
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.

Tasting Menu
£80.00 per person

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

The Jetty Fish Soup 
Served with Grana Padano, Croûte and Rouille

***

Quail Paupiette 
Breast of quail, truffle and ‘Foie Royale’ mousse, wrapped in parma ham, 

creamed savoy cabbage, girolle mushrooms, amontillado sauce

***

Scallop Surf & Turf 
Seared scallops, slow cooked beef cheek, 
ragu, lobster quavers and celeriac purée

***

Catch of the Day 
Head Chef's choice of freshly landed fish of the day

***

Venison 
Venison haunch with a Parmesan and pine nut crust, truffle mashed potatoes, 

roasted butternut squash and kale, sage and red wine sauce

***

A Selection of Three Cheeses 
To be enjoyed before or after dessert 

(supplement £7.50)

***

Passion Fruit & Orange Soufflé  
Passion Fruit and Cointreau sauce and passion fruit sorbet

Add a moment with Louis XIII “The fragrance of time” 
15ml £90.00  •  25ml £140.00  •  50ml £275.00

With such a fantastic array of flavours, why not let us decide the wines for you,  
with a small glass to accompany each course just £55.00




