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Tasting Menu
£°80.00 per person
A delicious collection of The Jetty dishes to be enjoyed by the whole table

A Delicious Apéritif
Hattingley Blanc de Blancs with The Jetty Bites £19.50 ¢ Veuve Clicquot Brut with The Jetty Bites £25.00

Amuse Bouche
Crispy pastry tart filled with smoked haddock, lardo and crab,
topped with asparagus quail's egg and caviar, pea and asparagus sauce
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Rib Toast
Thick French onion soup on toast, slow-cooked beef and onions,
flaked onto toasted brioche, topped with comté cheese and glazed
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Scallop
Seared scallop, celeriac purée, light tomato and fennel pickle, marsh samphire,
sea vegetables and smoked tomato sauce
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Halibut
Fillet of halibut, chicken and truffle mousse, chicken broth, Champagne and caviar sauce
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Lamb

Smoked BBQ) lamb rump, spiced sweetcorn ribs, goat's cheese curd,
baked sweet potato and BBQ) sauce
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Local English Cheese
A selection of three cheeses, to be enjoyed before or after dessert

(supplement £7.50)
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Soufflé

Banoffee soufllé, banana bread, toffee sauce and clotted cream ice cream

Add a moment with Louis XIII “The fragrance of time”
15ml £105.00 ¢ 25ml £165.00 ¢ 50ml £330.00

With such a fantastic array of flavours, let us decide the wines for you
with a small glass to accompany each course just £69.50 (starts after Amuse Bouche)

If you are concerned about any food allergies or dietary requirements please speak to a member of the team who would be delighted to assist. All prices are
inclusive of VAT and a discretionary gratuity of 12.5% is added to the total bill and divided fairly between the team and independently from the business.
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