
STARTERS
Grilled King Prawns …………………………..………

Chicken Caesar …………………………….…….…..

Burrata Salad ………………………………..…….….

Smoked Salmon ……………………………………….

Classic Bruschetta (V) .………….…………………….

Calamari ………………………………………………..

Pizza Bread ……………………………………………
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10.0
FISH


All served with two sides
Grilled Sea Bass Fillet …………………..……………

Grilled Tuna Steak …………………………..……….

Poached Salmon Steak ……………………..……….

Cod Fish ………………………………………………

Traditional Fish & Chips ……………………………..

MEAT

All served with two sides

Chicken Milanese …………………………..…….…..

Grilled Chicken Breast ……………………..………..

Chicken Parmigiana ………………………………..…

Jak’s Beef Burger …………………………..…….….

Veal Schnitzel ……………………………………..….

Veal with mushroom sauce ………………………..……..….

Ribeye Steak with peppercorn sauce ……..…………..…..

Beef Lasagna …………………………………………

Lamb Shank …………………………………………..

Meatballs ……………………………..………………

Sunday Roast …………………………………………

VEGETARIAN

All served with two sides

Melanzane Parmigiana (V) ……………………….……

Spinach Ricotta Cannelloni (V) ..………………..……

Stuffed Aubergine (V) ……………..………….……..

SIDE VEGETABLES

Grilled Vegetables - Broccoli - Spinach - Chips


Roast Potatoes - Roasted Mushrooms - Saffron Rice


Any  9.5 - Choice of three  15.5

See our large display selection of salads, vegetables

fish & meats for more specials

PIZZA
Margarita (V) ……………………………..…..…….…..

Jak’s chicken & peppers …………….…..……..…………..

Pepperoni ……………………………….……..……….

Vegetariana (V) ………..………………………….…….

Rustica cherry tomatoes, bresaola, rocket ……….…………..

Zefi ham, artichoke, mushroom, pitted olives ………….……..…

Regina parma ham, parmesan cheese …………………….…..

Walton red onions, tuna, pitted olives …………………..…....

Napoli anchovies, capers (V) ………………….……………

Calabreze sausage, peppers, jalapeños, pesto ……….………

King’s Road spinach, egg, parmesan cheese …………….……

Chelsea goat cheese, mushroom, spinach ………….…….…..

Quattro Formaggi (V) …………………….……………


* Gluten-free options available *

Salmon & Spinach Penne …………………….……….

Penne Aubergine & Mozzarella (V) …..………..……..

Mixed Seafood Spaghetti ……………..…….…..….

Penne Vodka prawns, vodka, cream, tomato sauce …………..

Penne Arrabbiata (v)……………..……….…….……


Zefi with pink creamy sauce …………………..……………..

Spaghetti Bolognese minced beef, tomato sauce ……..…..

Spaghetti Carbonara bacon, egg, parmesan cheese, cream …


Mushroom Risotto parmesan cheese, cream (V) ..…..………

Salmon Risotto asparagus, saffron ….……………….……


Risotto Quattro Formaggi (V) ……..…….…..……….

Creamy Gnocchi butternut squash & spinach (v)……….…..

Penne red pesto & burrata (v)………….………..…………

Paccheri Gamberi zucchini & pomodorini (v)……….…..…


* Spelt pasta & gluten-free options available *
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Cured Meat  18

parma ham, mortadella sausage

chorizo sausage, salami cured


Cheese Platter  18

brie cheese, pecorino cheese, 


blue cheese, goat cheese


Vegetarian  16

carrots, cucumbers, olives 


grilled peppers & courgette, hummus

SHARING PLATTERS

For two
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SIDE SALADS
Tricolore - Greek Salad - Artichoke - Beetroot - Quinoa


Rocket & Parmesan - Tabuleh - Vine Leaves - Hummus

Any  9.5 - Choice of three  15.5

Please inform a member of staff for any dietary requirements or allergies. A discretionary 12.5% table service charge will be added to your final bill 



ROSÉ WINES

RED WINES

CHAMPAGNES
Jeio Bisol Prosecco ……..………..………………..

Perrier-Jouët Grand Brut ..….……………………

Laurent-Perrier La Cuvée …….………………………..

Moët-Imperial Brut ……………………………………..

Veuve Clicquot Brut ……….……………………….………..

Dom Pérignon Vintage  ……………………………………..

Krug Grand Cuvée ………………………………………….

Louis Roederer Cristal Vintage  …..……….………………

Jeio Prosecco Rosé ………….……………………………….

Perrier-Jouët Blason Rosé …….…………………………….

Veuve Clicquot Rosé …………..……………………………

Laurent-Perrier Cuvée Rosé ………………………………..

Ruinart Rosé NV …………..………..………………………..

125ml is also available for wines served by the glass. Please note that all wine & champagne vintages are subject of availability 


COCKTAILS
Jak’s Revolution  16.5


Bacardi Carta Blanca, raspberries, raspberry liqueur, pineapple, pomegranate & lime juice


New York Sour  17.5

Dewar’s Caribbean Smooth, red wine, egg white, sugar syrup & lemon juice


Margarita  16.5

Tequila, Cointreau, fresh lime juice


Old Fashioned  17

Bourbon, Angostura Bitters, brown sugar, splash of soda


Bramble  16.5

Bombay Brumble, blackberry liquor, lemon juice & sugar syrup


Jak’s Julep  16

Cognac, peach purée & liqueur, lemon juice & mint leaves


Negroni  16

Gin, Campari, Red Vermouth, served on the rocks


Man On Fire  16.5

 Tequila, malt whisky, smoked salts, orange liqueur, agave syrup, lime juice


Moscow Mule  16

Vodka, ginger beer, fresh lime juice


Watermelon Punch  17.5

Grey Goose Le Citron, watermelon liqueur, fresh watermelon juice


Espresso Martini  16.5

42 Below Vodka, Kahlua, vanilla liquor, caramel liqueur & coffee


English Rose Caipirinha  16.5

Bombay Premier Cru, cachaca, rose syrup, sweet rose-hip & limes


Manhattan  17.5

Rye Whiskey, sweet vermouth, bitters


Pornstar Martini  18

42 Below Vodka, passion fruit liquor, passion fruit & lime juice, shot glass of Prosecco


Goodfellas  17

Bourbon, honey whisky, served on the rocks


Jak’s Fresh Apple Martini  16.5

42 Below Vodka or Bombay Sapphire Gin, St. Germain, fresh apple juice


Godfather  17

Whisky & Amaretto, served on the rocks
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WHITE WINES
La Maglia Rosa Pinot Grigio Italy 2022 .………………….

Nyala Sauvignon Blanc South Africa 2022 …..….…………

Voltolino Gavi Italy 2021 ……………….…..………………

Macon Villages Fichet France 2021 …………………………

Tim Adams Foxlee Reisling Australia 2021 ……..………………..

Spy Valley Sauvignon Blanc New Zealand 2021 ………………….

Jean Biecher Gewürz Germany 2021 ……………………………..

Bodegas Castro Martin Albarino Spain 2021 ………………….

Creation Viognier South Africa 2020 ……………………………..

Domain Thomas Sancerre France 2020 ………………………..

Soave Monte Carbonare Italy 2020 ……….…………………..

Jean Defaix Chablis France 2020 ……………………………….

Puligny-Montrachet France 2020 ……………………………….

Charles Maxime Meursault France 2021 ………………………

Petit Papillon Grenache Rosé France 2022 ………..……..

Mirabeau Azur Cotês de Provence France 2021 ………………

Joseph Mellot Sancerre France 2021 …………………………..

Whispering Angel Provence France 2021 ………………………..

Jak’s La Gasparde France 2016 …………………………..

Le Versant Merlot France 2021 ………………..………….….

Lorosco Cabernet Sauvignon Chile 2021 ………………….

Dinastia Vivanco Crianza Rioja Spain 2018  ……………….

Catena Alta Malbec Argentina 2019 ………..……………….

Little Eden Pinot Noir Australia 2021 ……….……………………

Castellare Chianti Classico Italy 2020 …………………………

Haut De Brun Cotês du Rhone France 2019 ……………………

Château Queyron Saint-Émilion France 2016 …………………

Angelo Veglio Barolo Italy 2017 …………………………………

Journeys End Shiraz South Africa 2018 ………………………….

Châtenauneuf-du-Pape France 2017 …………………………..

JJ Grand Cru Saint-Émilion France 2012 .……………………

Le Gabachot Pomerol France 2014 .………….………………

Château Talbot France 2015 …..……..……………………….

Antinori Tignanello Italy 2020 …….………………………….




Breakfast Menu

Florentine……………………………..…………                       
two poached eggs on a toasted muffin                                                                                            
 with spinach & hollandaise sauce 

Jak’s Benedict………………………..………….                      
two poached eggs on a toasted muffin 
with bacon & hollandaise sauce 

Jak’s Royal…………………………..…………..
two poached eggs on a toasted muffin 
with smoked salmon & hollandaise sauce 

Mediterranean Breakfast ………………..…….
Chicken sausage, turkey bacon, fried eggs, cherry tomatoes, olives
feta cheese, mushrooms, honey & toast, hot drink of your choice

Highland Scrambled……………..…………….
scrambled eggs & smoked salmon on a toasted bagel

Poached Eggs & Avocado ………..……………
Poached eggs & smashed avocado on toast

Jak’s Smoked Salmon Breakfast ………..…….
Smoked salmon, poached eggs, avocado, spinach, asparagus & toast

Omelette…………………………..…………….
with peas, mushrooms & spinach 
Scrambled Eggs……………….…..….…..…….
on toast

Jak’s Full Breakfast………….…….……………
two fried eggs, bacon, Cumberland sausage, tomato, mushrooms, 
hash browns, baked beans & toast, hot drink of your choice 
* options available turkey bacon & chicken sausage *

Hot Drinks

Tiramisu ………………………………..…..…….
Jak’s Strawberry Cheesecake …………………..
Cake of the Day ………………….………………

Fresh Juices
All juices  6.00

Morning Magic
carrot, apple, ginger

Jak’s Juice
carrot, apple, orange, ginger 

Pick Me Up
carrot, apple, cucumber, ginger, lemon

Happy Chappy
carrot, beetroot, orange, pineapple, lemon

Cool Breeze
pineapple, mint, apple

Apple Refresh
apple, lemon, ginger 

Soul Cleanse 
spinach, apple, parsley, cucumber, celery, lemon

Winter Warmer
spinach, apple, pear ( ginger optional )

Beetlicious
beetroot, apple, carrot, ginger

Green Machine
kale, spinach, celery, cucumber, ginger

Sunshine Glow
spinach, apple, pineapple, cucumber

Fresh Pomegranate Juice  10.50

Please inform a member of staff of any dietary requirements or allergies. A discretionary 12.5% service charge will be added to your final bill 

Espresso …………………………..
Macchiato, Cortado ……………..
Americano …………………………..…………….
Cappuccino …………………………..……………
Latte ……………………………….……………….
Selection of Teas …………………………..………
Hot Chocolate …………………….………………
Cafe Mocha ……………………..…………………
Bailey’s Coffee ……………….…………………..
Hot coffee with Bailey’s , sugar & fresh cream

Irish Coffee ……………..….……………………..
Hot coffee with Irish whisky , sugar & fresh cream

Bakery & Fruit
French Toast …………………………..…………
Toffee sauce, cinnamon, mascarpone, Lotus biscuit, berries
Croissant ……………………………..…………..
With butter & jam
Toast ………………………………..…………….
With butter & jam
Granola …………………………..………………
With fruits, yoghurt & honey
Porridge ………………………..…….…………..
With walnuts, blackberries & honey
Fruit Salad ……………………..…………………
Pancakes drizzled with maple syrup & honey ………..…..
Optional extras 1.50 each : Pistachio sauce, Nutella, mascarpone, bacon, 
sausage, eggs, honey, garnished with berries

* options available milk semi skimmed, coconut, soya, almond, oat *
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Breakfast

Desserts

Mayfair
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Jak’s
77 Walton Street SW3 2HT  020 7584 3441

Jak’s Bar
87 Walton Street SW3 2HP  020 7589 8558

Zefi
103 Walton Street SW3 2HP  020 7052 9333

Jak’s 
533 King’s Road SW10 0TZ  020 7751 4400

Zefi Bar
533 King’s Road SW10 0TZ  020 7351 3513

Jak’s Mayfair
43 South Molton Street W1K 5RS  0330 088 2203

Jak’s Beauchamp Place
43 Beauchamp Place SW3 020 7476 7777

eat@jakswaltonstreet.com
www.jakslondon.com

mailto:eat@jakswaltonstreet.com
http://www.jakslondon.com

