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Trad tiad Sunday Menu

Fom The Bar

Bar Manager, Luca Campi, has carefu |y sel ected 3 very speci d Sunday
cockta | s.

A mei da Bl oody Mary - Absol ut Pepper vodka, tomatojucg lemon juce
Woarcestershire, Tabasco, spices 6.95

London Time - Tanqueray gn lemon juos gomme syrup, d derfl over
caadd, freshmirt | eaves 6.95

Peach Bdlin — Rrosecco, A chers, peach puree 6.9%5

Brunch

Feshly baked cra ssats, home made jam and marmal ades 3.95
Freshy cut seasonal frut 3.95
Home made muesli and freshyogurt 3.50
Free range 3 egg omd ete— ham, cheese, mushroom,sd mon 5.50
Eggs Beredict, Royal or Haretine 6.95
Mushr ooms and poached egg ontoast 5. 50

To Sart

Sever n and Wye smoked sd mon, Hiris framage blanc 7. 95
GrilledQr ni shmackerd, spi ced qui nce puree, shaved fennel salad 7.95
Trd ley of charcuteri e— sauci sson sec, rosette coppa and Bayonne ham,
faegras and chi ckenlive pfat, rillédtesmai son 9.50

Si ced butternut squash and chest nut soup 5.50

Tearired faegas, appleand wa nut sd ad, toastedfigbread 12.00



Mai n Qour ses
Trad tiod Sunday roast ed meat s served withduck fat roast pot at oes,
seasonal veget abl es and A an' s home made gravy 16. 50
- Sow brai sedsuckl ingpg caramd i sed appl es
- Rb o Angus beef, Yorkshi re puddi ng
Wildmushr oom and truflerisatq peashoots 14. 50

S eamed p a cefilld, baby arti chokes, saut éed grdles, mushroom vel out é
15.50

Poached Sout h coast day boat fidy pot age of oyster, fettucci nedf arometic
vegetabl es 13. 50

S deOrders 2.95each

Rurpl e sprouti ng broccd i Saut éed spi nach
Graindauphi noi s H ne A ench 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

Dessert

Pomegr anat e and appl e jdly; poached r hubar b and Pr osecco soup 6. 00
SH ecti ondf home made i cecreams and sorbets 5.50

Hat chocadl at e fondart, honeycomb i ce cream (20 minutes) 7. 50
geéemebriléealavaille wam Madd eine 6.00

A neappl e carpacci o, coconut pannacatta, rum mari neted gol denrasrs,
Macadamia nut tule 6.00

French Fermie cheese sel ectedfranthetrdley 8 50
Gildren sMenu

F om The Bar
Le Rutie - Fresh seasonal fruts exaticjuce 2.%

To Sart
Hamrilldtet cast ed sandwich 3.50
Home made freshsoup 3.50
Mushr oom’son toadt, poached egg Hd landaise 3.5

Mai n Qour se
Home made freerange chi cken gouj ons, chi ps and ket chup 6.50
Trad ti onal Sunday roast, roest pot at oes seasonal veg and gravy 6. 50
Steamed fidh baby new potat oes 6.50

Dessert
Crémebrilée 3.50
Hat chocadl at e fondart, honey comb icecream 3.50
Sd ectiondf home madeicecreams 3.50



almeida
restaurant

anapar

Rtit Ras Menu

Champagne & Oysters 15.00
3 @l chester rock oysters and shd | a vi negar
wthag assd Laurent Rrrier Champage

‘L Assi ete Mai s 13.50
SHectiond charcuterieand cheeses franthetrdley

Served wthartisad bread and buter,

wthagd assd house reda whitew ne

‘Del uxe Assi et 16.90
SHectiond charcuteri e and cheeses franthetrdley

Served wtharti sanal bread and buter,

wthad ass o house champagne

‘RtitsHas”

Selectionof artisanbreads and butter 2.70
Olives herbs de Provence 2.70
Smoked d monds 325
Soup ' endemi-tasse 375
Pork rilldtestatirg corni chons 4.25
Wildmushr oom and truflerisato 4.25
Assi ette of sauci sson sec, corni chons 4.25
Duck faegas, app eand val nut sd ad 7.50
Epoi sse t cast ed fi gbr ead and honey 6.50
Smoked sd mon 550

Dscretionary Servi ce Char ge of 12. 5% il be added toyour bl

Ameidacompieswththehosatdityindstry svd utary code of practice.
Ficesinclude VAT a prevalingrae.



