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DANIEL ARARITEI 
Four-course dinner with a glass of Veuve Clicquot 

£45.00 per person 
 
 
 
 
 
 
 
 

 
TRIO OF OYSTERS 
Jelly of oysters | Passion fruit and lavender wit horseradish cream | Oyster 
Kilpatric | Oyster Rockefeller 

 
 

 
 
GOAT CHEESE, BLACK OLIVES AND SUN-DRIED TOMATO  
BON BONS 
Beetroot purée | Beetroot sorbet | Pickle beetroot | Green pesto | Walnuts 

 
 

 
 
PAN FRIED DUCK BREAST WITH CONFIT DUCK LEG BON BONS 
Apple and ginger purée | Glazed figs | Sangria sauce | Beetroot crisps 
 

 

 
 

PEAR "BELLE HELENE" POACHED AND ROASTED WHOLE  
POACHED PEAR 
Chocolate mousse | Vanilla Ice cream 

 
 
 
 
 
 
 
 
 
 
 

All prices include VAT. A discretionary 12.5% service charge will be added to the bill . We cannot guarantee the 
absence of traces of nuts or other allergens. Please advise a member of staff if you have any particular dietary 
requirements. 


