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Catch of the Day

Sample menu

T he fetty Bites

Chef's Selection of Seafood Nibbles

South Coast Fish

Cooked whole, served on the bone

500g Plaice £35.50
500g Sea Bass £29.50
500g Black Bream £39.50
500g Cornish Monkfish £35.50

Add your choice of sauce:

Beurre Blanc £3.50 « Caviar Beurre Blanc £5.25
Béarnaise £3.50 ¢ Garlic Butter £3.50

Stdes

Wild Garlic Champ Potatoes V £7.50
Spring onions and Welsh butter

Cauliflower Cheese V £7.50
Vadouvan spiced crispy leaves

Grilled Tenderstem® Broccoli £7.50
Caper and anchovy butter

House Salad £7.50
Extra virgin olive oil, Parmesan and lemon

Steamed Pink Fir Potatoes V £7.50
Salted butter and fresh herbs

Triple Cooked Fries VG £7.50
Thick Cut Chips VG £7.50

T he Jetty Classics

Fish & Chips £22.95

Served with crushed peas and homemade tartare sauce

Mixed Fish Grill £39.00

A selection of fresh fish served with saffron and garlic aioli, braised fennel and mixed shellfish marinere

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 divicied fairly between the team and independently from the business. R2R - 50p from every sale of this dish will go to Room To Reward, a

unique charity that utilises unsold hotel rooms to enable charities and communities to thank their dedicated volunteers with a well-earned short break.
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