
 SalcombeHarbourHotel

V vegetarian
Our food and drinks are prepared in areas where cross-contamination may occur, and our menu descriptors do not include all ingredients. If  you have any allergies, intolerances, or other dietary requirements, or if  you require allergen 

information, please let us know before ordering. Adults require approximately 2000 kcal a day. A discretionary gratuity of  12.5% is added to the total bill and divided fairly between the team and independently from the business.

Mains
Fillet of  Wild Sea Bass & Clams £31.50 

Samphire, celeriac purée, chive cream | 892 kcal

Mixed Fish Grill £39.50 
Mixed South coast fish on the bone, caramelised fennel, tiger prawns, 

mixed shellfish marinière, saffron and garlic aioli | 978 kcal

Cod & Crab £29.50 
Plump fillet of  cod topped with crab and herb crust,  

crushed peas, creamy mash and light butter sauce | 807 kcal

10oz Rump £34.00 
Served with The Jetty steak salad and frites | 409 kcal 

Choice of sauce £3.50: Béarnaise | 393 kcal • Peppercorn | 201 kcal • Red wine | 112 kcal

Roasted Beetroot & Honey Parsnip V £19.50 
Rosemary polenta, candy walnut, chilli kale | 820 kcal 

Chicken, Prawn & Lobster £29.50 
Grilled and sautéed chicken breast, grilled prawn, 
lobster bisque, five spice kale | 912 kcal

Duck Breast £29.50 
Braised red cabbage, confit duck leg bonbon, 
broccoli, beetroot purée, port jus | 912 kcal

Plaice Fillets £29.50 
With potted shrimp butter, saffron potatoes,  
kale and samphire | 994 kcal

Simply Jetty
Showcasing the Best Local Catch from Brixham & Plymouth Day Boats 

Please see our selection of  small plates and bites. Day boat catches are simply cooked with greens, lemon and your choice of  sauce

Choice of  Sauce 
Lemon beurre blanc | 150 kcal  •  Chilli and garlic oil | 190 kcal  •  Tartare | 110 kcal

Whilst You Choose
The Ultimate Aperitif  - Veuve Clicquot, Brut (125ml) £16.00

The Jetty Bites £8.50 per person 
This has become a firm favourite at The Jetty, a selection of  seafood nibbles | 301 kcal  

Spiced Tempura Vegetables V £6.50 
A selection of  tempura vegetables with dipping sauce | 217 kcal 

Calamari £7.00 
Cajun floured squid with a saffron aioli | 320 kcal 

Grilled Tiger Prawn £5.50 each 
75 kcal

Olives & Nuts V £8.50 
Garlic and chilli marinated olives, selection of  spiced nuts | 285 kcal 

Chicken Popcorn £7.00 
Chicken in spiced flour and crisply fried | 270 kcal

Artisan Sourdough V (perfect for two) £8.00 
Smoked salt butter, virgin pressed Devon rapeseed oil, balsamic | 606 kcal

Sides
Mixed Salad V £6.00 

Basil, onions, cucumber, tomatoes, lemon dressing | 140 kcal

Truffle Macaroni V £6.95  
Macaroni cheese infused with fresh truffle | 473 kcal

Potatoes V £5.25 
Buttered new potatoes | 210 kcal  •  Frites | 278 kcal  

Mash | 379 kcal

Wild Mushrooms V £7.00 
Garlic and parsley butter | 189 kcal 

Tenderstem® Broccoli V £7.95 
Chilli, garlic butter | 221 kcal

Luxury Potatoes £6.25 
Parmesan and bacon frites | 335 kcal 
Dauphinoise | 392 kcal

Starters
Alex’s Twice Baked Cheese Soufflé V £11.50 

Twice baked with a glazed cheese crust | 747 kcal 
Soufflé Arnold Bennett, with chunks of  smoked haddock | 787 kcal £15.50

Sugar Salt Cured Salmon & Beetroot £13.95 
Pickled winter vegetable salad and orange purée | 450 kcal

Crab Risotto £14.50 
Crab risotto with crème fraîche and chives, crispy rocket  
and crab beignets | 795 kcal

Scallops, Pudding & Apple £16.50 
Seared scallops, celeriac puree, black pudding, apple match sticks | 522 kcal

Thai-Style Beef  Salad £12.95 
Crispy spiced beef, Asian-style slaw, sesame and peanut crunch | 450 kcal




