
MENU
WINTER

2015



TOAST BOARD  8
Jimmi Jamz super sourdough, multigrain, brioche or fruit loaf, meander 
valley butter, jam lady jam, rooftop honey 

BREAKFAST TOASTIE  12
Istra bacon, fried egg, blistered cherry tomato relish    

RYE GAP  12
Smoked salmon, avocado puree, pickled red onion & soft herb salad, +EGG  3

preserved lemon dressing on rye  

MR PORKY  20
Two baked eggs with chorizo, pork and fennel sausage, feta, roasted
mushrooms and winter greens, served with grilled flatbread

ALMOND AND CASHEW GRANOLA (V)
Meredith yoghurt, grapefruit, blueberry compote  12
 
THREE ZUCCHINI FRITTERS (V)  15
Poached egg, dill hollandaise and fennel salad    +Extra Egg  3

 +Bacon  4

BREAKFAST   9-3 SAT-SUN



RICOTTA HOTCAKES
Vanilla bean ice cream, poached quinces, crumbled meringue, mint   16 

FREE RANGE EGGS ON TOAST 
Poached, Scrambled or sunny side up on JJ’s super sourdough or multigrain    2 EGGS  9.5

 3 EGGS  12.5

EXTRAS

Gluten free bread   2 (per slice)   

Roasted portabello mushrooms   4

Pork and fennel sausage   5

Winter greens, chili oil   4

Avocado, preserved lemon   5

Grilled Istra bacon   5

Smoked salmon  5

Extra egg  3



SALADS (V)  13

Roasted beetroot, aged goats cheese, puy lentils, rocket, parsley, horseradish dressing (gf)

Quinoa, spinach, fennel, cucumber, cherry tomato, crispy capers, sherry vinegar dressing 

Warm roasted pumpkin salad, freekeh, watercress, cranberries, hazelnuts, honey and
blue cheese dressing

PROTEIN ADD ONS  8

Lemon Poached free range chicken breast

Slow roasted lamb shoulder

Braised beef oyster blade

Cured salmon

SLIDERS  13  - all served in warm brioche buns 

JJs Cheeseburgers - 100% victorian beef, three cheeses, cherry tomato relish  
American mustard and house made pickles 

Buttermilk fried chicken, chipotle slaw, garlic aioli    

Crispy BBQ pork belly, kim-chi, miso aioli, sesame salt    

Broadbean and chickpea falafel, eggplant kasundi, Persian feta, roquette (v)      
 

LUNCH 12-3 MON-SUNLUNCH 12-3 MON-SUN



PIZZAS – 11” (All day Tuesday @ 10)
Roasted garlic, parsley, mozzarella (v)    11 
Napoli, mozzarella, fresh basil (v)   13
Halloumi, mozzarella, spinach, roasted garlic, rosemary, portabello mushroom (v)  14
BBQ pork, chorizo, pork and fennel sausage, blistered cherry tomatoes,  15
caramelised onion, mozzarella 
Spicy salami, black olives, mozzarella, three chili oil, oregano,  16
cherry tomatoes
Tiger prawns, portabello mushrooms, sweetcorn puree, roasted onions,  18
parmesan, parsley, truffle oil  
Tiger prawns, ricotta, lemon, parsley, smoked salmon   16
Slow roast lamb, salsa verde, caramelised onion, persian feta, pinenuts     16

*Gluten free pizza bases 5 

BIGGER PLATES (Serves 2 people)  SAT-SUN

‘Steak and Onions’ - Beer braised beef oyster blade, baby onions,  19pp
truffle mustard  

Slow roasted lamb shoulder, salsa verde    19pp

Free Range Chicken, roasted chorizo, quince, almonds   19pp

SIDES  

Root vegetable crisps, mustard and maple aioli   8

Shoestring fries, cherry tomato relish  8

Caramelised Brussel sprouts and bacon  8
Honey roasted pumpkin w. feta and almonds   5
Flatbread  5

SWEETER PLATES   12

Peanut Butter brownie, salted caramel ice cream, peanut crunch

Tiramisu Semifreddo, Pistachio biscotti

Ricotta bread & butter pudding, quinces, hazelnuts and custard  



SMALLER PLATES

Oven baked halloumi, preserved lemon, oregano and thyme (v) (gf)  8

Whipped cod roe, grilled flatbread, curry oil   7

Charred octopus and kipfler potato salad, fennel, parsley, paprika, lemon   9

Marinated mount zero olives  5

Spicy crispy chickpeas  5

SALADS (V)  13

Roasted beetroot, aged goats cheese, puy lentils, rocket, parsley, horseradish dressing (gf)

Quinoa, spinach, fennel, cucumber, cherry tomato, crispy capers, sherry vinegar dressing  

Warm roasted pumpkin salad, freekeh, watercress, cranberries, hazelnuts, honey and
blue cheese dressing

BIGGER PLATES (Serves 2 people)

‘Steak and Onions’ - Beer braised beef oyster blade, baby onions,  19pp
truffle mustard  

Slow roasted lamb shoulder, salsa verde    19pp

Free Range Chicken, roasted chorizo, quince, almonds   19pp 

DINNER   5-CLOSE MON-SUN



PIZZAS – 11” (All day Tuesday @ 10)

Roasted garlic, parsley, mozzarella (v)    11 

Napoli, mozzarella, fresh basil (v)   13

Halloumi, mozzarella, spinach, roasted garlic, rosemary, portabello mushroom (v)  14

BBQ pork, chorizo, pork and fennel sausage, blistered cherry tomatoes,  15
caramelised onion, mozzarella 

Spicy salami, black olives, mozzarella, three chili oil, oregano,  16
cherry tomatoes  

Tiger prawns, portabello mushrooms, sweetcorn puree, roasted onions,  18
parmesan, parsley, truffle oil

Tiger prawns, ricotta, lemon, parsley, smoked salmon   16

Slow roast lamb, salsa verde, caramelised onion, persian feta, pinenuts     16

*Gluten free pizza bases 5 

SLIDERS  13  - all served in warm brioche buns 

JJs Cheeseburgers - 100% victorian beef, three cheeses, cherry tomato relish  
American mustard and house made pickles 

Buttermilk fried chicken, chipotle slaw, garlic aioli    

Crispy BBQ pork belly, kim-chi, miso aioli, sesame salt    

Broadbean and chickpea falafel, eggplant kasundi, Persian feta, roquette (v)      

SIDES

Root vegetable crisps, mustard and maple aioli   8

Shoestring fries, cherry tomato relish  8

Caramelised Brussel sprouts and bacon  8
Honey roasted pumpkin w. feta and almonds   5
Flatbread  5

SWEETER PLATES   12

Peanut Butter brownie, salted caramel ice cream, peanut crunch

Tiramisu semifreddo, pistachio biscotti

Ricotta bread & butter pudding, quinces, hazelnuts and custard



175-177 Lygon St East Brunswick. 
T. 9388 0146    E. eastbrunswick@jimmijamz.com
 www.eastbrunswick.jimmijamz.com

JimmiJamzEastBrunswick @ jimmijamzbrunswick 

FANCY YOURSELF A PLAYER.....  TRY OUR BOARD GAMES!

Jenga
Backgammon
Chess
Battleship
Cards against humanity
Guess Who
Scrabble
UNO
Dominoes
Connect 4

Ask one of our EPIC crew and they will help you find these games.  It would be cool
if you could return the board game to the bar once you have had enough fun!


