
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.  
Adults require approximately 2000 kcal per day. 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.

Seasonal Set Menu
Two courses £27.50  •  Three Courses £32.50 

Available Monday to Saturday lunch, Monday to Thursday dinner between 6pm to 7pm and Sunday all day.

Lemon Cheesecake 
Meringue and lemonade granita, 

rhubarb parfait, poached rhubarb, lemon sorbet

White Chocolate Panna Cotta 
Macerated strawberries, strawberry syrup

Desserts

Brined Roasted Chicken Breast 
Wild garlic, borlotti beans

Fillet of Bream 
Israeli couscous, courgette ribbons, black olive tapenade 

The Jetty Fish & Chips 
Crushed peas, homemade tartare sauce

Pea & Broad Bean Risotto 
Truffle oil, rocket, Old Winchester cheese

Mains

Alex’s Twice Baked Cheese Soufflé 
Arnold Bennett Soufflé (£3.50 supplement)

Smoked Salmon Cannelloni 
Avocado and wasabi emulsion, wasabi, prawn crackers

Pork Tenderloin 
Chicken liver parfait, peas and asparagus 

Lovage Velouté 
Pickled kohlrabi and pear

Starters

Artisan Sourdough (for two) £4.50 
Taramasalata butter, Planeta olive oil




