
Mains
Aubergine £29.50 

Aubergine steak, herb polenta, tomato caponata, 
parsley gremolata 

10oz Sirloin £33.50 
Served with 'The Jetty Steak Salad'  

Sauce £3.50: Peppercorn  •  Red Wine  •  Béarnaise  •  Blue Cheese 

Slow-roast Rump of Hampshire Beef £32.00 
Roast potatoes, braised shin, stuffed Yorkshire pudding,  

seasonal vegetables and roast gravy

Cod & Crab £31.50 
Plump fillet of cod, topped with a crab and herb crust, 
with creamy mashed potato, crushed peas and butter sauce

Stone Bass £29.50 
Stone bass fillet, cassoulet of butter beans, bacon,  
Brussels sprouts and chestnut crumb

Roast Crown of Chicken £29.00 
Crispy sage and onion croquettes, roast potatoes, 
seasonal vegetables and roast gravy

Starters
Alex’s Twice Baked Cheese Soufflé £12.50 

Twice baked glazed cheese crust  
Soufflé Arnold Bennett, with smoked haddock £17.50 

Chalk Stream Trout £14.50 
Smoked Romsey Chalk Stream trout, pickled beets,  

bulgur wheat, caviar and sour cream 

Dorset Bresaola £14.75 
Beef cured in red wine and air dried, served sliced  

with rocket and Parmesan, chimichurri sauce   

Wild Mushroom Parfait £14.50 
On toasted sourdough, pickled mushroom salad, 
mushroom ketchup

Grilled Tofu £12.75 
Charred radicchio, caramelised walnuts, fennel pickle, 
beetroot quinoa, watermelon and hot sauce 

Katsu Scallops £16.50 
Coated in panko breadcrumb, cooked crisp, katsu sauce, 
puffed wild rice, nasturtium | 524 kcal 

Our food and drinks are prepared in areas where cross-contamination may occur, and our menu descriptors do not include all ingredients. If  you have any allergies, intolerances, or other dietary requirements, or if  you require allergen information, 
please let us know before ordering. Adults require approximately 2000 kcal a day. A discretionary gratuity of  12.5% is added to the total bill and divided fairly between the team and independently from the business.

Artisan Bread & Sea Salted Butter (for two) £5.00 
To Start

Sides
Gratin Dauphinoise £7.95  

Sliced potatoes, garlic, cream and cheese 

Luxury Frites £7.25 
Truffle and Parmesan 

Potatoes £6.50 
Buttered new potatoes  

Frites  •  Thick cut chips 

Broccoli £6.50 
Broccoli florets with garlic and chilli

Kale £7.50 
Creamy kale in a blue cheese sauce

Mixed Salad £6.50 
Mixed baby leaves, cherry tomatoes, Parmesan ciabatta croutes,  
watercress and horseradish pesto

Mother's Day

Desserts
Bailey's Panna Cotta £11.95 

Caramelised white chocolate crumb, black cherry sorbet

Elderflower Parfait £11.95 
Strawberry and fennel curd, sweet dukkah

Celebration of Blackberries £12.95 
Blackberry chocolate tart, blackberry sorbet,  

pickled blackberries

The Jetty Sticky Toffee Pudding £11.50 
Feuilletine and salted caramel ice cream

Spiced Chocolate Fondant £12.95 
Lightly spiced chocolate fondant, mulled winter berries, vanilla ice cream

Selection of English Artisan Cheeses 
Three Cheeses £9.50  •  Five Cheeses £14.25 
Selection of cheese served with Fudges crackers and homemade chutney




