almeida
restaurant

anapar

To Sart

Cornishcrabraidobutteredl ettuce beurreblanc 950
Sever n and Wye smoked sd mon, Hinis franageblanc  7.95
6 @l chester rocks oystes sdla vinegar 10.50 ar 1. 75 each

Si ced butternut squash vel outé, roest chestnut 5.50
Tearired faegas, appleandwa nut sd ad, toastedfigbread 12.00

Saut éed w Id mushr oom t oast ed bri oche, poached egg, beurre bl anc
7.9

East Angliafilldg beef tatae Mel batoest 7.9
GrilledQr ni shmackerd, spi ced qui nce puree, shaved fennel salad 7.95

Red w ne poached pear, Foquef ort, wa nut and chi cory sd ad, watercress,
wal nut dressing 7.95

Trd ley of charcuteri e— sauci sson sec, rosette coppa and Bayonne ham,
faegras and chi ckenlive pafat, rilldtes maison  9.50



Ma n Gour ses
Steamed p a cefilld, baby arti chokes, saut éed g rd|es, mushr oom vel outé
15.590

Poached Sout h coast day boat fish pot age of oyst er, fettucci ne of
aromaticvegetabl es 13.50

Flle of wildsea bass viema se, crushed patat ces, Champagne vel out é
17.95

Grilledaged Bitishribeye, pommes Pont Neuf, sauce béarnai se 22. 00

Rthvie of santemaure, pumpki n and spi nach, vi netamat o sauce
15.00

Wildmushr oom and truflerisatq shaved parmesan 14. 50
Denham Est at e veni son & la Bour guignonne, gain dauphinois 18. 00

S owbrai sed sudding @g saut éed spi nach, Chant enay carrad's, pommes
purée, sauce aux épi ces 16. 50

Pa roest pheasant, ‘ Kffman cabbage, fondant patato, catit parsnps,
Madkei ra sauce 12.50

@nfit Barbury duck leg Shi t ake mushrooms whtebean and grain
mustardbroth 14.50

S deOrder 2.95each

Rurpl e sprouti ng broccd i Saut éed spi nach
Graindauphi noi s H ne French beans
Pommes pur ée Pepper ed creamed | eeks
Seasonal mi xed | ef sal ad Pommes Pont Neuf

French Fermie sd ecti onchosen fram our cheese trdleyas a pre dessert
1. 95 per cheese

(hef AlanJones and Ame daare proudtha thefishwe serveisladly
sourced, 100% traceab e wildfish. Caught usi ng sustai nald e MSC certified
met hods withonl y the freshest and finest qdityinmind



Dessert

Gl azed passi onfrut tart, yoghurt sor bet, passi onfrut jan 6. 00
Reslimg Becht hei mer S & nAusl ese e ssi gacker 100 ml 13. 00

geéemebriléealavaille warmmadel e ne 6.00
Muscat de Rsevd tes, Chéat eau de Jau 100 ml 6. 75

Hat chocadl at e fondart, honeycomb i ce cream (20 minues) 7.50
Mawry Mas Amid, 100 ml 8. 00

Pomegr anat e and appl e jdly, poached r hubar b and Prosecco soup 6. 00
Rrosecco [¥si derio Jaqg V&l dobb adene, Itdy 125ml 7. 25

A neappl e carpacci o, coconut panna cattamarinatedgol den rasins 6.00
Reslimg Becht heil mer S & nAusl ese e ssi gacker 100 ml 13. 00

Sar an s and muscovado pafat, G ementinecream, cafit and jdly 7.00
Togi Aszu 5 Ritonyas, Chat eau [Breszla Hingary 100ml 16. 50

App e tat Tain créme frace 7.50
St ernes, Castd neaude Qi raut 100 mi 10. 00

S ecti onof home made i cecreams and sorbets 5.50
Cheese

Epoi sse or Pont-I'Evéque, t cast ed fighbread, artisan honey 6.50
Tawny Rrt, 10 year d dGraham’s 100 ml 9 00

French Fermie cheese sel ectedfranthetrdley 8.5

Dscretionary Servi ce Char ge of 12. 5% il be added toyour bl
Ameidacompieswththehosatdityindstry svd utary code of practice.
Ficesinclude VAT a prevalingrate.



