
S N A C K S

Cold Silken Tofu, Peanuts, Puffed Wild Rice, 
Caramelised Foxnuts (ve, n) 12.9

Chinkiang Vinegar Dressing

Charred Purple Sprouting Broccoli, 

White Lake Fetish, Almonds (v, n) 12.5
Preserved Lemon Dressing

Kimchi Royals (n) 12.5
Jersey Royals, Kimchi, Peanuts

B I G  P L A T E S

Pressed Lamb Shoulder, Home Ground Ras al 
Hanout, Burnt Aubergine, Flatbread 22

Crispy Cauliflower, Spicy Caramel Sauce, 
Jasmine Rice (ve) 17.5

Paneer Gnudi, Wild Garlic and Spinach Saag, 
Pine Nuts, Preserved Lemon (v) 18.5

S M A L L  P L A T E S

Franca's Chickpea Chips, Fenugreek, 
Bengali Tomato Chutney (ve) 6.8

Prawn Toast Scotch Egg, Banana Ketchup, 
Pickled Cucumber 7.2

Okra Fries, Curry Leaf Mayonnaise (v) 6

L U N C H  &  D I N N E R

jikonilondon.com  ~   @jikonilondon

A discretionary 12.5% service charge will be added to your bill. All prices include VAT.
Please speak to your server regarding any dietary requirements or allergies.
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H O U S E  S P E C I A L S

S O B E R  S P E C I A L S

Machungwa Sour                  9.5
Chilli Hayman’s Gin, Aperol, Lime, 
Orange Marmalade	                   

Dawa                                    11
Somerset Honey Liqueur, 
Kaffir Lime Leaf, Lime 	  

Chafu Martini                       12
Virtous Vodka, Dolin Dry, House 
Pickle Brine, Pickled Chilli 	  

S I N G L E  E S TA T E  T E A S

Oolong Tea	 6
Jun Chiyabari Garden, Nepal

Green Tea	 6
LaKyrsiew Garden, India 
                    
Darjeeling Tea	 6
Makaibari Garden, India

House Black Tea	 4.2
Kangaita Estate, Kenya

Lalani & Co
Small-batch organic teas from family run 

tea gardens, selected by Lalani & Co.  
These make for wonderful drinking before 

or with your meal.

Pomegranate & 
Bay Negroni                     10.5
Bay Gin, Campari, Ruby Port,
Maury AOC, Pomegranate Molasses

Ndizi                                  12
Banana Spiced Rum, Amarula & Oats

Rhubarb & Pink Peppercorn
Bellini                                 11
 

Matunda Fizz                       7
Passion Fruit, Homemade Blackberry 
Soda 

Jikoni Pink                             7
Raw Yorkshire Rhubarb & Celery, 
Light Tonic, Pink Peppercorns

T H E  G R E E N  &  D A R J E E L I N G 
T E A S  A R E  A VA I L A B L E  A S

C O L D  I N F U S I O N S .

S O F T S

Toast Craft Lager 5%	 6.5
Toast Session IPA 4.5%	 6.5
Toast Pale Ale 5%	 6.5

B E E R

Nimbu Pani	 4
Llanllyr Still or Sparkling	 4
Coke  or Diet Coke                        4
Fevertree Ginger Beer or Ale          4 
Fevertree Lemonade                       4

D R I N K S  M E N UD R I N K S  M E N U

C O F F E E  S o u r c e d  b y  Wo r k s h o p  3  -  4 . 5
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