
Dickens Dinner 
Amali Restaurant

“The walls and ceiling were so hung with living green, that it looked a perfect grove; from every part of which, bright gleaming berries 
glistened. The crisp leaves of holly, mistletoe, and ivy reflected back the light, as if so many little mirrors had been scattered there; and 

such a mighty blaze went roaring up the chimney.” (Stave 3)

Cratchit Hot Gin Punch

“Bob, turning up his cuffs— as if, poor fellow, they were capable of being made more shabby—compounded some hot mixture in a jug 
with gin and lemons, and stirred it round and round and put it on the hob to simmer” (p.91)

PAST

Raw & Fried Oysters 

“Hoarded on the floor were...barrels of oysters." (p. 61.)  
It is well established that in Dickensian times, oysters were perhaps at their zenith of popularity.

End's Meat Charcuterie & Old Chatam Farm Cheese 

“You may be an undigested bit of beef, a blot of mustard, a crumb of cheese, a fragment of underdone potato. There's more of gravy 
than of grave about you, whatever you are!” (p. 42)

PRESENT

Goose Leg Confit
Apples, Pickled Chanterelles

Poularde in Half Mourning
Foie Gras, Black Truffles, Brioche

“The smaller Cratchits came tearing in screaming that they had smelled the goose... The Poulterers shops were still half-open...[with] 
heaps of poultry, turkey, geese, chicken.”  (p. 61, 81, 88.)

Mashed Potatoes
Irish Butter, Crispy Sage

The slow potatoes bubbled up, knocking loudly at the saucepan to be let out and peeled ...mashed by Peter.  (p. 88, 92)

Honey Braised Chestnuts
Roasted Carrots, Swiss Chard

"Red hot chestnuts...great, round, pot bellied baskets of chestnuts...(p. 61, 81)

FUTURE

Apples & Plums
Lightly Smoked Apple Cake, Plum Gelato, Plum Rocks, Apple Syrup

“The French plums blushed in modest tartness from their highly-decorated boxes, or that everything was good to eat and in its 
Christmas dress.” (p. 83)

“There were pears and apples, clustered high in blooming pyramids...there were Norfolk Biffins....!almonds so extremely white, the 
sticks of cinnamon so long and straight, the other spices so delicious.”!(p. 29)
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