
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.

2026 Celebration
Two courses £26.00  •  Three courses £31.00 

Available Monday to Saturday for lunch 12pm to 2.30pm 
and Monday to Thursday for dinner 5.30pm to 6.30pm 

until 31st March

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

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

Shellfish Linguini 
Prawn and crab in a crab bisque

Purple Sprouting Broccoli 
Crispy fried hen's egg and saffron hollandaise

Ham Hock Terrine 
Piccalilli, watercress and toasted sourdough

Starters

Grilled 4oz Minute Steak 
Sauce Diane, baby watercress and skinny fries  

£2.50 supplement

Bream Fillet 
Roasted ratatouille vegetables, couscous and sauce vierge

The Jetty Style Fish & Chips 
Crushed peas and tartare sauce

Roasted Cauliflower Risotto 
Toasted pine nuts, Parmesan and rocket

Mains

Apple & Blackberry Crumble  
Vanilla ice cream

Warm Chocolate Frangipane 
Caramelised banana, caramel sauce and banoffee ice cream

Tonka Bean Panna Cotta 
Braised rhubarb, pistachio crumb raspberry sorbet

Affogato 
Vanilla ice cream and double espresso

Desserts




