almeida
restaurant

anapar

Private Dining & Hire Menu

Sarter

Poached Satti shlangousti nes, avocado tiay cafit tomag lemondivedl
+4.00

Warm Les Landes aspar agus, hdl | andai se sauce
GilledBng i shlettucesoup, crispy bacon, tamat o crout ons

Terrine o duck fdegras, port jdly toastedbri oche +3.50

Sever n and Wye smoked sd mon, Hiris framage bl anc

Poi |1 on Foguef ort, chicary, red chi cory and vt ercress sd ad,

t cast ed wal nuts

Mai n cour se

Poached Hihut, crushed sweet pess, broad beans, sard velouté +2.00
Flle of sea bream, herb gnocchi, war m cucumber, sd|fishfoam
Grilledaged Bitishribeye, pommes Pont Neuf , sauce Béarnaise +3.50

S owhra sed suckli ngp g caramd ised god es, pomme purée baby | esks,
sauce aux epi ces

Pot roast Gui nea Fow, baby artichokes, springvegetad es, saut er nes sauce
Rsattod peas and broad beans, goat s cheese and pea shoot s
Sdes 2.8

Fr ench beans Saut éed spi nach
Jersey Royal s Sieet pea, mirt butter
Pommes Pont Neuf M netomatoand besi| sd ad

Seasonal mi xed baby | egf sd ad

Desserts

Exrabtter chocal at e f ondant , gar den mint i ce cr eam (20mi rs)
Gl azed passi on frut tat, yoghurt sor bet

G eme brdl éealavaille war m made e ne

Whi te chocal at e mousse and rasperri es, |emon short bread
Epoi sse or Pont |’ B/éque , t oast ed figbread, arti sanhoney

3 courses far £37



