London ¢

Evenin
Standagd PIPER-HEIDSIECK

Almeida Evening Standard Menu - Winter 2012

Express Lunch: 1 coursefar £10 per person,includng a gl ass of wine
2 courses - £15 per person,includ ng a gl ass of wine
3 courses - £20 per person, includingad ass o wine
3 courses - £25 per person,includng a gl ass of H per Hei dsi eck Champagne

To Start
Soi ced butternut squash and chest nut soup
Foi e gras and chi cken liver prfat, Madei rajdly, bri oche
Roquefort, wa nut and chi cary sal ad wat er cress and wal nut dressi ng

Main Course
Pan friedhake, crushed patatoes, Champagne vel out é
Brai sed por k cheek, Shi take mushr ooms whitebeans, granmustard
Wildmushr oom and truflerisdto

Sides 2.95
Rurpl e sproutingbroced i H ne Fr ench beans
Pommes Port Neuf Pepper ed creamed | eaks
Seasonal mi xed baby | eef sal ad Saut éed spi nach
Pomme puree Graindauphi noi s
Dessert

geéemebriléealavaille wam made e ne
Pont I’ Bvéque, grapes and water cracker s
S ecti ondf homemade i ce cream and sorbets

Ad screti onary 12. 5% servi ce char ge vil| be added tothe bill
Al pricesareind wsived VAT @ 20%
A ease ask your server if you need futher daificdionfar any dlerges.



