
Almeida Evening Standard Menu - Winter 2012

Express Lunch: 1 course for £10 per person,including a glass of wine
2 courses-£15 per person,including a glass of wine
3 courses-£20 per person, including a glass of wine

3 courses-£25 per person,including a glass of Piper Heidsieck Cham pagne

To Start

Spiced butternut squash and chestnut soup

Foie gras and chicken liver parfait, M adeira jelly, brioche

Roquefort, walnut and chicory salad, watercress and walnut dressing

Main Course
Pan fried hake, crushed potatoes, Champagne velouté

Braised pork cheek, Shitake mushrooms, white beans, grain mustard

W ild mushroom and truffle risotto

Sides  2.95

Purple sprouting broccoli Fine French beans
Pommes Pont Neuf                       Peppered creamed leaks
Seasonal mixed baby leaf salad Sautéed spinach
Pomme puree Gratin dauphinois

Dessert
Crème brûlée à la vanille, warm madeleine

Pont l’Évêque, grapes and water crackers

Selection of homemade ice cream and sorbets

A discretionary 12.5%  service charge will be added to the bill
All prices are inclusive of VAT @  20%

Please ask your server if you need further clarification for any allergies.


