
M enu Du Jour

To start

W ild mushroom soup, sautéed mushrooms 
Ham hock, foie gras and peppercorn terrine, home made piccalilli 
Chicory, blue cheese and walnut salad

M ain course

Confit duck, roast root vegetables, jus gras
Pot roast suckling pig, pomme puree, sauce aux  epices
Shellfish risotto 

Desserts

Cape plum and almond tart, crème fraichè
Stilton, grapes and water biscuits  
M alibu marinated banana, banana ice cream 

15.95 for 2 courses
18.95 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 the prevailing rate.


