
 

All prices are inclusive of vat. Discretionary gratuity of 12.5% is added to the total bill and is divided fairly between the staff and independently from the business. If you 

are concerned about any food allergies or intolerances, speak to any member of the Team, who will be delighted to assist. 
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• Email Southampton.jetty@harbourhotels.co.uk • 

 

 

 
 

Catch of the Day 
 

Jetty Bites £7.50 

Selection of Seafood Nibbles 
 
 

~ 
 

South Coast Fish 

Cooked whole, served on the bone  

500g Plaice £29.50  

500g Sea Bass £29.50 

500g Monkfish £37.50 
 

~ 
 

 

Add on a Choice of Sauce: 

Beurre Blanc £3.50 / Garlic Butter £3.50 

 Béarnaise £3.50 / Caviar Beurre Blanc £5.25 
 

~ 
 

 

Add on Sides £7.50 

Tenderstem broccoli in caper and anchovy butter / Wild garlic champ potatoes 

House salad / Triple cooked fries / Steamed New Potatoes / Thick cut chips  

Cauliflower cheese  
 

~ 
 

Whole Black Bream £32.00 

Marinated in confit chilli and ginger butter & daikon slaw  

           

  ~ 
 

Mixed Fish Grill £39.00 

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

             mixed shellfish garlic cream sauce 

  

 ~ 
         

Day Boat Caught 1kg Cornish Monkfish To Share £32.00 per person 

               Wrapped in Parma Ham with lightly braised summer vegetables and potatoes  
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Coastal Menu 
 

 (2 courses £29.50, 3 courses £35.00) 

Served Tuesday - Saturday lunch 12:00-14:00 

Tuesday - Friday dinner 18:00-19:00 
 

 

~ 
 

Chilled Tomato & Red Pepper Gazpacho (V) 

IOW tomatoes, crumbled feta and basil oil 
 

Smoked Pork Belly  

Celeriac remoulade, port and prune puree    
 

Smoked Chalk Stream Trout 

Crushed potato salad, beetroot and apple  
 

 

~ 
 

 

 

Slow Cooked Breast of English Lamb 

Lightly braised, minted summer vegetables 

 

Roast Hake Fillet 

Cauliflower puree, toasted almond crumb, curried mussel dressing   
 

 

Spring Vegetable Risotto (VG) 

Grilled broccoli, broad beans & lemon 
 

 

~ 

 

Mexican Corn Cake 

Roasted strawberries & Chantilly cream 
 

Almond Set Cream 

 Peach sorbet & candied almonds  
 

Coastal Cheddar 

Gooseberry chutney, celery & crackers 

£3 supplement  
 

 
 


