
Savannah Red
Considered “The boldest food in Charlotte these days” by The James Beard Foun-
dation, Savannah Red, located in the Charlotte Marriott City Center uptown offers 
guests an unexpectedly intimate dining experience in the heart of the city. Savannah 
Red’s culinary team, recent hosts at the legendary James Beard House in New York 
City, utilizes local ingredients to compliment an imaginative menu with Old South roots 
and a twist of New South innovation. A sense of refinement encompasses a bold ambi-
ance, where you will experience attentive service and a knowledgeable staff in one of 
Charlotte’s finest hidden gems.

100 West Trade Street  |  Charlotte, NC  28202  |  (704) 358-6524  
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



Our Signature Tour
“New South” Shrimp and Grits
Awe-inspiring shrimp and scallops served with creamy 
“Anson Mills” grits and spicy Tasso gravy.	 27

Wild Boar Chop
Bone-in boar chop with black mission fig and Maytag  
blue cheese relish, streaky bacon hash and port wine  
glaze with braised green cabbage.	 28

Venison Short Ribs
Tender venison served with black seed mustard roasted 
cauliflower, braised southern greens and a red wine and 
rosemary venison reduction.	 30

Prime Filet Mignon
Prime filet of beef with horseradish root potato puree,  
savory bacon roasted Brussels sprouts and Hoppin’ John 
sauce finished with crispy shallot rings.	 32

Chicken Braciola
Pan fried bone-in chicken breast inlayed with a piquant 
duck sausage complimented by sweet potato hash and wild 
mushroom pan gravy.	 27

Carolina Cobia
Pan-seared meuniére Cobia, crawfish and smoked bacon 
risotto with chipotle cream sauce.	 27

Vegetarian Osso Buco
Roasted potato stuffed with a creamy mushroom duxelles 
served with saffron risotto, chive pesto, and grilled  
portabella mushroom.	 23

From the Broiler
Includes two Savannah a la carte items

8 ounce Prime Filet Mignon	 32
Boar Chop	 28
Cobia	 27
16 ounce Angus Cowboy Cut Ribeye	 30
Ashley Farm Chicken	 24

Savannah`s a la Carte
Grilled Jumbo Asparagus
Saffron Risotto
Streaky Bacon Hash
Bacon Roasted Brussels Sprouts
“Anson Mills” Grits
Farm Fresh Local Vegetables
Horseradish Root Mashed Potatoes
Smoked Creamed Corn
Braised Southern Greens

Soups
Duck Gumbo
A hearty blend of roasted duck, slow cooked southern greens, 
and autumn vegetables in a low country tomato gumbo.	 7

Smoked Crab Bisque
Delicately smoked blue crab served in a dry sack sherry 
bisque with toasted brioche.	 7

Wild Mushroom and Onion
A blend of caramelized onions and wild mushrooms in 
infused veal broth with horseradish root ravioli.	 6

Salads
Apple and Fennel Salad
Roasted Granny Smith apples, shaved fennel, frisée and a 
hazelnut dressing garnished with toasted filberts.	 6

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

Spinach and House-Cured Pork Salad
Baby spinach, pickled red onion, dry-aged Feta cheese and 
toasted walnuts served with a warm vinaigrette and crispy 
pork cracklings.	 7

Appetizers
Jumbo Crab Cake
Jumbo lump blue crab served with a red apple and Vidalia 
onion cream, garnished with Tahitian vanilla dusted sweet 
potato frills.	 8

Savannah Red Biscuit Turnover
Tender braised beef cheeks stuffed inside southern buttermilk 
biscuits finished with Espagnole pan gravy.	 6

Leek and Squash Napoleon
A tower of roasted spaghetti squash, caramelized leeks and a 
shattered nutmeg vinaigrette.	 6

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

Poached Diver Scallops
Large butter basted scallops served with slow braised endive, 
house-cured candied bacon and tangy red pepper jelly.	 7

Starter “Trio”
A miniature display of our starters, including our Crab Cake, 
Poached Scallop, and Lobster Cobbler.	 15

Menu Changes Seasonally

Cuisineof Charlotte.com




