
S E A S O N A L 
B ELLI N I

Honey & Quince
  11

T H E  MA I N  EV EN T

SWEE TS

~  S I D E S  &  E X T R A S  ~

SMALL  P LAT E S  &
S COTCH  EGG S

Nimbu Pani   4
Seasonal Lassi   6

 
Champagne Pol Roger NV

   Glass  12 ~ Bottle  70                                            

Machungwa & Chilli Martini   10.5
Chilli-Infused Gin, Cointreau, Marmalade

Dawa   9.5
East London Liquor Company Vodka, 

Jaggery, Lime

Lime Leaf & Togarashi 
Peanuts (v)   4.5

Prawn Toast Scotch Egg   7.5
Banana Ketchup, Pickled Cucumber

Franca’s Chickpea Chips (v)   6.5
Fenugreek, Bengali Tomato Chutney

Kimchi Paratha   9.5
Fried Egg

Cornbread, Spicy Creamed Corn, Fried Egg, Jalepeno Relish (v)   14

Tamarind Glazed Bacon, Fenugreek Waffles, Fennel Slaw   16.5

Aloo Tikki Channa Chaat    12.5

Kikapu Chicken, Plantain Chips, Kachumbari   17.5

Kataifi Egg, Anari, Romesco, Pickled Cauliflower (v)   15.5

Mutton Keema Sloppy Joe, Fried Padrons   12.5

Pina Colada Pancakes, Caramelised 
Pineapple, Coconut Ice Cream (v)   11.5

Banana Cake, Miso Butterscotch, 
Ovaltine Kulfi (v)  8

Tahini Parfait (v), Honeyed Quince ,
Pistachio & Rose Crisp  8

 Pumpkin Khichdee (v) or Lobster Khichdee   15 / 24
Lemon Rice, Moilee Broth, Coconut Chutney

Dahi Cauliflower (v)   15
Poha, Peanuts, Golden Sultanas, Green Coconut Chutney

 
Scrag-End Pie   18.5

Lamb Neck, Black Cardammon, Spiced Mashed Potato

S I N G LE  E S TAT E  T E A S  Lalani & Co

Oolong Tea, Jun Chiyabari, Nepal                  6
Green Tea, LaKyrsiew Garden, India              6
Darjeeling Tea, Makaibari Garden, India        5
House Black Tea, Kangaita Estate, Kenya       4

C O F F EE  Workshop                              2.75 - 4.25

Hot Chocolate                                                         3
Kenya Chai                                                    3                  
Fresh Mint                                                    3 

Paan Madeleines & Kenya Chai (v)                6

Okra Fries, Curry Leaf 
Mayonnaise (v)

6.5

Fennel Slaw or 
Kachumbari (v)

5

Two Slices of Tamarind 
Glazed Bacon 

5

~ Fol low us  on Instagram ~
@jikoni london

O ur ki tchen table  i s  now open for  bookings 
of  8-10 people, p lease  ask us  for  more detai l s .

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

Lunch Tue-Sat  12-3pm |  Dinner  Mon-Sat  5 .30-10.30pm 
Brunch Sat  11-3pm ~ Sun 11-4pm  

J U
I C E S  &  A P E R I T I F S

J ikoni ’s  Brunch & Lunch
W EEK EN D S  |  S AT  1 1  -  3 P M  ~  S U N  1 1  -  4 P M

~  D I S H E S  AVA I L A B LE  F R O M  1 2  N O O N  ~


