LUNCH
MENU
Sourdough Bread

£4.50

Duck Bao Buns

£6.50

Vegetarian Gyoza

£7.25

Burrata

£9.50

Grilled Octopus Brioche

£11.50

Mussels

£11.95

Served with Seaweed Butter

Roasted duck, hoisin sauce, spring onion,
carrots & Chinese cabbage in two deliciously
light bao buns served with sweet chilli sauce

Japanese dumpling with a mixed
vegetable filling served with
Jomo’s signature peanut & coriander sauce

Fresh burrata served on a bed of seaweed,
vine ripened tomatoes with a tarragon infused oil

Freshly prepared octopus served in a warm
toasted brioche bun with guacamole and kimchi.
Served with skinny fries and black squid ink aioli

Freshly prepared and served in a silky
white wine & cream sauce, infused with caviar.
Served with skinny fries

Sides

Mixed Leaf Salad
Skinny Fries
Korean Seaweed Salad

£5.00
£4.00
£5.00

Deserts
Mango Ice Cream Topped with pistachio
sauce & black and white sesame
£4.95
Tropical Mochi Ice Cream

£4.95

Food allergies and intolerances. Some of our food contains nuts and allergens,
please speak to a member of staff for more information

MENU
Caviar

Served with Crème Fraiche and Blinis

10g .................. £23.00 30g ................

£45.00

Sourdough Bread

£4.50

Bowl of Olives

£4.50

Wasabi Mix

£3.50

Served with Seaweed Butter

Grilled King Prawns

Grilled king prawns finished
with a garlic, parsley infused olive oil

Scallops

£12.00

£12.00

Pan seared scallops served in a silky
white wine & cream sauce, infused with caviar

Garlic & Chilli King Prawns

£8.50

Prawn Lollipop

£8.50

Skewered grilled prawns served with Jomo’s
signature peanut & coriander sauce

Prawn Gyoza

Japanese dumpling with a prawn filling
served with matcha aioli

Chicken Gyoza

£7.65

£7.25

Japanese dumpling with a seasoned
chicken filling served with Jomo’s signature
peanut & coriander sauce

Vegetarian Gyoza

£7.25

Japanese dumpling with a mixed
vegetable filling served with Jomo’s signature
peanut & coriander sauce

Mussels

£9.50

Butterfly Prawns Tempura

£7.50

Beef Ribs

£9.50

Freshly prepared and served in a silky
white wine & cream sauce, infused with caviar
Served with a black squid ink aioli

Tender slow cooked marinated ribs
finished on the grill

Grilled Chicken Skewers

£7.95

Burrata

£9.50

Padrón Peppers
Smoked Aurbegine Borani
Basil & Tomato Bruschetta

£6.50

Grilled Octopus

£9.50

Grilled Octopus

£11.00

Octopus Carpaccio

£8.00

Grilled Baby Squid

£9.50

King Prawns Crevettes

£8.95

Duck Bao Buns

£7.50

Lightly marinated, grilled served with
Jomo’s signature peanut & coriander sauce

Fresh burrata served on a bed of seaweed,
vine ripened tomatoes with a tarragon infused oil

Sprinkled with parmesan cheese

£6.50
£7.50

Our grilled octopus, tender and served on
a bed of garlic smashed buttery baby potatoes,
dusted with paprika and finished with
a tarragon infused oil
Our grilled octopus, tender and served with
baba ganoush & kimchi, sprinkled with black
and white sesame seeds

Whole king prawns served cold with Jomo’s
signature peanut & coriander sauce

Roasted duck, hoisin sauce, spring onion,
carrots & Chinese cabbage in deliciously light
bao buns served with sweet chilli sauce

Mixed Seafood Salad
Sides

Mixed Leaf Salad
Grilled Asparagus
Skinny Fries
Korean Seaweed Salad
Padrón Peppers

£12.00
£5.00
£5.00
£4.00
£5.00
£6.50

Deserts
Mango Ice Cream Topped with pistachio
sauce & black and white sesame
£4.95
Tropical Mochi Ice Cream

£4.95

Seafood Platter for 2

Tasting Menu for 2

Please pre order this platter.
Ask a member of staff for details

Selection of six tapas dishes,
two sides and desserts

£90

£70

Food allergies and intolerances. Some of our food contains nuts and allergens,
please speak to a member of staff for more information

DRINKS
Beer

330ml

Spirits

Asahi

£3.95

Kraken Rum

£4.50

Kirin Ichiban

£4.95

Bacardi Rum

£4.00

Estrella Galicia 1906

£4.50

Silver Patron Tequila

£6.00

Empress IPA

£4.50

Remy Martin

£5.00

Belveder Vodka

£4.00

Soft Drinks

25ml

Lemon Ice Tea

£3.50

Limoncello

£4.00

Orange Juice

£3.50

Baileys Irish Cream

£4.00

Apple Juice

£3.00

Sambuca

£4.00

Lychee Juice

£3.00

Brandy

£5.00

Cranberry Juice

£3.50

Coconut Water

£4.50

Toki Japanese Whisky

£5.00

Still or Sparkling Water

£3.95

Glenmorangie

£5.00

Coke or Diet Coke

£3.85

Jameson

£3.50

Diet Sprite

£3.85

Fever-Tree Tonic

£2.20

Slimline Fever-Tree Tonic

£2.20

Fever-Tree Mediterranean Tonic

£2.20

Tanqueray No 10 Gin

Fever-Tree Lemonade

£2.20

Bombay Sapphire Gin

Cocktails

£8.95

Espresso Martini
Macha Pina Colada
Pornstar Martini
Strawberry Daiquiri

£10.50

Aperol Spritz

Champagne & Sparkling
Bernard Remy Champagne

bottle £42

Veuve Clicquot

bottle £72

Bollinger Champagne

bottle £74

Amata Prosecco
Extra Dry

125ml £8.50

SAKE

Yoyoizumi Assemblage Sake
75ml £7.50
bottle £57

bottle £28

Whiskey

Gin

25ml £7.50

50ml £10

Drum Shanbo - Gunpowder Gin
Roku Gin

White Wine
Muscadet
175ml £6.50

250ml £8.50

bottle £25

Vinho Verde
175ml £7.50

250ml £9.50

bottle £28

Sauvignon Blanc		

bottle £35

Feudi di San Gregorio Pietra Calda

bottle £45

Red Wine
Ars In Vitro
175ml £6.50

250ml £8.50

bottle £25

Garnacha Carignan Mourvèdre
175ml £9.00
250ml £12.50

bottle £35

Pinot Noir			

bottle £45

Rosé
Olivier Coste Rosé
175ml £8.00
250ml £11.00

bottle £30

