almeida

Mackerel escabéche, mari nat ed cucumber, char-gilleddivebread
Catinde Ghavi gnal goat s cheese and beetroot sd ad wal nut dressing
Qo ni shorab, avocado tian cafit tomao lenondiveadl +350
East Anglianfilld steak tatare
S xlage Mal donrock oysters, shdla and redw ne vi negar + 250
Sever n and Wye or gani ¢ smoked sd mon, trad tiad |y gar ni shed
Bdlained duck faegas, appleandva nuts, toastedfigbread + 350
Soi ced butternut squash soup, roast chestnuts
Trd ley of charcuteri e— sauci sson sec, reseite coppa and Bayonne ham, fde gras and chi cken
live parfat, rilldtemai son

~

Pan friedsea bass, pumpki npurée, truflesauce
Baked widhdilut, cocoaniband herb arust, fricassée of wldmushrooms +350
Day boat fishgdain steamed green veget abl es
Wildmushr oom risato, trufl edhoney
Grilledaged Bitishribeye, pommes Pont Neuf, sauce Bear nai se +350
Sowroast bdlyaof sucklingpg cafitroat vegetabl es, spi ced chocd at e sauce
East Anglianbeef filld Tartare, pommes Pont Neuf, gr een sa ad
Bar bar y duck br east, creamed Savoy, smoked bacon, pepper sauce
Red wi ne brai sed Denham est at e veni son Bour gui gnon, pommes pur ée

~

Val rhonaextrakitter chocol at e saffl é sdt caramd i cecream (20mirs)

Appl e tat tain creme frai che (20mi ns)
Gl azed passi onfrut tat, yoghurt sor bet

G éme brdl éealavaille war m madd e ne

Whi techocal at e mousse wthraspberries and |l enon short bread
Red w ne poached figs, honey pannacott a
SH ecti ondf home made i ce creams and sorbet s
Epoi sse or Pont |’ Bvéque , toast ed figbread, arti sanhoney
Fench Fermie cheese sdl ectedfranthetrdley+ 4. 50

\eget ari an menu avai | abl e on r equest

2 courses- 26.50 3 courses- 31.50

Your bll will be €t open far youtoleavegautya your discretion
For groups o 8 peopl e o more ad screti anery servi ce char ge
o 12.5% wll be added.
Ame dacomdieswththehosatdityindstry svd utary code of practi ce
Rricesincl ude VAT & 15% per cent.



