
Private dining & Group booking Tasting menu.

Chilled velout� of English sweet corn

Ballotine of duck foie gras, apple and walnuts, toasted fig bread      

Red wine braised beef Bourguignon, pommes pur�e   

Champagne and pink grapefruit granit� 

Extra bitter chocolate souffle, mint ice cream

5 course for £45 (plus canapés and petit fours)

Service is not included.

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.


