
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.

New Year's Day
Three courses £55.00 per person

Chicken Popcorn £6.50 
The Jetty favourite, coated in spiced flour and crispy fried

Tempura Vegetables V  £6.00 
A mixed selection with dipping sauce

Tempura Prawns £3.50 each 
With dipping sauce

Poole Bay Oysters £3.95 each 
Served hot or cold

Whilst You Choose

Alex’s Twice Baked Cheese Soufflé V  
Creamy soufflé baked twice,   

with a glazed cheese crust

Butternut Squash Risotto V  
Roasted squash risotto, Isle of  Wight blue cheese, 

crispy sage and toasted pine nuts

Mosaic of Salmon Gravlax 
Cured salmon and dill gravlax, pickled cucumber, 

salmon caviar, crème fraîche, rye bread, Melba toast

Scallops & Artichoke    
Pan-fried scallops, artichoke and truffle cream, 
artichoke barigoule, winter truffle

The Jetty Bouillabaisse  
Selection of fish and shellfish soup, 
aioli, garlic bread crouton  

Ham Hock & Smoked Chicken Terrine  
Slow-cooked ham hock stripped of the bone,  
house-smoked chicken, bacon jam, mini Caesar salad

Starters

Aged Sirloin of Beef  
Over night-roasted sirloin of beef  

served with traditional roast garnish  

The Jetty Fish & Chips 
Fillet of haddock, tempura batter, smashed peas,  

thick cut chips and tartare sauce

Roast Trio of Pork       
Slow-roasted crispy stuffed pork belly,  

caramelised apple and traditional roast garnish  

Chicken, Crayfish & Lobster 
Brined and roasted chicken breast, sautéed leeks, 
crayfish, hasselback potatoes, lobster sauce

Stone Bass Paella   
Crispy paella topped with stone bass fillet, 
mixed shellfish and saffron dressing 

Cauliflower Steak V  
Crispy cauliflower steak, caramelized cauliflower purée, 
Lyonnaise onions, lemon, hazelnut and caper butter

Mains

Banana Crème Brûlée 
Classic vanilla crème brûlée, 

topped with glazed banana

Hot Chocolate & Orange Fondant 
Hot chocolate fondant, 

orange gel and orange sorbet

Baked Lemon Meringue Cheesecake 
Lemon sorbet, crispy meringue,  
lemon curd and seasonal berries 

Clementine Parfait V  
Mulled spiced winter berries, 
cinnamon short bread   

Sticky Toffee Pudding  
The Jetty's take on a classic, 
with salted caramel ice cream 

Selection of Local Artisan Cheeses 
Three local cheeses, seasonal compote, 
grapes and celery

Desserts & Coupes

V vegetarian




