
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.

Tasting Menu
£80.00 per person

A delicious collection of  The Jetty dishes to be enjoyed by the whole table

Cream of Mussels 
Spiced mussel velouté, tempura mussels, 

golden raisin and crème fraîche

***
Wild Mushroom Risotto  

Wild mushroom risotto, truffle duxelle, 
served with poached egg and Madeira sauce

***
Scallop Surf & Turf 

Seared scallops, slow cooked beef cheek ragu,  
lobster quavers and celeriac purée

***

Catch of the Day 
Head Chef's choice of freshly landed fish of the day

***

Duck Breast 
Honey glazed duck breast with fondant potato and roasted baby beetroot,  

red vein sorrel and spiced red wine sauce

***
A Selection of Three Cheeses 
To be enjoyed before or after dessert 

(supplement £7.50)

***

Cherry & Almond Soufflé 
Cherry and almond soufflé, morello cherry sauce,  

cherry ice cream topped with toasted nibbed almonds

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, why not let us decide the wines for you,  
with a small glass to accompany each course just £55.00




