Almeida

Menu Du Jour

To start

Chicory and walnut salad with Roquefort cheese
Chilled sweetcorn velouté, crab and creme fraiche
Rillette of pork, homemade piccalilli

Tea smoked organic salmon, cucumber jelly

Main courses

Pan fried calf’s liver, sage and shallot pommes purée

Pan fried sea bream, sautéed spinach, langoustine velouté
Pot roast duck, peppercorn sauce, potato dauphinois
Gratin of fish and shellfish, green beans

Desserts

Lemon and raspberry posset, lemon short bread
Passionfruit tart, creme fraiche

Three fruit sorbets — leafy lemon, raspberry, passion fruit
and nugatine tuile

Assiette of cheese

£14.50 for 2 courses
£17.50 for 3 courses

12.5 % discretionary service charge will be added to your bill.
17.5 % VAT is included at current rate.



