
If  you are concerned about any food allergies or dietary requirements please speak to a member of  the team who would be delighted to assist.  
All prices are inclusive of  VAT and 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 Menu
Five-courses, £37.50 per person

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

Available all week for lunch, and Monday to Thursday for dinner

Amuse Bouche 
Chilled tomato gazpacho, dill oil

***

Tuna Tartare Niçoise  
Hand cut sashimi grade tuna, olives, sun-dried tomatoes, 

green beans, anchovies, soft boiled quail’s egg and focaccia croutes

***

Saffron & Crab Risotto  
Brown and white crab meat and saffron risotto, crispy soft shell crab, 

dill oil, preserved lemon and chilli 

***

 Chicken, Prawn & Lobster  
Brined and sautéed chicken breast, grilled prawn, 

lobster bisque linguine 

***

English Strawberries  
Strawberry panna cotta, fresh strawberries, pistachio, 

Strawberry meringue and strawberry sorbet 

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 Sourdough ( for two) £5.00 per basket 
Taramasalata butter, Planeta olive oil




