almeida
restaurant

anapar

To Sart

Soi ced butternut squash and chest nut soup
Sever n and Wye smoked sd mon, Hins franage bl ac
Foguefort, wal nut and chi cory sd ad, vat ercress, wal nut dressi ng
Foi e gras and chi ckenliver parfdt, Made rajdly; bri oche
A mel dacharcuteriedate home made padilli
East Angliafilla beef tatae Mel bat oast

Mai n Cour se

Pan friedhake, crushed patatoes, Champagne ve oute
Brai sed pork cheek, Shi take mushr ooms vhi te beans, gra nmustard
Poached Sout h coast day boat fidh pot age of oyster,fettucci nedf aromatic
veget abl es
Pot roast pheasant, * Koffman cabbage, fondant patato, parsn ps, Made ra sauce
Denham est at e veni son alabour gui gnonne, grat i ndauphi noi s
Wildmushr oom and truflerisdtq shaved par mesan

S des 2. 95 each
Rurpl e sprauting braced i, Saut éed spinech, Graindauphinoi s, FH ne French

beans, Pommes purée, Pepper ed creamed | eeks Seasonal mi xed | esf sd ad,
Pommes Pont Neuf

Dessert

G éme brul éealavaille warm Madd € ne
Muscat de Rvesd tes, Chéat eau de Jau 100 ml 6 75

Gl azed passi onfrut tat, yoghurt sorbet, passi onfrut jam
Reslimg Becht heil mer S & nAusl ese e ssi gacker 100 ml 13. 00

Sar ani s and muscovado pafat, G emertinecream, cafit and jely
Togi Aszu 5 Ritonyas, Chat eau [reszla Hingary 100ml 16.50

Pomegr anat e and appl e jdly, poached r hubar b and Pr osecco soup
Rrosecco [¥siderio Jaqg V&l dobb adene, Itdy 125ml 7. 25

Epoi sse o Pont-1’ Béoue, toasted fighread, arti sanhoney
Tawny Rrt, 10 year d d Graham’s100 ml 9. 00

S ecti on of home made i ce creams and sor bet s



