
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 a 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

Mains
Chicken  

Breast of chicken with Tunworth mash, roasted onion purée,  
caramelised shallots, thyme sauce

Crab & Prawn Canneloni 
Baked stuffed cannelloni tubes filled with crab  

and prawns in Armoricaine sauce

Cod & Crab  
Plump cod fillet topped with a crab and herb crust, 

creamy mashed potato and crushed peas

Tournedos Rossini 
Prime fillet of beef, seared Foie Royale, toasted brioche, 

Madeira jus and wild mushrooms

Wild Halibut Fillet 
Halibut fillet with fondant potatoes, artichoke and Jerusalem purée, 
crispy artichoke and XO sauce

Duo of Duck 
Pan-roasted duck breast with duck leg confit croquette, 
roasted baby carrots, cherry and red wine sauce 

Lemon Sole  
Lemon sole fillet stuffed with salmon mousse, 
herb crushed potatoes, prawns and caviar lobster sauce

Catch of The Day 
Our selection of great seafood  
As much as possible off the quay and from around the West Coast

Desserts
Parfait 

Winter berry parfait, spiced plums,  
berry sorbet and crispy meringue

Espresso Martini Sabayon 
Served with salted caramel ice cream and nut biscotti 

Chocolate Fondant 
Dark chocolate fondant with candied pistachios,  

forest berries and pistachio ice cream

Ice Cream & Sorbets 
Selection of ice cream and sorbets

Amaretto & Pear Frangipane 
Almond frangipane, amaretto slow-roasted pears,  
clotted cream ice cream and pear crisp

Passion Fruit Soufflé 
With mango and passion fruit sauce and passion fruit sorbet

Lemon, Lavender & Champagne 
Lemon posset, lavender biscuit crumb, 
Champagne sorbet and purée

Selection of Local Artisan Cheeses 
Three cheeses (or five cheeses, supplement £3.50)

Whilst you choose
The Jetty Bites £7.50 per person 

A firm favourite at The Jetty, a selection of seafood nibbles

Spiced Tempura Vegetables £6.00 per person 
A selection of tempura vegetables with dipping sauce

Cockle Popcorn £6.50 
The Jetty favourite, coated in spiced flour and crisply fried

Tempura Prawns £3.50 each 
Tempura prawns with dipping sauce; how many would you like?

Oysters Hot £4.25 or Cold £3.75 each 
Oysters how you like them; with shallot vin or dipping sauce

Chicken Popcorn £6.50 
The cockle favourite, but chicken in spiced flour and crisply fried

Artisan Breads, Butters & Olive Oil (for two) £4.50 per basket 
Sourdough breads, seaweed butter, Planeta olive oil

Starters
Mussel Soup  

Curried mussel velouté, tempura mussels, 
golden raisins and crème fraîche

Alex’s Twice Bake Cheese Soufflé  
Twice baked with a glazed cheese crust 

Soufflé Arnold Bennett, with chunks of smoked haddock

Beef Tataki  
Rare seared beef tataki, Asian-style salad, 

cashew nuts, ponzu sauce

Salmon 
Salmon gravadlax with yuzu and sesame dressing, 

pickled baby vegetables with avocado and wasabi ice cream

Quail Paupiette 
Breast of quail, truffle and Foie Royale mousse, wrapped in Parma ham, 
creamed savoy cabbage, wild mushrooms, amontillado sauce

Crab Risotto  
Crab and saffron risotto with tempura soft shell crab, 
crème fraîche and chives

Scallops, Bacon & Waffle 
Seared scallops with maple cured slab bacon, 
savory waffle, bacon jam, hazelnut and maple dressing 

Tuna Tartare 
Tuna, gordal olives, sun-blushed tomatoes 
green beans, soft boiled quail's egg and caviar

Valentine's Day Dinner 
Three Courses  •  £65.00 per person



Cult & Classic White  75cl

Albariño, Casa do Sol Froiña, Rías Baixas, Spain 2022  £43.00
Chenin Blanc, Marras, Swartland, South Africa 2022 £43.00
Basa Verdejo, Telmo Rodriguez, Rueda, Spain 2022  £48.00
Mâcon Villages, Domaine de Rochebin, Burgundy, France 2022 £50.00
Spring Fever Chardonnay, Langmeil, Barossa, Australia 2021  £51.00
Gavi di Gavi, D.O.C.G, Scrimaglio, Piedmont, Italy 2022  £52.00
Vermentino, Pala Soprasole, Sardinia, Italy 2022              £53.00
Pouilly-Fumé, Domaine Les Chaumes, Loire Valley, France 2022  £55.00
Merwah, Château Ksara, Bekaa Valley, Lebanon 2021             £59.00 
Sancerre, Domaine Des Vieux Pruniers, Loire Valley, France 2022              £63.00
Sauvignon Blanc 'Section 94', Dog Point, Marlborough, New Zealand 2022 £69.00
Rebula, Edi Simčič, Goriška Brda, Slovenia 2020              £73.00 
Lugana Ottella, Le Creete, Lombardy, Italy 2021 £75.00
Rully 1er Cru Rabourcé, Patriarche Père & Fils, Burgundy, France 2016   £92.00
Riesling, Tenuta San Leonardo, Trentino, Italy 2019 £120.00
Meursault, Patriarche Père & Fils, Burgundy, France 2020 £128.00
St Aubin 1er Cru "Les Perrières", Domaine Liddell, Burgundy, France 2022   £150.00
Châteauneuf-du-Pape, Château La Nerthe, Rhône, France 2020  £168.00
Chardonnay, Cervaro della Sala, Antinori, Umbria, Italy 2019 £240.00

Cult & Classic Red  75cl

Fleurie, Domaine Lathuilière Gravallon, Beaujolais, France 2021  £44.00
Pinot Noir, Long Barn, Nappa Valley, California, USA 2021 £47.00
Chianti Classico, D.O.C.G, Fattoria Viticcio, Tuscany, Italy 2020    £52.00
Zinfandel Old Vine, Bogle, Lodi, California,USA 2019  £53.00
Côtes-du-Rhône, Domaine de Beaurenard, France 2021 £55.00
Barbera D'Asti Superiore, D.O.C.G, Scrimaglio, Italy 2020 £58.00
Valpolicella Superiore Classico, Buglioni, Veneto, Italy 2019  £60.00
Rioja Reserva, Marqués De Riscal, Rioja, Spain 2018 £69.00
Château Louvie, Saint Emilion Grand Cru, Bordeaux, France 2019  £73.00
Cabernet Sauvignon, Bakestone Cellars, Calufornia, USA 2018  £77.00
PSI Pingus, Dominio de Pingus, Ribera del Duero, Spain 2020 £82.00
Bishop Shiraz, Barossa Valley, Australia 2020 £90.00
Château Musar, Gaston Hochar Bekaa Valley, Lebanon 2016 £129.00
Costasera Amarone Classico, Masi, Veneto, Italy 2016 £139.00
'Amon-Ra' Shiraz, Glaetzer, Barossa Valley, Australia 2019 £160.00
Pommard 1er Cru, Les Chanlins, Thomas Morey, Burgundy, France 2017 £170.00
Alión, Tempos Vega Sicilia, Ribera del Duero, Spain 2018 £180.00
Château Lynch Bages Pauillac, 5th Growth, Bordeaux, France 2007 £262.00
Nuits-Saint-Georges 1er Cru, Les Vaucrains, Le Moine, France 2018 £305.00

White   75cl

Sauvignon Blanc, Valle Central, Chile 2022 £29.00
Chenin Blanc, Klein Kloof, Paarl, South Africa 2023   £30.00
Chardonnay, Patriarche Père & Fils, Burgundy, France 2022   £31.00
Viura, Finca Antigua, La Mancha, Spain 2022  £33.00
Chardonnay Reserva, Morandé Pionero, Maule Valley, Chile 2022   £35.00
Garnacha Blanca, La Picossa, Terra Alta-Catalunya, Spain 2022 £36.00
Pecorino, Roccastella, Marche, Italy 2021 £40.00
Muscadet Sur Lie, Domaine de la Foliette, France 2022  £42.00
Pinot Gris, Pulenta Estate XIV, Mendoza, Argentina 2022 £42.00
Côtes du Rhône Blanc, Southern Rhône, France, 2022  £43.00

Red 75cl

Il Barroccio Rosso, Terre Siciliane, Sicily, Italy 2020 £29.00
Shiraz, Hamilton Heights, South Eastern, Australia 2021  £31.00
Cabernet-Sauvignon, Domaine de Saissac, Pays D’oc, France 2020   £34.00
Mountain Red, Klein Kloof, Paarl, South Africa 2020   £35.00
Malbec, Punto Alto, Mendoza, Argentina 2022   £37.00
Montepulciano d`Abruzzo, D.O.C, Roccastella, Italy 2019 £38.00
Prunus, D.O.C, Dão Tinto, Portugal 2020 £39.00
Cabernet Franc, Saumur Champigny, Les Villaises, Loire, France 2021  £41.00
Douro, Quinta do Crasto, Douro, Portugal 2019  £42.00
Bardolino, Monte del Frá, Veneto, Italy 2021  £43.00

Magnums - White, Red & Rosé 150cl

Sauvignon Blanc, La Tunella, Friuli-Venezia Giulia, Italy 2020 £105.00
The Navigator, Strandveld, Cape Agulhas, South Africa 2015   £125.00
Whispering Angel Rosé, Sacha Lichine, Côtes de Provence, France 2020 £125.00
Shiraz, Botham Merril Willis, McLaren Vale, Australia 2011   £135.00

Rosé 125ml       250ml 75cl

Pinot Grigio Rosé, San Antini, Sicily, Italy 2021 £6.00 £11.00 £30.00                             
La Source Gabriel Rosé, Côtes de Provence, France 2021 £9.00 £16.00 £45.00
Nelson Rosé, Nelson Estate, Paarl, South Africa 2021   £41.00
Le Poussin Rosé, Sacha Lichine, Languedoc-Roussillon, France 2021  £42.00
Sancerre Rosé, Domaine Chaumeau-Balland, Loire Valley, France 2019  £63.00
Whispering Angel Rosé, Sacha Lichine, Côtes de Provence, France 2021   £65.00

Champagne & Rosé Champagne 125ml 37.5cl 75cl

Veuve Clicquot, NV £16.00  £90.00
Testulat Rosé, NV £17.00  £98.00
Veuve Clicquot Rosé, NV   £130.00
Billecart-Salmon Réserve Brut, NV  £60.00 £118.00
Billecart-Salmon Rosé, NV  £75.00 £150.00
Dom Pérignon, Vintage 2012   £350.00
Cristal Louis Roederer, Vintage 2013   £500.00

Sparkling   125ml 75cl

Prosecco, La Pieve, Pergolo, Treviso, Italy NV  £9.75 £48.00
Greyfriars, Cuvée Brut, England NV  £12.00 £65.00
Cá del Bosco, Franciacorta, Brut, Italy NV   £85.00
Cá del Bosco Rosé, Franciacorta, Italy NV   £105.00
Non-Alchohol Noughty, Germany NV  £8.00 £38.00           

Prestige White 125ml 250ml 75cl

Chablis, Domaine Le Verger, Alain Geoffroy,        £13.00 £26.00 £75.00 
Burgundy, France 2021 

Prestige Red 125ml 250ml 75cl

Shiraz Cabernet Sauvignon, Double Trouble £13.00 £26.00 £75.00 
Barossa, Australia 2018

White by the Glass 125ml       250ml 75cl

Pinot Grigio, San Antini £6.00 £11.00 £29.50 
Sicily, Italy 2021
Viogner, Puertas Antiguas £6.50 £13.00 £35.00 
Valle Central, Chile 2021
Picpoul de Pinet, Sel et De Sable £7.25 £14.00 £38.00 
Languedoc, France 2022
Sauvignon Blanc, Turning Heads £8.00 £15.00 £42.00 
Marlborough, New Zealand 2021
Chardonnay, The Lane £9.00 £16.00 £45.00 
Adelaide Hills, Australia 2021

Red by the Glass 125ml       250ml 75cl

Merlot £6.00 £11.00 £29.50 
Languedoc, France 2022
Pinot Noir, Sanziana £6.50 £13.00 £35.00 
Transylvania, Romania 2021
Primitvo, Codici  £7.25 £14.00 £37.00 
Puglia, Italy 2022
Rioja Garnacha, Azabache £7.50 £14.50 £39.00 
Rioja, Spain 2020
Malbec, Humberto Canale £9.00 £16.00 £45.00  
Patagonia, Argentina 2021 




