
New Year’s Eve Tasting Menu
Six courses   •   £95.00 per person

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

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.

Amuse Bouche 
Wild mushroom and truffle cappuccino

***

Tuna 
Seared tuna in sesame with yuzu dressing, 

avocado ice cream and pickled radish

***

Scallops 
Seared scallops, black pudding,   

celeriac remoulade, cider dressing and apple

***

Tournedos Rossini 
Prime fillet of beef, seared foie gras, toasted brioche, 

Madeira jus and wild mushrooms

OR

Wild Halibut Fillet 
Fondant potato, Jerusalem artichoke purée, XO sauce

***

Whipped Isle of Wight Blue 
Fig jam, toasted walnuts, quince jelly and port reduction

***

Passion Fruit & Mango Soufflé 
Served with passion fruit sorbet




