WEEKEND BRUNCH MENU
12:00pm-3:30pm (90min)

36 per person
4 course brunch set
bottomless prosecco, wine or beer
50 per person
£10 drinks supplement for 7+ guests (120 min)

CHOOSE 1 ITEM FROM EACH SECTION

SKEWERS

K - TACOS & SLIDERS

MANDOO

SAE-WOO POPS

GRILLED BULGOGI BEEF

BEEF & PORK

Crispy fried round prawn cakes served
on sticks. Gochujang mayo on the side.

Grilled soy marinated beef filler, rocket
salad, capers, tomatoes & black garlic aioli.

Pan fried dumplings with beef & pork
marinated in chilli & soy. Special kalbi sauce.

TOFU LOLLIPOPS

PULLED PORK

PHILY CHEESE STEAK MANDOO

Braised pork collar with Korean aromatics,
apple kimchi slaw, jalapeño, garlic & herb
sauce.

Crispy fried dumplings filled with braised
short rib, kimchi and cheese. Served with
chilli dipping sauce.

(vg)

Crispy gochujang marinated tofu served
on sticks. Signature sauce on the side.

CRISPY CAULIFLOWER

(v) (vg, on request)

VEGETABLE MANDOO

Golden cauliflower florets, iceberg lettuce,
garlic & herb sauce, spicy gochujang.

KOREAN FRIED CHICKEN SLIDERS

(vg)

Steamed dumplings with cabbage, garlic
chives, tofu, shiitake mushrooms Served with
soy dipping sauce.

Golden fried UK chicken thighs, signature
sauces, mayo, iceberg lettuce, brioche bun.

KOREAN FRIED TOFU SLIDERS

(v)

Golden fried crispy Korean tofu, signature sauces,
mayo & iceberg lettuce, brioche bun.

Minimum of 2, must be ordered for the whole table.

WIFI: Jinjuu Guest
Password: jinjuu.guest.15

LARGE PLATES
CHOOSE 1 MAIN

RIB EYE STEAK add 8

SALMON SASHIMI BOWL

Argentine rib eye steak, watercress salad,
grilled mushroom and cherry tomato,
served with kimchi béarnaise sauce.

Mixed leaves, cucumber, avocado, tobiko,
edamame, onions, mixed seeds & rice.
Served with gochujang sauce.

DWENJANG PORK BELLY

GRILLED AUBERGINE

Grilled dwenjang glazed pork belly
served with sautéed kimchi,
cannelloni beans & soy glaze.

Grilled aubergine topped with miso
glazed root vegetables & crispy parsnip.

KOREAN FRIED CHICKEN

CLASSIC BIBIMBAP

Served with fries or rice.

Assorted seasonal vegetables & a fried egg.

SEA BREAM
Pan fried Sea bream fillets served with
black garlic celeriac purée, gochujang
spinach & kale tuile.

Add your choice of:
- kimchi
- crispy tofu (vg)
- pork belly
- bulgogi beef
- sautéed king prawns

(vg)

DESSERTS

add 6

TRADITIONAL MANGO
BINGSU (v)
Korean shaved ice with assorted exotic toppings.

(vg, gf on request)

(gf on request)

We cannot guarantee that all our dishes are free from nuts or derivatives and our menu descriptions do not contain all ingredients.
Please inform a member of our sta before ordering,
if you have any particular allergies or requirements. A discretionary 12.5% service charge will be applied to all bills.

