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Prawns, Steaks & Strawberries

Mani Gastro Menu

Fue-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

Artisan Sourdough (/or two) £4.50 per basket
Taramasalata butter, Planeta olive oil

Amuse Bouche
Chicken, ginger and chilli broth with prawn dumplings
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Pork & Prawn
Pork belly steak, crispy tempura prawns,
lime syrup, ginger foam
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Tuna Steak Nicoise
Nigoise salad, tuna tartare,
avocado and wasabi cornetto
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Surf & Turf
Rare steak, garlic prawns, crispy squid,
glazed with béarnaise sauce
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Strawberry Soufflé
Basil ice cream, elderflower sauce

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

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.
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