JAMM HUB

A MODERN UKRAINIAN CUISINE



STARTERS

Premium Caviar 39.00

Exquisite black caviar (10g) paired with crisp
toasts and butter

Prawns XL. 13.50

Succulent jumbo prawns, paired with rice
crisps, and sriracha aioli

Smoked Sprat Bruschetta 8.50

Crisp toasted sourdough topped with delicately
smoked sprats, capers, and smooth garlic cream

Salo Platter 11.50

Rich, thinly sliced cured pork fat paired with
rve bread and a touch of chilli ==

Zrazy, chicken-filled 12.50

Ukrainian warm potato pancakes filled with
seasoned chicken ==

Zrazy, cabbage-filed 4 9.50

Ukrainian warm potato pancakes filled with
braised cabbage sm—

Rustic Rolls # 1250

Grilled aubergine slices with tomato, basil,
walnuts, and garlic aioli ==

Camembert Fondant g 12.50

Camembert baked to perfection, served with
crisp garlic bread and cranberry sauce

Beetroot Carpaccio ¢ 12.50

Thinly sliced roasted beetroot served on a
delicate garlic-yoghurt base, topped with
parmesan, pine nuts and balsamic ==

Bruschetta Classica & 750

Grilled sourdough, tomatoes, fresh basil, garlic
r—

oil & balsamic molasses
N
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Taste of Ukraine 23.50 I

A curated trio of Rustic Rolls, Beetroot
Carpaccio, and Salo with rye bread ===
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Welcome to The Jamm Hub — a
contemporary Ukrainian Ritchen in the
heart of West Dulwich, where thoughtful
cooking meets warm hospitality. Rooted
in tradition yet refined for modern
London dining, our menu celebrates
fresh ingredients, and dishes prepared
carefully to order. We believe good food
should never be rushed. Every plate is
made with genuine care and attention,
bringing together rich Ukrainian
flavours with a refined, modern touch.

BAR SNACKS

Smoked Almonds #% 499
Olives, Anchovy-Stuffed 4.99
Mini Chorizo 8.50

Spanish Chorizo, rosemary & honey glaze

Arancini al Tartufoqg 8.50

Golden, crispy rice balls with porcini
mushrooms, thyme & parmesan, served with a

decadent truffle aioli

Sizzle Halloumi ¢ 8.50

Crispy panko-crumbed halloumi sticks with a
punchy sriracha sauce

Chips 6.50

Honey Roasted Carrots 6.50
Spinach with Garlic & Butter 6.50
Purple Sprouting Cauliflower 9.50
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If you have a food allergy, intolerance, or coeliac disease - please speak to the staff about the
ingredients in your food and drink before you order. A discretionary service charge of 12.5% will be
added to your bill. The full amount is shared among our dedicated team.



MAINS
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Kyiv Garden Salmon 23.50

Steamed salmon fillet served with potato mash,
carrots, and purple cauliflower

Chateaubriand Royale 24.50

Beef Chateaubriand served with sautéed spinach,
carrots, and purple cauliflower. An elegant classic,
balanced with rich flavour and seasonal vegetables

Pork Schnitzel 19.50

Crispy breaded pork schnitzel, served with golden
chips. A comforting classic, simple and satisfying

Borshch Set 1750

Traditional rich beetroot soup with pork rib and
chicken, served with sour cream, salo, rye bread,

and a vodka shot ™= |
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I DID YOU KNOW?

Ukrainian Borshch is one of the
country’s most treasured national dishes,
with recipes varying from region to
region and often from family to family.
In 2022, Ukrainian Borshch culture was
officially recognised by UNESCO as part
of the Intangible Cultural Heritage of
Humanity.

Iconic dish of Ukrainian cuisine.

Chicken Caesar Burger 17.00
Grilled chicken breast layered with crispy bacon,

parmesan, crisp lettuce, gherkin, tomato and garlic
dressing in a toasted bun, served with golden chips

Holubtsi 17.00

Tender cabbage leaves wrapped around chicken
filling, braised in a creamy tomato sauce =

UKRAINIAN LUNCH 1750

A choice of Rustic Rolls or Beetroot
Carpaccio, followed by traditional Borshch

and your selection of Varenyky, Zrazy or
Holubtsi ===

*Served 12 pm - 5 pm, excluding Sundays
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Chicken Kyiv 21.50

Breaded chicken breast stuffed with herb
garlic butter, served with creamy mashed
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I DID YOU KNOW?

Chicken Kyiv became internationally
famous in the mid-20th century and 1s
considered one of most iconic dishes. The
secret is keeping the butter sealed inside
while cooking. The first cut through the
centre releases the rich melted butter.

Chicken Mlyntsi 14.50

Traditional Ukrainian crepes filled with
seasoned chicken, fried until golden and
served warm with sour cream ==

Chicken Pelmeni 16.50

Chicken-filled dumplings served with sour
cream. An Eastern European classic

Chicken Varenyky 16.50

Ukrainian dumplings filled with seasoned

chicken, served with crispy bacon, shallots and

sour cream '

While both Varenyky and Pelmeni are
dumplings, Pelmeni are filled with raw
meat before cooking, allowing the juices |

l to develop inside, Ukrainian Chicken j
Varenyky are filled with pre-cooked
seasoned chicken.
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Potato Varenyky ¢ 13.50
Traditional Ukrainian dumplings filled with

potatoes, served with sautéed mushrooms,
shallots, and sour cream

SUNDAY ROAST 24.99

A timeless Sunday feast — your choice of
tender roasts: BEEF or FISH. Served with
rich pan gravy or lemon-butter sauce,
Yorkshire pudding, and seasonal sides ==

* Served Sundays only

@ Vegetarian % Vegan



SWEET ENDINGS
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Fondant au Chocolat 850

Classic warm chocolate fondant, served with a
scoop of velvety vanilla ice cream

Honey cake 8.50

Delicate layers of honey-infused cake and smooth
cream, creating a soft, rich texture with a
beautifully balanced sweetness ===

Napoleon Cake 8.50

A delightful traditional treat to discover. Puff
pastry layers soaked with creamy custard infused
with white chocolate, topped with almonds g

Ice Cream 250

Pick your scoop of creamy ice cream

HOT DRINKS

ESPRESSO 2.99
BLACK AMERICANO 2.99
WHITE AMERICANO 3.60
CAPPUCCINO 3.99
LATTE 3.99
FLAT WHITE 3.99
TEA 3.50

Syrnyky 8.50
Classic Ukrainian cottage cheese pancakes,

golden-fried and gently sweet with a tender
center, served with strawberry sauce and

condensed milk ==
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DID YOU KNOW?

Syrnyky are a treasured childhood
favourite of Ukrainians, often made by
grandmothers for slow family breakfasts
and afternoon tea. Their recipes are
lovingly passed  down  through
generations.
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REFRESHERS

SPARKLING WATER, 750 ML 5.60
BORJOMI, MINERAL, 500 ML 5.50
STILL WATER, 750 ML 5.60
JUICE, 250 ML 299
HOMEMADE LEMONADE 6.00
COKE/FANTA/SPRITE, 200 ML. 8.99
SCHWEPPES, 200 ML 3.60

Born from the resilience and heart of two Ukrainian families whose lives were forever
changed by the war, this place is more than just a restaurant — it's a story of hope,

|

courage, and new beginnings. Having left their homes behind, they found a new one here

in West Dulwich, where they pour their soul into every detail. It’'s where flavours meet a
Ukrainian heart — a space filled with warmth, elegance, and taste.

® www.jammhub.uk . 079 56 555 923 @jamm_.hub.uk



