~in garlic herb butter and creaney mash

Corkage Charge §250  Cake Charge $25 per person
A 10% service charge will be added to your bill
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bo Crab meat and Avocado Cocktail $108 my's Daily Soup
P i ST aditional French Onion Soup
tion of Fresh Oysters market price mielted gruyere cheese
: add §5 per ovster
root and Vegetable Borscht
e Maison “2 onur i&mi d@'.t
@ custowmers favorite recipe e
homemade piccalilli and toast gatawny -
& - lightly spiced fimmy's specialty
Classic Prawn Cocktail 5116 £ 3
twith shredded iceberg, rose marie, julienne apple, crisp cucumber % obster Bisque
" Home-cured Swedish Gravlax s118  Ox-Tail & Barley
- with honey dill mustard sauce, red onion and 1oast ; [
 Scottish Smoked Salmon s125
- with capers, horseradish cream and toast S
' Pickled Herring 594 alads
 with new potatoes and sour cream:
~ Jimmy's Cured Fish Plate $236 B Cocsar Salad
- a specially selected mixntire of all our cured fish, great for sharing ~ romaine lettuce, bacon, anchowy, parmesan

~ Baked Escargots 596 3

Smoked Salmon Caesar

woith mixed herbs and dressing of your cheice

Jimmy's English Chopped Salad

‘ham, cheddar, spring onion, egg, carrof beetroot and salad cream

-_1:Crispy Bacon and Spinach Salad

~ with reggiano parmesan and bution mushrooms in balsamic dressing
% Traditional Greek Salad

- Feta cheese, cucumber, tomatoes, Hack olfves, red onfon and oregano

- Fegetarian
A 10% service charge will be added to your bill
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$166

$172

5176

172

it a hot and sharp spicy sauce
By
- Beef Vindaloo

$178

5 uu a hot and sharp spicy satice

$188

~ New Zealand Lamb Chop Madras

$226
§158

B petable Madras

.Fhms ask for dry or in gragy

E;sﬁ Fish

~ Grilled or Poached Scottish Salmon Fillet

market price

$230

- wwith steamed new potatoes and daily vegetables

Grilled Sole with Citrus Butter

$278

 wwhole or fillet
with your choice of potatees and daily vegetables
g

i

B fimuny's Fish and Chips

deep-fried fresh garoupa fillets with jimmy’s fries
 served with mushy peas and tartar sauce

mmy’s Mixed Seafood Grill

$268

salmon, ganmpa, pracms, citrus and hollandarse

Y- Wegetarian

T

~ Chicken Kiev
- stuffed evith a garlic and herb butter

$1788

a./:’mmy's Classics
cen a La King

hed coith soeet peppers in a sherry sauce and
d twith rice

my’s Beef or Chicken Stroganoff

¢ to a recipe from our shanghar days

-Tail

IRV 7K msialiorarres il Caronds, el tricie 704 e

i’ig’s Knuckle and Sauerkraut

._bar?ad'w baked with honey and cloves (30wrinutes)

~ Wiener Schnitzel
' breaded veal, pan-fried in butter

! '*‘lu"aal Cordon Bleu

filled eoith grivere cheese and ham,
~ coated with breadcrumbs and pan-fried in buter

Seafood Fettucine

B Wtined seafood with fresh herbs, white tine and tomato concasse

an old faverite tith green peas and onion gravy
Corned Beef Hash

woith onions and a fried egg

Vegetable and Herb Cutlet

served coith bmiato and bastd ragn

V- Vegetarian
A 10% service charge will be added to your bill







