
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.

New Year's Eve Tasting
Seven courses £95.00 per person 

£125.00 with canapés and Champagne on arrival 

To be enjoyed by the whole table

Amuse Bouche 
Roasted cep mushroom cappuccino, winter white truffle foam 

***
Salmon Gravlax Mosaic   

 Cured Loch Duart salmon, smoked crème fraîche,  
pickled cucumber and Beluga caviar

***
Quail Paupiette 

Plump breast of quail, foie gras,  
artichoke barigoule and Albufera sauce

***
Scallop 

Poached in lobster butter, lobster scampi,  
XO creamed sorrel leeks 

Mallard 
Wild Hampshire mallard breast, braised leg hot pot,  

red wine poached pear, salt-baked swede and mini game chips 

***
The Jetty Rarebit  

Isle of Wight blue cheese rarebit on toasted brioche,  
pickled and candied walnuts, bacon and red onion jam 

***
Clementine Soufflé 

 Clementine soufflé, bitter chocolate Anglaise, 
candied orange ice cream 

***




