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New Year's Eve
Tasting Menu

Six courses £125.00 per person
A delicious collection of The Jetty dishes to be enjoyed by the whole table

Champagne & Canapés
Chef's selection of canapés, served with a glass of Vauban Freres Champagne 125mi

*kk

Jerusalem Artichoke & Caramelised Shallot Velouté
Homemade butters, sourdough

*kk

Duo of Rabbit
Leg croquette, prosciutto wrapped loin, golden raisin and Sancerre purée,
celeriac remoulade, Dijon dressing

*kk

Scallops & Pig
Seared scallops, confit fried pork belly, toffee black pudding purée,
lemon, apple and watercress

*k*k

Truffle-glazed Beef Fillet & Daube Shin
Citrus slow-cooked beef shin, parsnip and ginger purée, beef fat carrots,
cep powdered kale, beef and red current jus

*kk

Dark Chocolate & Cherry Biche de Noél
Pistachio, vanilla parfait

*kk

Artisan Cheese Board
Chef's selection of local artisan cheeses,
with biscuits, grapes and chutney
Supplement £10.50

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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