
Festive Party
Three courses  •  £55.00 per person 

Available for lunch or dinner

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.

Mains
The Jetty Style Turkey Breast  

Brined turkey breast, sage and onion stuffing,  
traditional roast garnish, bread sauce

Cod & Crab 
Plump fillet of  cod, crab and herb crust, creamy mash,  

crushed peas, butter sauce

Stone Bass 
Stone Bass fillet, Christmas cassoulet of  butter beans,  

bacon, sprouts and chestnut crumb

Aubergine 
Aubergine steak, herb polenta, tomato caponata,  

parsley gremolata

10oz Sirloin Steak 
Cooked medium rare, served with steak salad, fries and peppercorn sauce 

£5.95 supplement

Desserts
Traditional Christmas Pudding 

Brandy custard, clotted cream ice cream

Spiced chocolate fondant 
Lightly spiced chocolate fondant,  

mulled winter berries, vanilla ice cream

Baileys Panna Cotta 
Caramelised white chocolate crumb, clementine sorbet

Selection of  Three Artisan Cheeses 
Compote, grapes, celery and Fudge’s crackers

Starters
Chalk Stream Trout 

Smoked Chalk Stream trout, beetroot,  
bulgur wheat, caviar and sour cream

Wild Mushroom Parfait 
On toasted sourdough, pickled mushroom salad,  

mushroom ketchup

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

Dorset Bresaola 
Bresaola, rocket, Parmesan and chimichurri




