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DINNER MENU

Starters

Creamy Fish, Scallion & Horseradish 
Pate £7
Served with home cooked peppered crisps. 
Great for dipping! GF option available.

Garlic Tear and Share £6.50 V
What a classic… too good for sharing! Add a 
pot of our moreish chilli cheddar dipping sauce 
for £2

Welsh Rarebit £7 V
Yorkshire puddings slathered in our special 
cheesy rarebit sauce with a dash of chilli. This is 
fast becoming a Ju Ju’s classic!

Grilled Goats Cheese £8 V
Melted creamy goats cheese served on a 
buttered muffin with beetroot and our 
delightful homemade spiced chutney.            
GF option available.

Dirty Sticky Ribs £7 GF
Extra napkins required, time to get down and 
dirty…

Chilli Beef or Bean Nachos V £10
Crispy home cooked nachos, coated in our 
top-secret spice mix, are topped with grated 
mature cheddar, sour cream, salsa, jalapeños 
and a pot of our spicy chilli beef or bean. Great 
for two to share! A gluten free and vegan op-
tion for our nachos is available. 

All of our veggie, meaty and 

gluten free dishes are cooked 

completely separately. 

Each have their own fryer to 

avoid cross contamination.

Mains

Beef and Stilton Cottage Pie £14
Tender braised beef in our creamy Stilton sauce 
with root veg and a buttery mash potato top. 
Served with a side of seasonal veg. 

Beetroot & Roasted Veg Curry £13 VE 
Who doesn’t love a good curry? Braised spiced 
vegetables, beetroot and chickpeas in a ‘full 
on’ flavour sauce. Dressed to impress with 
coriander, mint soy yoghurt and fresh chillies.

Welsh Lamb Burger £14.50
Our scrumptious 100% lamb burger is served 
in a brioche bun with caramelized onions, red 
currant jelly, creamy goats’ cheese and onion 
rings. Served with our delicious thick cut gour-
met chips!

Garlic and Thyme Chicken £15 GF 
Succulent oven roasted chicken served on a 
colcannon mash with creamy sweet potato 
puree, sautéed greens and lush garlic and 
butter reduction.

Slow-Cooked Salted Pork Belly £14
With sexy crackling, a delicious stuffed savoury 
baked apple & red wine jus on a bed of buttery 
mash with broccoli florets. GF option available.

Lancashire Hot Pot £14
Slow cooked tender lamb with root vegeta-
bles in a rich gravy topped with layers of sliced 
glazed potatoes. Served with a hunk of soft 
bread. This is comfort food at its best!

Ju Ju’s Saucy Faggots £12
Big round balls of meaty joy served with mushy 
peas, creamy mustard mash, our rich gravy and 
topped with carrot crisps.
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Pie of the Day
Our pies, made from delicious homemade 
pastry, take at least 30 minutes to cook. Check 
out today’s specials board for more info. 

Market Fresh Fish of the Day
Check out today’s specials board for more info. 

Fish and Chips £16
Battered fillet of sustainable cod served with 
mushy peas, tar tar sauce and gourmet chips. 
Bread and butter included, a chip butty is a 
must! 

Fish and Chip Platter for 2 £24
Because sharing is caring.

Not Fish and Chips £16 V
We’ve replaced the fish with our moreish 
halloumi cheese to made this classic dish veg-
gie friendly and fabulous!

Not Fish and Chip Platter for 2 £24 V
Because sharing is caring.

Please note our fish and halloumi are 

fried with a beer batter. Should you 

wish us to use an alternative 

please let us know. 

We also cater to gluten free diets and,

 with advanced warning, 

can get our gluten free fryer 

fired up for your visit.

Ju Ju’s Veggie Hash £12 GF
Crushed potato and onion hash mixed with 
spinach, cheddar cheese and mushrooms. 
Topped with hollandaise sauce and paprika 
dusted fried eggs. Please note this dish can be 
customised to suit vegan diets.

Sides and Nibbles

Thick Cut Gourmet Chips   £3.50
Mixed Veg Bowl   £3.50
Creamy Mash                     £3.75
Warm Bread     £3.00
Spiced Nacho Crisps  £2.50

Homemade Puddings

Sticky Toffee Pudding £7.50
Our sweet light sticky pudding sponge 
smothered in love and caramel sauce with your 
choice of custard, ice cream or pouring cream.

Apple Pie £7
Deep filled and served with your choice of 
custard, ice cream or pouring cream.

Cheesecake £6.50
Our homemade cheesecake is always a delight, 
ask about today’s flavour!

Fruit Sorbet £6.50 VE DF GF
Served with a berry compote and fresh mint 
garnish. 

Chocolate Brownie Sundae £8 GF
Layers of our warm chocolate fudge brownie, 
chocolate sauce, vanilla ice cream and whipped 
cream. Indulge yourself!

Cornish Dairy Ice Cream £2.50
Ask about today’s flavours.
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BREAKFAST MENU

Meaty Full English £10
Bacon, sausages, fried eggs, tomato, beans, 
mushrooms, hash brown and thick sliced toast. 
Don’t forget to add a side of black pudding for 
£2.50!

Porky Hash £10
Crushed potato and onion hash mixed with 
chopped bacon and sausage. Topped with 
hollandaise and paprika dusted fried eggs and, 
if the above doesn’t excite you enough, it’s 
served in a frying pan!

All of our eggs are free range and 

all of our meat is British and 

Red Tractor Assured.

Eggs Royale £9.50
Smoked salmon on a toasted muffin with 
poached eggs and hollandaise sauce.

Eggs Beni £8.50
Grilled bacon on a toasted muffin with 
poached eggs and hollandaise.

Luxury Breakfast Sandwich £9.50
Three layers of thick cut toast with fried eggs, 
sausage, bacon, hash browns and our lush 
hollandaise sauce. This is no ordinary sandwich, 
I can tell you!

Add a side of thick cut chips for £3.50

Don’t forget to book your Sunday Roast! 

Freshly prepared with love for you. 

Book early to avoid disappointment - 

once they’re gone they’re gone!

Veggie Full English £10 (V)
Veggie sausages, fried eggs, tomato, beans, 
mushrooms, fresh spinach, hash brown and 
thick sliced toast.

Veggie Hash £10 (V)
Crushed potato and onion hash mixed with 
spinach, cheddar cheese and mushrooms. 
Topped with hollandaise sauce and paprika 
dusted fried eggs and served in a frying pan.

Vegan Full English £10 (VE)
Thick sliced toast, smashed avocado, 
mushrooms, tomatoes, beans, hash brown and 
our vegan hash.

Smashed Avocado £8.50 (V)
Smashed avocado with our spicy citrus salsa on 
a toasted muffin topped with paprika dusted 
poached eggs. This dish is so healthy a fresh 
you can even justify a cheeky mimosa or two 
(or three!)

Veggie Delight £9.50 (V)
Three layers of thick cut toast with fried eggs, 
veggie sausages, hash browns, tomatoes, 
mushrooms and our creamy dreamy hollan-
daise sauce.

All of our veggie, meaty and 

gluten free dishes are cooked 

completely separately. 

Each have their own fryer to 

avoid cross contamination.  
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ju ju’s Pancakes 
£7.50 
These aren’t just any pancakes, these are ju ju’s 
pancakes! Thick, spongy and utterly delightful 
they’re perfect for those with a sweet tooth or 
to share after breakfast… because who doesn’t 
like pudding after every meal? 

Choose from…

Crispy bacon lardons, sausage and syrup

Very Berry with a sweet berry compote (V)

Banana & salted caramel sauce (V)

 
Don’t forget to add a side of whipped cream 

for £1

Breakfast Sides

Smashed avocado   £3
Toasted Brioche  £2.80
Thick brown/white toast £1
Gourmet Chips  £3.50
Hollandaise sauce  £2.50
Bacon x 2    £2.50
Sausages x 2   £2.50
Black Pud x 2   £2.50
Veggie sausages x 2 £2.50
Baked Beans   £1.75 
Hash Browns x 2   £1.75
Mushrooms    £1.75
Tomatoes    £1.75
Eggs x 2   £1.75
Fried Bread    £1
Gluten free bread  50p extra charge

If you have a food allergy or intolerance 

be sure to let us know!

Children are heartily welcome and we can adapt lots of our dishes to 
suit smaller bellies. A 10% service charge is added to parties of 10 or 

more. All tips go to the team. 

Any food our drink not bought at Ju Ju’s should not be consumed on 
the premises without prior arrangement. 

We pride ourselves on supporting local businesses which includes local-
ly sourced British meat and eggs from Russell’s Butchers in Shenstone 

and vegetables from Mullensgrove Farm.

When you eat with us you’re supporting the little guy - 
thumbs up to you!
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Soft Drinks
Smoothie - ask about today’s flavour!  £4
Elderflower Presse   £3.25
Clementine Pint   £3.50
Lemonade    £2.50
Ginger beer    £2.75
Icon Coke    £3.50
Icon Diet Coke           £3.25
Icon Coke Zero   £3.25
Orange juice    £2.50
Apple juice    £2.50
Cranberry juice   £2.50
‘Not from concentrate’ orange juice    £3.50
Still Water    £2.50
Soda Water         £2
Sparkling Water   £2.50
Large Sparkling Water       £4
Schweppes Tonic Water  
Regular & Slimline   £2.25
Double Dutch Pomegranate and 
Basil Tonic Water          £2.95

Tea and Coffee
English breakfast tea
Decaf English breakfast tea
Earl Grey tea
Peppermint tea
Chamomile tea
Ginger and lemon tea
Red berry tea          
            All teas £2.15
Chai Latte    £2.95
Hot Chocolate   £2.75
Mocha    £2.95
Expresso/macchiato   
single  £1.95          double  £2.50
Americano    £2.15
Cappuccino    £2.50
Flat White    £2.85
Latte     £2.60

We charge 50p for almond milk in any hot drinks 

We add a donation of 50p to the charity 

Water Aid for any tables that order tap water. 

Add 50p for a double shot of syrup 
to your hot drink

Caramel - Hazelnut - Vanilla - Cinnamon - Hot 
Cross Bun - Toffee Nut - Sugar-free Gingerbread

Cocktails

Mimosa £5.95
Prosecco and orange juice. 

Brummie Mary £7.50
Double vodka, tomato juice, Pip’s hot sauce, 
Worcestershire sauce, lemon juice, Angostura 
Bitters, celery and pepper.

Sex on the Canal £7.50
Vodka, peach schnapps, cranberry and orange 
juice – sex on the beach is overrated anyway!

The Strong Cuppa £7.25
Hot English breakfast tea served with honey, 
lemon and double vodka. This cheeky cuppa 
will put hairs on your chest!

Flat White Martini £7.95
Vodka, coffee liqueur, Baileys and expresso… 
the best things in life!

Mojito £7.50
Muddled mint, lime and Bacardi topped with 
lemonade.

Cosmo £7.50
Vodka, Cointreau, cranberry and lime juice.

English Garden Fizz £7.75
Gin, Elderflower and prosecco... heavenly!
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Beer & Cider

On Draught
San Miguel Mexican Lager
Shed Head Pale Ale  
 Pint    £4.95
 Half pint   £2.50

Bottled
Guest Stout    £5
Thatcher’s Gold Cider  £5
Guest Cider    £5

Wines

By the glass
 medium   £6
 large    £7

White Wine

Topuku Sauvignon Blanc   £20
A crisp and elegant wine from 
New Zealand.

Pinot Grigio Amori   £17
A light and refreshing Italian wine.

Red Wine

Las Pampas Shiraz Malbec  £18
A fruity and vibrant Chilean wine

Cotes du Rhone Vielles Vignes  £20
A rich and spicy French wine. 

Primitivo Apassimento   £24
A rich, smooth and balanced wine from the 
Puglia region of Italy.

Rose Wine

 
Zinfandel Rose    £17
A fruity and floral Californian wine. 

Cinsault Rose    £20
A smooth and well balanced French wine.

Fizz

Prossecco Amori   £25
Crisp, light and great with fish and chips!

Prossecco single serve  £9.95

Spirits

Please take a look at the bar to view 
our selection.

25ml     £3.50
Premium Spirit 25ml  £4
50ml      £5.50
Premium Spirit 50ml  £6
Liqueurs & fortified wines  £5

After Dinner

Liqueur Coffee   £7.50
Your choice of liqueur or spirit with coffee or 
cream.

Affogato    £5
A scoop of Cornish vanilla ice cream with a shot 
of expresso poured on top.

Tipsy Affogato   £8
Same as our regular affogato but with a cheeky 
shot of amaretto!


