Whilst you choose
The Ultimate Aperitif – Vintage Champagne
Glass of Dom Pérignon Vintage 2009 £35.00
Jetty Bites £6.00 per person
This has become a firm favourite at The Jetty a selection of seafood nibbles

The cockle

Tempura Prawns £2.00 each
Tempura prawns served with dipping sauce; how many would you like?

Spiced Tempura Vegetables £5.00 per person
A selection of tempura vegetables with dipping sauce

Oysters Hot or Cold £2.95 each
Oysters how you would like them; with shallot vinaigrette or dipping sauce

Chicken Popcorn £4.50
favourite but chicken in spiced flour and crisply fried

Cockle Popcorn £4.50
A new Jetty favourite coated in spiced flour and crisply fried

All our meals come with an Amuse Bouche and Artisan bread, extra bread will be charged at £2.00 per basket

Starters
Butterscotch Quail and Prawns£10.50
Caramelized miso quail, prawns, wilted bok choi
Walnut and pomegranate salsa
Alex’s Twice Baked Cheese Soufflé £8.95 Twice baked glazed cheese crust
Soufflé Arnold Bennett £10.00 with chunks of smoked haddock
Pork and Prawns, Lime and Ginger £12.50
Slow cooked pork belly, seared prawns
With lime syrup and ginger cream
Jetty Sashimi £11.50
Sea bass, tuna, scallop and salmon
With wasabi, miso, ginger and seaweed salad
Chunky Fish Soup £9.00
A great Jetty classic using fish and shellfish
With croutons, grated cheese and rouille

Oysters Champagne & Caviar £17.50
Rock oysters poached in champagne butter sauce
Cucumber spaghetti avruga caviar
Scallop, Bacon and Corn £13.50
Seared scallops, bacon jam,
Sweetcorn puree and charred corn cob with a truffle froth
Wild Mushroom Risotto £11.50
One of Alex’s classics mushroom risotto topped with
Poached hens egg with truffle and madeira sauce
Ham Cured Halibut £11.95
Sliced cured halibut wrapped in prosciutto
Pineapple and feta salsa, parma ham and lobster crisps
Chicken and Egg £8.95
Pressed terrine of slow cooked chicken and leek with smoked chicken
Crispy chicken wing salad mini chicken and leek scotch egg

Mains
Chicken Prawn and Lobster £22.50
Brined breast of chicken sautéed, with prawns
Baby leeks, and lobster sauce
Venison “Hairy Bikers” Style £25.50
This is the dish that Alex took on the “Hairy Bikers” when they
Visited the New Forest, rare saddle, pear and walnut, venison haggis

Jetty Mix Fish Grill £24.50
South Coast fish and shellfish served on the bone
With fennel, tomato, herbs and garlic with seaweed mayonnaise
Turbot Oyster and Shrimp £25.50
Turbot on the bone, caramelized celeriac
Oyster fritter and brown shrimp butter

Sri-Lankan Style Curried Fish £23.50
Aromatic, coconut based curried fish and shellfish
With egg and shrimp fried rice

Veal With Cockles and Parsley £24.00
Seared veal loin, with blanquette of veal and cockles
Parsley sauce and crispy truffle mac ‘n’ cheese

Cod and Crab £24.50
Fillet of cod topped with crab and herb crust
Served with creamy mashed potato and crushed peas

Duck and Barley £22.50
Breast of duck, duck croquette
Heritage carrots with pearl barley and red wine sauce

Ribeye Steak £25.00 or Fillet of Beef £29.50
Served with frites and salad
Add béarnaise, peppercorn or red wine sauce £2.50 supplement

Catch of the Day
Please see our separate menu for the full list of fantastic seafood today as
Much as possible “off the quay”

Side orders
Potatoes £4.00
Buttered new potatoes, frites, chips, sautéed or mash
“Luxury Potatoes” £4.50
Cheesy mash, truffle and parmesan frites or dauphinoise
Greens £4.00
We know everyone loves their greens ask what we have today!

Mushrooms £4.95
Selection of sautéed wild mushrooms
Pot Roast Vegetables £4.50
New season root vegetables roasted with garlic and rosemary
Truffle Macaroni£4.95
Macaroni cheese infused with fresh truffle

If you fancy letting us decide your wine or you just wanted to have some fun with food let us know and we organize a little taste of something to go with each
course – small taste £10.50, glass with each course £19.95 or let us know if you fancy something special!
Our

If you are concerned about any food allergies or intolerances, please speak to any member of the team, who will be delighted to assist.
All prices are inclusive of vat. Discretionary gratuity of 10% is added to the total bill and divided fairly between the staff and independently from the business.
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