
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.

Mini Gastro
Five courses, £37.50 per person

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

Monday to Friday for lunch from 12pm to 2pm,  
Monday to Friday for dinner from 5.30pm to 7.30pm

Sea-Beet Velouté   
Smoked jalapeño oil, crème fraîche

***

Warm Jersey Rock Oyster 
Warmed in spring lamb dripping, 

kohlrabi, apple and green peppercorn

***

Hand Chopped Beef Tartare 
Tempura nori seaweed, Kewpie mayonnaise, 

and furikake (Japanese seasoning)

***

Lamb Shoulder 
Glazed lamb shoulder, roasted garlic, seaweed and potato purée,  

green pepper and cucumber, dill oil 

***

White Chocolate  
Caramelised white chocolate crémeux,  

hazelnut blondie 

With a fantastic array of flavours, let us decide the wines for you 
with a small glass to accompany each course (served after your Amuse Bouche) £27.50

Artisan Breads, Butters & Olive Oil ( for two) £5.00 per basket 
Sourdough breads, seaweed butter, Planeta olive oil




