
 
  
 

ARETSI CONTEMPORARY FINE DINING   option  ( C ) 

Signature Tasting Menu 

£82 per guest 
(£65 curated menu + £17 premium service package) 

An indulgent culinary journey curated by our Executive Chef, celebrating the finest seasonal British produce 
with modern European refinement. 

 

Your Experience Includes 

 Culinary Journey 
o Chef’s signature amuse-bouche 
o Five-course tasting menu (Starter, Fish, Main, Dessert, Artisan Cheese) 
o Handcrafted petit fours with specialty coffee or rare tea selection 

 White-Glove Service 
o Dedicated Event Manager & Sommelier 
o Uniformed front-of-house team (1:10 service ratio for intimate attention) 
o Premium bone china, luxury cutlery & lead crystal glassware 
o Fine dining linens & napery 
o Complete mobile kitchen brigade with Executive Chef oversight 

 

Starters (Choose One) 

 Smoked Highland Venison Carpaccio — Celeriac & horseradish remoulade, pickled wild 
mushrooms, aged pecorino crisp 

 Aromatic Confit Pork Jowl — Caramelized pineapple, red lentil du Puy, sage & apricot gremolata 
 Wild Boar & Quail Egg Croquette — Caramelized apple, pickled radish, watercress, wholegrain 

mustard dressing 
 Charred Spanish Octopus — Spring onion, Sarson new potato, gigantes beans, Espelette chili, 

preserved lemon 
 Gin & Lemongrass-Cured Sea Trout — Pickled cucumber, baby beetroot, dill crème fraîche 
 Corn-Fried Cod Cheek — Chorizo & red pepper pico de gallo, zucchini, roasted garlic aïoli 
 Tarragon & Manouri Cheese Croquettes — Smoked aubergine purée, curried lemon vinaigrette 
 Heritage Tomato & Burrata — Tuscan basil, Kalamata olive tapenade, warm focaccia 
 Pan-Seared Orkney Scallop — Cauliflower & apple purée, crispy pancetta, caper & raisin beurre 

noisette 
 Confit Gressingham Duck Terrine — Fig compote, candied walnuts, sourdough crostini, micro cress 

 

Main Courses (Choose One) 

 Pan-Roasted Yorkshire Pheasant — Butter-mashed potato, sautéed wild mushrooms, crispy kale, 
pancetta lardons & PX sherry jus 



 
  

 Loin of Highland Venison — Braised red cabbage, celeriac dauphinoise, sorrel, red plum & juniper 
berry jus 

 Fillet of Prime Beef — Potato rösti, honey-glazed heritage carrots & parsnip, celeriac purée, tarragon 
jus 

 Grilled Cornish Monkfish — Caramelized cauliflower, radicchio, fresh mussels & cognac-lobster 
bisque 

 Pan-Fried Halibut — Borlotti beans & curried fennel croquette, brown shrimp, beurre meunière 
 Fresh Crab Ravioli — Grilled crevette prawns, saffron-bouillabaisse sauce 
 Baby Leek, Spinach & Ricotta Cannelloni — Oregano confit cherry tomato, dolcelatte cream sauce 
 Heritage Beetroot Wellington — Israeli tabbouleh, caramelized apple, orange segments, goat cheese 

croquette 
 Wild Mushroom & Sweet Potato Gnocchi — Toasted cashews, filo crisp, roasted garlic & stilton 

sauce, truffle oil 
 Slow-Roasted Pork Belly — Apple & cider braised red cabbage, celeriac purée, crackling, Calvados 

jus 
 Pan-Seared Scottish Salmon — Heritage beetroot, watercress, horseradish crème fraîche, dill oil 

 

Desserts (Choose One) 

 Valrhona Orange Chocolate Fondant — Ginger & salted caramel parfait, vanilla syrup, candied 
hazelnut 

 Jasmine & Clementine Chocolate Mousse — Almond dacquoise, yuzu gel 
 Deconstructed Banoffee Pie — Caramelized banana, coconut crumb, Baileys caramel, white 

chocolate shavings 
 Madagascar Vanilla Crème Brûlée — Poached seasonal fruits, yogurt granité, pistachio biscotti 
 Classic Summer Pudding — Vanilla clotted cream parfait, rosewater syrup 
 Matcha & Azuki Bean Dome — White chocolate mousse, mango sorbet 
 Tuscan Lemon & Thyme Tart — Torched Italian meringue, basil sorbet, pistachio crumb 
 Manjari Chocolate & Piedmont Hazelnut Delice — Salted caramel ganache, Frangelico ice cream, 

edible gold leaf 
 Artisan British & Continental Cheese Selection (Five Cheeses) — Celery, grapes, quince, artisan 

crackers & walnut bread 

 

PETIT FOURS (Complimentary) 
Valrhona chocolate truffle | Earl Grey macaron | Passion fruit jellies 

 

 

Important Information 

 Please advise of dietary requirements at time of booking. 
 All dishes are subject to seasonal availability. 
 May contain traces of allergens. 

 
 


