
Cauliflower Popcorn, Chinkiang Vinegar Dipping Sauce (ve) 15.5

Crisp Kale Chaat (v) 16.5
Yoghurt, Date & Tamarind Chutney, Sev

New Forest Asparagus, Tarragon Sauce Gribiche, Roe 19.5

Burrata, Isle of Wight Tomatoes (v) 19.5
Lime Leaf Dressing

Hand-Dived Orkney Scallop, Congee 21
Turmeric Infused Broth

Chalkstream Trout Kibbeh Nayeh, Pickled Fennel 19.5
Smoked Labneh, Sumac

Crisp Smashed La Ratte Potatoes, Kimchi, Crème Fraîche (v) 16.5

S I D E S
Okra Fries, Curry Leaf Mayonnaise (v) 8.5 
Green Bean & Cashew Nut Thoran (ve) 8.5

Lemon/Saffron/Garlic Rice (ve) 6.5
Saffron Sheermal (v) 3.5

Butternut Squash Pakoras Moilee (ve) 24 or Roasted Hake & Shetland Mussels Moilee 38
 Coconut Chutney, Lemon Rice

Pressed Shoulder of Cornish Lamb, Ras el Hanout 36
Friggitelli Pepper, Burnt Aubergine

Paneer Gnudi, Winter Greens Saag (v) 26
Preserved Lemon, Pinenuts

Crispy Aubergine, Sichuan Caramel, Sticky Garlic Rice (ve) 23

Kuku Paka, Sukuma Wiki, Saffron Rice 28
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Pomegranate 
Negroni

16.5

J i k o n i  i s  c a r b o n  n e u t r a l  a n d  a l s o 

p o w e r e d  b y  w i n d , s o l a r  a n d  g r e e n  g a s  e n e r g y.

A discretionary 13.5% service charge will be added to your bill. All prices include VAT. Dishes may contain unpasturised dairy products. 
Dishes may contain traces of nuts/allergens. Please speak to your server regarding any dietary requirements or allergies. 

Jikoni Mix (ve) 6.5

Jikoni Pickled Vegetables (ve) 6.5

Marinated Olives (ve) 6.5

J I K O N I  C O O K B O O K S , 
B L O C K  P R I N T  TA B L E  L I N E N , 

N A P K I N S  &  T O T E  B A G S 
Av a i l a b l e  t o  p u r c h a s e  i n  t h e  J i k o n i  S h o p .

B A R  S N A C K S

N I B B L E S

B I G  P L A T E S

Labneh, Saffron Sheermal (v) 10.5

Prawn Toast Scotch Egg, Banana Ketchup, Pickled Cucumbers 10.5

Soy Keema Bun, Pink Pickled Onions, Lime Pickle Butter (v) 8.5

Franca's Chickpea Chips, Bengali Tomato Chutney (ve) 8.5

S M A L L  P L A T E S

D I N N E R


