
BAKERY MENU

*Please note they contain GLUTEN, WHEAT, NUTS, PEANUTS, EGGS, MILK, SOYA, SULPHIDES

SOURDOUGH SANDWICHES

Turkey, Heirloom Tomato, Smoked Cabbage                 

Brisket Pastrami, Swiss Cheese, Dijon Dressing    

Tuna, Chilli, Mayo

Aubergine, Piquillo, Heritage Tomatoes (v*)

Egg, Cherry Tomatoes, Zaatar (v)

FROM OUR STONE-BAKED OVEN

Chicken Shawarma Pide

Mozzarella, Pastrami, Pesto Potato Bread

Glazed Beef Ribs, Slaw, Pickles, Potato Bread

FRESH SALADS

Chicken Salad (gf*)

Sweet Potato, Grains & Tahini Salad (v*, gf)

SWEETS

Chocolate Brownie* (v)

Bakewell Tart* (v)
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Jeru·

(v) Vegetarian | (v*) Vegan/Can be made vegan | (gf) Gluten-free | (gf*) Can be made Gluten-free

Available  11:00-15:30 
Monday - Friday 

Prices include VAT. An optional service charge of 15% will be added to your bill. Please speak to a member of staff about any food allergies
or intolerances before ordering. Flour, nuts, and dairy are used in our kitchen and therefore we cannot guarantee that traces of gluten,

nuts, and dairy aren’t present in our dishes. We do not prepare or serve pork products at Jeru.



Private & Corporate Events

Jeru·
Jeru offers a choice of private and semi-private event spaces

over three floors. The Jeru Garden, Sapphire Room, Layla or The
Wine Cellar serve as a captivating backdrop for your event and
perfectly cater to both small and large gatherings or full venue
buyout. The events team works closely with clients to create

bespoke experiences including private dinners, corporate
events, weddings and celebratory occasions.

SCAN TO SEE
THE EVENTS
BROCHURE


