
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.

The Jetty's Tribute to Robert Burns  
Mini Gastro with Scottish Influences

Five courses £37.50 per person

Available Monday to Saturday lunch and Monday to Friday evening
from Monday 20th January until Saturday 25th of  January.

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

Amuse  Bouche 
Curried swede soup crispy haggis crumb

***

Scottish Smoked Salmon “Cannelloni” 
Leaf of smoked salmon, filled with smoked salmon mousse, 

spiked with Laphroaig, served on pearl barley and lentil salad

***

Cullen Skink Soufflé 
Alex’s Twice Baked Cheese Soufflé with a twist,  

flavoured with leeks, chives and smoked haddock, Isle of Mull cheddar

***

Lamb, Neeps & Tatties 
Pink lamb rump, lamb and haggis shepherd’s pie,  

potato fondant, and baby turnips

***

Cranachan Soufflé 
Scottish twist of soufflé with raspberry sorbet,  

toasted oats and whiskey sauce

“Some hae meat and canna eat, 
And some wad eat that want it, 

But we hae meat and we can eat, 
And sae the Lord be thank it.”




