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Seasonal Local Produce Menu

Two-courses £29.50 * Three-courses £37.50
Available Monday to Saturday for lunch, and Monday to Thursday from 5.30pm until 6.30pm

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
Souffle Arnold Bennet, add chunks of smoked haddock £4.00 supplement

Warm Salmon Confit
Hash potato, sour cream, salmon caviar

Pea & Asparagus Risotto
Topped with rocket soft poached egg and truflle oil

The Jetty "Rock-Pool"
A light spring dish of mussels, clams, sea vegetables and prawns,
finished with a dashi broth

Mains

Pork alle Vongole
Brined pork fillet, Poole Bay clams, linguine, chard and coastal herb broth

Grilled & Braised Octopus
Cassoulet of slow cooked octopus, chorizo, piquillo peppers,
rocket and grilled tentacle

The Jetty Style Fish & Chips

Homemade tartare sauce and crushed peas

Miso Glazed Aubergine Steak
Asparagus, mozzarella and romesco sauce

Desserts

Chocolate & Pistachio Roulade
Chocolate ice cream

Tonka Bean Panna Cotta
Strawberries and berry sorbet

Strawberries & Cream Soufflé (£2.00 supplement)
Light soufllé, strawberry sauce clotted ice cream

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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