|
Seasonal Local Produce Menu

Starting from £29.95
Available Monday to Saturday for lunch, and Monday to Thursday from 5.30pm until 6.30pm
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Artisan Breads, Butters & Olive Oil (/or two) £6.00 per basket
Sourdough breads, seaweed butter, Planeta olive oil

Starters

Alex’s Twice Baked Cheese Soufflé £2.50 supplement
Twice baked with a glazed cheese crust

Tuna Nigoise Tartare
Soft boiled quail's egg, crotite and caviar

Crispy Beef Stir Fry
Egg noodles and Asian-style salad

Pea & Edamame Bean Risotto
Rocket and Grana Padano cheese

Mains

Pork Belly
Sweet and sour sauce, egg fried rice and pak choi

Grilled Bream Fillet
Crab and tomato spaghetti, rocket salad

The Jetty Style Fish & Chips £2.50 supplement
Crushed peas and homemade tartare sauce

Miso Baked Aubergine Steak
Mozzarella, romesco sauce and rocket

Desserts

Chocolate and Caramel Tart
Honeycomb ice cream and chocolate soil

Espresso Martini Sabayon
Salted caramel ice cream, chocolate crumb and wafer

Tropical Coupe
Vanilla Chantilly cream, peach salsa, lemon sorbet and meringue

Affogato

Vanilla ice cream and double espresso

Add 25ml of Liqueur - Baileys, Tia Maria, Amaretto or Frangelico £3.50

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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