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Manir Gastro Menu

Five-courses, £37.50 per person
A delicious collection of The Jetty dishes to be enjoyed by the whole table

Available Sunday to Friday for lunch and Monday to Friday for dinner from 5.30pm to 7pm

Artisan Sourdough (/or twwo) £5.00 per basket

Taramasalata butter, Planeta olive oil

Amuse Bouche
Cep mushroom velouté

Kk
‘Chip Shop’ Scallop

Seared spiced scallop, warm tartare sauce,
mushy peas, Chip Shop scraps, salt 'n' vinegar potato puffs

*kk
The Jetty ‘Spag Bol’

Fresh pasta, topped with squid ragout in bolognese sauce, chorizo foam,
Grana Padano, garlic butter ciabatta
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Chicken, Truffle & Chanterelles
Brined and roasted chicken breast, artichoke barigoule,
truflle butter mash and Chanterelle mushrooms

*k*k

Apricot Soufflé
Honey and thyme ice cream, hot apricot sauce,
crumbly shortbread

Wiath 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

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.
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