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Mant Gastro

Fuve courses, £45.00 per person
A delicious collection of The Jetty dishes to be enjoyed by the whole table

Available Monday to Saturday for lunch, Monday to Thursday for dinner,
and Sunday all day

Artisan Breads, Butters & Olive Oil (for two) £6.00 per basket
Sourdough breads, seaweed butter, Planeta olive oil

Amuse Bouche
Cauliflower, Parmesan and chive velouté

Kekk
Octopus Carpaccio
Served with spring onion, chilli salsa and Keta caviar
Kk
Broccoli & Egg

Purple sprouting broccoli with crispy hen's egg
and saffron hollandaise sauce

Fkk
Venison "Hairy Bikers'" Style

This is the dish that Alex took on the "Hairy Bikers" when they visited the New Forest
Rare saddle, pear and walnut, venison haggis

or

Skate
Roasted skate wing with XO sauce,
baby shrimp and creamy mash potatoes

*k*k

Rhubarb & Crumble Soufflé

Custard sauce

With a_fantastic array of flavours, let us decide the wines for you
with a small glass to accompany each course (served after your Amuse Bouche) £ 35.00

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.
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