
THIS MENU IS PRINTED ON RECYCLED NATURAL PAPER. 
Note: Consuming raw or undercooked meats, poultry, seafood, shell�sh or eggs and unpasteurised cheese may increase your risk of foodborne illness.

TUESDAY’S & WEDNESDAY’S

SNACKS
House Pickles.  (vg) 4

BIG PLATES

Padron Peppers.  (vg)  Pan blistered with extra virgin olive oil and Maldon salt. 6
Fresh Flat Bread from the Pizza Oven.  (v)  Garlic and herb butter. 7

6 for 21 / 12 for 36 / 4 each

SIDES
Skin on Fries.  (vg) 5
Rocket and Parmesan Salad.  (v) 5
Plum Tomato, Red Onion and Basil Oil.  (vg) 6

NEAPOLITAN STONE BAKED PIZZAS

AN OPTIONAL SERVICE CHARGE OF 12.5% WILL BE ADDED TO YOUR BILL.        ALL PRICES ARE INCLUSIVE OF VAT. 
IF YOU OR ANY OF YOUR PARTY HAVE A FOOD ALLERGY, PLEASE NOTIFY YOUR SERVER.        (v) - VEGETARIAN  (vg) - VEGAN
@JIMANDTONICEAST    |    WWW.JIMANDTONIC.COM

Cheese Plate.  British and continental, crackers, house chutney. 12
Cobble Lane Charcuterie.  Fennel and garlic salami, coppa, bresaola, grilled sourdough, cornichons. 14
Salt and Pepper Squid.  Roast chilli sauce, crispy garlic, coriander. 9
Maldon Oysters.   (v)  J&T Gin and shallot vinegar

Nicoise Salad.  Seared yellow�n tuna, new potatoes, green beans, olives and rich yolk egg. 17

Margherita.  (v)  Tomato, mozzarella, fresh basil and olive oil. 10
Parmigiana.  Tomato, mozzarella, grilled aubergine, parmesan and basil oil. 12
Napoletana.  Tomato, mozzarella, anchovies, capers and black olives. 14
Diavola.  Tomato, mozzarella, spianata salami and fresh basil. 15
Bologna.  Mozzarella, mortadella, burrata, fresh basil and pistachio.

Vegan and gluten free available.

Vegan/Vegetarian burger is also available.

15.5

Superfood Salad.  (vg)  Baby spinach, raw broccoli, raw cauliower, avocado, pomegranate and alfalfa. 14
Buttermilk Chicken Burger.  Brioche bun, sriracha mayo, lettuce, fries. 15
Dry Aged Beef Burger.  Brioche bun, applewood smoked cheddar, tomato, J&T gin burger sauce, pickled red onions, baby gem, fries. 16
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