
Savannah Red
This upscale restaurant elevates southern dining to new heights by fusing the 
traditional with the imaginative. Personalized service and wicked ambiance complete 
the experience. Savannah Red’s décor mirrors the cuisine by combining traditional 
elements with a modern, bold use of color and furnishings. Savannah Red is a fine 
dining restaurant with its roots in the Old South, but with an added twist of New South 
sassiness in its menu offerings.

100 West Trade Street  |  Charlotte, NC  28202  |  (704) 358-6524  
www.SavannahRed.com

Dining Information
Seasonal Menus 
Extensive Wine List
Vegetarian Meals
Attire
Business/Dressy Casual
Additional services 
Private Parties
Wine Tastings
valet parking

reservations
Recommended
Non-Smoking

Handicap Accessible

Credit Cards
American Express 
Visa
Master Card 
Checks
Accepted

Hours
Restaurant

Mon-Sat • 5:30 pm-10:00 pm
Wine Bar

Mon-Sat • 5:30 pm-11:00 pm

Meals Served
Dinner

Cuisine
Upscale Southern

Executive Chef
Jean-Pierre Marechal



Pork Porterhouse
A 16 oz. cut of tender pork accompanied by twice  
baked Oak Moon Creamery goat cheese potatoes and  
molasses glazed baby carrots. 	 28
Beef Tenderloin and Acarajés
Filet mignon seared to order with creamed spinach and  
leeks finished with a roasted ramp veal reduction and  
served with petite black-eyed pea cakes. 	 30
Chicken and Waffles
White wine braised chicken thighs over a savory waffle  
coated with Boursin cheese and a maple gastrique  
complimented by sautéed escarole and pine nuts.	 26
Olive Oil Poached Halibut
Cardamom scented Halibut over roasted beet carpaccio  
and fava been purée with a sherry cream foam. 	 27
“Chicken Fried” Chickpea Steaks and Gravy
Chickpea steaks deep-fried and served with skillet gravy  
on top of Savannah Red rice. [Vegetarian]	 23

From the Broiler
Includes two Savannah’s á la carte items.

8 oz. Black Angus Filet Mignon
Tender aged and grilled to your liking	 30
Pork Porterhouse
Broiled and hearty	 28
Halibut
Lean and full of flavor	 26
Atlantic Salmon
Tender, delicious and market fresh 	 25
Ashley Farm’s Chicken Breast
Marinated and slow roasted [Low cholesterol]	 24

The Sweetest of Finishes
The ultimate end to your evening.

Chocolate Banana Fritters
Piping hot dark chocolate fritters served with peanut  
butter and curry ice cream.	 7
Signature
Krispy Kreme Bread Pudding 
With Makers Mark Caramel Bourbon Sauce  
and Crème Anglaise.	 6
Root Beer Parfait
House-made root beer with malt and chocolate cream  
garnished with chocolate peanut brittle. 	 6
Pineapple Upside Down Cupcakes
Our take on a classic. A delicate cupcake served with  
coconut-lime sorbet, rum truffles, and a candied  
cherry glaze.	 7
House-made Ice Cream and Sorbet		  5

Appetizers
Signature
Lobster Cobbler
A Savannah Red specialty; our brandy-scented lobster 
Étouffée served in a phyllo tart with saffron ice cream  
and fresh chives.	 8
Jumbo Crab Cakes
Jumbo lump crab cakes served with pickled watermelon  
rind and fried green tomatoes finished with a  
Sriracha Rémoulade. 	 8 
Wild Mushroom Pavé
Blended tower of local mushrooms with a crispy  
potato crust served with herb juice and roasted  
pepper reduction. [Vegetarian]	 6
Ginger Crusted Diver Scallops
Scallops served over wilted watercress and vanilla  
braised turnips with a beet juice. 	 6
Starter “Trio”
A miniature display of our starters, including our  
Crab Cake, Ginger Scallop, and Lobster Cobbler. 	 15

Soups
Spicy Green Tomato
Tart green tomatoes transformed into a spicy soup  
with rock shrimp and crème fraîche.	 7
Black-eyed Pea and Pork Gumbo
A southern favorite made with fresh field peas  
and garnished with crispy pork crackling.	 7

Salads
Napa Wedge
Crisp Napa cabbage with house made bacon lardoons,  
focaccia bread crumbs, tomatoes, and Comeback dressing. 	6
Grilled Cantaloupe with Dandelion Greens
Combination of tender caramelized cantaloupe with  
greens, raspberries, sunflower seeds, and a lemon  
grass-dill dressing.	 7 

Signature
Savannah Bleu
Fresh Maytag Bleu Cheese, crisp Bibb lettuce,  
spiced pecans and berries gracefully adorned  
with wild berry vinaigrette. [Organic]	 7

Our Signature Tour
“New South” Shrimp and Grits
Awe-inspiring shrimp and scallops served with creamy 
“Anson Mills” grits and spicy Tasso Gravy.	 27
Duck Two Ways
Tender shredded duck confit served over a cornmeal hoe  
cake with pan-roasted cauliflower in mustard butter and 
crispy duck breast over an andouille purloo. 	 28

Spring Menu–Menu Changes Throughout the Year
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