House Salad)

Sering Puckling
PanRoasted, Crispy Duck Breast| Butter Braised

Vegetables| Scallion Potato Cake| Amarena Cherry-Duck Jus.
13

Filet Migwon
Truffle Potato “Canvoli”| Worel & Beech WMushroom| Cripsy

Shallots| Caramelized Savoy Cabbage| Peppercorn-Mustard
Cream. $14

Restaunrant Tufo

We Are Open Tuesdays And Thursdays 11:00-12:45pm
Reservations & Carry Outs| 815 280 1200
235 N. Chicago Street |Joliet, IL. 60432

Pasta & Noodles
(Complimentary Soup or Petite House Salad)

Salmon Ochazuke:
Smoked, Ginger-Salmon| Ramen Noodle| Shaved
Vegetable| Toasted Nori| Furikake Seasoning|
Scallion|Pickled Ginger| Wasabi| Green Tea-Wiso
Broth. $10

Sweet Corn Angvolotti & Shrimp
Pan-seared Shrimp| Creamy Polenta & Wascarpone
Filled Pasta| Creamed Corn| Buttered Corn Juice|

Truffle| Chives| Parmesam. ¢ 11

rFeatured Pasta Du jour™™
Ask about todays featured Pasta

Rotisserie Chicken “Club”
Pulled Slow Roasted Chicken| Candied Bacon| Gem
Lettuce| Pesto Tomato Aioli| Brick Cheese| House
Baked French Bread $10

The Saveur Pub_Burger
Fresh Grownd Chunck| Peppered Bacon| Ovion Jam|
Provel Cheese|Honse Bnglish Muffin, $9

Carve Guisada Tacos
chili Braised Shor+Rib| Fresh Flour Tortillas. $&

Patisserie & Sweets

Warm Apple Fritters
Buttermilk Iee Cream| “Burnt” Caramel Sauce. $3

Tce Cream Sandwich
Chocolate Shortbread| Vomilla Bean Ice Ceam| Toasted
Pistachio. $3

Carrot Cake Cup Cake
Vanill Bean-Cream Cheese Frosting| Candied Walnuts, $2.

Seafood

(Complimentary Soup or Petite House Salad)

Fresh Walleye Pike
Pan Seared Pike| Crispy Smoked Fish Wonton| Herl
Parisian Guocehi| Citrus Butter Sauce| Petite
Salad. $12

Pav Seared Scallops
Simoked Mussels| Charred Pearl Onion| Lobster
Beurre Monte| Roasted Beets & Cress Salad. $12




