
vegetarian menu

Starters

Spiced butternut squash soup, roast chestnuts

Chicory, Roquefort and watercress salad, walnut dressing  

M ain courses

W ild mushroom risotto, truffled honey ( also available as a starter)

Baked artichoke, cocoa nib and herb crust, fricassée of wild mushrooms 

Confit root vegetables, creamed Savoy, spiced chocolate jus 

Sides 2.85

Dauphinoise potatoes           Sprouts and chestnuts

Charlotte potatoes French beans

Pommes Pont  Neuf Sautéed spinach 

Green salad                          Port braised red cabbage

27.50 for2 courses   32.50 for 3 courses

Your bill will be left open for you to leave gratuity at your discretion.

For groups of 8 people or more a discretionary service charge

of 12.5% will be added.



Almeida complies with the hospitality industry’s voluntary code of practice.

Prices include VAT at 15%  per cent.


