Jimmy’s Kitchen | &8 % & &

Jimmy’s Kitchen debuted in Shanghai in the early 1920’ and has since evolved from a simple diner to
the sophisticated dining experience our diners enjoy today. Our culinary journey through the years has
taken us to many great culinary innovations and through our loyal and repeat patrons we have endeavored
to keep the menu fresh and current.

To celebrate the return of Jimmy’s Kitchen to Shanghai we have once again raised our culinary standards
and challenged our chefs to produce not only the classics we are popular for but also to blaze new culinary
trails. This menu is reflective of the new innovations we are proud to offer to our guests in Shanghai.

~ Moving with the times since the 1920’s ~
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Jimmy's - Shanghai  1/F Level One, Jin Jiang Hotel (Cathay Building), Tel : 86 21 6466 6869
59 Mao Ming South Road, Shanghai 200020, China.

Jimmy’s - Central G/F South China Building, 1-3 Wyndham Street, Central, HK Tel : 852 2526 5293

Jimmy's - Kowloon G/F Kowloon Center, 29 Ashley Road, Tsim Sha Tsui, Kowloon, HK  Tel : 852 2376 0327
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Soup | &

Beetroot and Vegetable Borscht ¥ 48
from our Shanghai days

TRZ kEFTNMELS

Mulligatawny ¥ 58
a light spiced Jimmy's specially

BED HEBREHEET

Lobster Bisque ¥78
garlic baguette croutons, "rouille" sauce, Gruyere cheese

BHRRD iR, BirRESsEraannst

Oxtail Broth ¥ 68
brunoise of vegelables and shredded oxtail meat

G WE7 BREHFEREREET

Traditional French Onion Soup ¥ 68
topped with country bread and melted Gruyere cheese

e E BN RZ LR ENERREFED

Salad | ##

Mixed Garden Salad ¥ 58
tomato, cucumber, red onion, balsamic dressing

HE R &3, &, LIEREAFEET

Mediterranean Salad ¥ 88
confit of sweet red bell peppers, cherry tomato and garlic, sautéed button mushrooms

grilled eggplant and zucchini, pesto dressing

g bR,

THEFHLITEM. BB NARE, BHVER, BN TERAFTNHETE

Caesar Salad ¥ 88
Romaine lettuce, candied Parm ham chips, anchovy dressing Add Smoked Saimon ¥108
shaved parmesan Eh=x&

B o4k, EERAEARY, REEHt, WRBELE

Gourmet Salad ¥138
mixed lettuce, duck leg and gizzard confit, cured duck breast, duck "foie gras" mousse lerrine
roasted pine nuts, shaved black truffie, sherry and port wine vinaigretie

ERIIDRL RA4R, ANBERMLE, BEBK,

TORFEHT, BT, BRAENEERSET

A 10% service charge will be added to your bill  BUW10% [z % 25

7% Corkage Charge ¥250  #t%& &41 Cake Charge ¥25 per person



Appetizer | &

Classic Poached Prawn Cocktail ¥138
iceberg shred, apple julienne, crisp cucumber

GHMETARR £RuR, FRYE, BENEEHRIEEH

Tian of Jumbo Crabmeat and Crushed Kenya Avocado ¥138
house confit tomato on the vine, spiced gazpacho

EEERHE TS MRS REMhiSEnFEEsF kT

House Cured Norwegian Salmon Fillet ¥128
with vodka, honey, pommery mustard and fresh dill

served with horseradish cream, lemon wedge and toasts

BRI, EE, 7K, I8, B=x&a

EERRIE, ITEA, BEELA

New Season Freshly Shucked Oysters F%each ¥ 48
served with sliced rye bread, mignonette vinegar, lemon wedge H4T 1/2 doz ¥268
A ST FF A 4 %47 1doz ¥498
ERZEAl, DB TEEITEA

Acorn Fed Ibérico Ham 36 months "World's Best Ham- ¥198
sliced fine served with house made grissini and virgin olive oif

IR TP BEIER AR et R RATHIKER" (360 B )
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Recommended wine by the glass

Casa Gualda Crianza, Tempranillo, Cabernet Sauvigrnon, 2006, La Mancha, Spain Y 68
W EER mMFRESRAEHRATEE Casa Gualda Crianza, Tempranillo 2006

Duck "Foie Gras" Mousse Terrine with truffled goose butter ¥108
baby cocktall onions, gherkins and toasts

ERIEHNRSTRE ReR EERREN, FHtH

Recommended wine by the glass

Torreon de Paredes, Lale Harvest Gewurtz Reserva, 2006, Rengo, Chile ¥ 98
HEATMERR 25245 Gewurtz Reserva B##E Torreon de Paredes, Late Harvest 2006

Plate of French Artisan Cheese 60z - 175¢g (suitable for two to three) ¥248
served with fresh grape, dry fruits and French baguette

ZEZIE (RESAR) BHFHET, FTRRAE

Seafood "Vol au Vent" ¥148
prawn, scallop, mussel, clam, green asparagus, in white wine and saffron cream "veloute"
BEERE KIF, #F, BON, /R, 5%, QERLE®RT

Baked Escargots ¥118
with garlic and herb butter, served on creamy mash

BEWRT: RratESaRnELTR

Pan Seared Fresh Duck Foie Gras served on toasted brioche ¥148
pear and apple chutney, Muscat reduction

ERSH, BEEEE REERRABRE, RADHEEET

Recommended wine by the glass

Torreon de Paredes, Late Harvest Gewurtz Reserva, 2006, Rengo, Chile ¥ 98

HE/TMERER 25228 Gewurlz Reserva B#EE Torreon de Paredes, Late Harvest 2006

A 10% service charge will be added to your bill  SW10%855 %5



Jimmy's Steak Tartar

hand chopped raw beef tenderloin prepared in the classical way
served with Jimmy's fries and garden salad

HEBBEAA SREFNESm
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Chicken “A la King”

seared diced boneless chicken leg, deglazed with dry cherry wine

slowly poached in a rich cream chicken veloute with sweet bell peppers

in puff pastry and served with sautéed vegetable

PHEARTTIGRERE FREERLE, BRCSEIEAR, RS RIS
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Jimmy's Classic Corn Fed Chicken Kiev

filled with garlic and herb butter, served with mash potato and seasonal vegetables

RS K EFEHEIES
HAGFENEES B TSRS

Jimmy's Wagyu Beef Stroganoff

m8 wagyu rump steak sliced and sautéed in the traditional way
served with steamed rice or buttered linguini

SRR 2
BRAEBA, RATZ TS, ROENEHRER

Pig's Knuckle and Sauerkraut

slow poached in white wine and baked with honey and cloves (20 minutes)
REBEREERDR smTHREEERHE (20546)

Grand Ma Style "Pot au Feu"
ox-tail, beef cheek, marrow bone, carrot, turnips, potato, leek and cabbage
served with an old style red wine vinaigrette

SNER MR £R, 48, 488, N, 15, REREER
RE R AR cheel

Burgundy Style Beef Casserole

slow braised m-8 wagyu beef in a rich red wine sauce

with button mushroom, ring onion and smoked pork belly
served with boiled baby potato or buttered linguini
FREBELGFAE @t mes, N, REHER, MSRAE
EEREN T EREHRER

Jimmy's Family Classics | &#ax=®

¥218

¥ 158

¥ 168

¥248

¥ 188

¥ 188

¥ 268

Jimmy's Famous Curries | & £ m 2

Vegetable Dry Madras # i ED B R bR T 1IIE 32 3%

Prawn Dry Madras 1 Ef X iR D iE s

Chicken Dry Madras %! E[ & X, bk T 0 e xS

Beef Dry Madras Fi! BN B KU bR BAE 4 7

Lamb Dry Madras #i#! B[ B X bk DiE = 7

served with a side of curry sauce, steamed rice
and a selection of Indian chutneys and condiments
BLmMER, SRIRFNEN RS E R ECHR

A 10% service charge will be added to your bill  FU510% 8525 75

¥128
¥178
¥148
¥168
¥168



Pasta & Rice | B R R

il

Wagyu Spaghetti Bolognese

eight hours slow cooked bolognese sauce
A BHER (18 KIS/ A4 %)

Seafood Linguini with Ibérico Ham

with shrimp, scallop, clam, mussel and sweet pea
in mild chili and garlic oil with fresh basil

P RERME KB EH R RE
B, W, 188, B0, BHEHNEOREURRE RIS gt

Vegetable Lasagna

layers of sautéed forest mushroom, spinach, tomato "coulis" and béchamel sauce
topped with Gruyere cheese and served with mixed salad

KEHNRSLIRENTER vERE, &% Eit, 0t BRaa

Risotto of Duck Confit

sautéed portobello mushroom, shredded duck leg confit
parmesan, shaved black truffle

BRI R piEse, himEs, BT+ REnER

¥198

¥168

¥138

¥168

Fresh Fish & Crustacean | arxn= %5 8

Fish and Chips
deep fried fish fillet with beer batter
large fries, garden salad, house made tartare sauce

et B2 5%
EEEMEEE Y, REES, BEDNRE ST

Pan Seared Salmon Fillet

cauliffower gratin, sautéed English spinach, "Beurre Blanc" with lobster meat
BR=XEH B - WEURRE AT

Seared Lemon Sole Fillet "Meuniére"

lemon butter with chopped Italian Parsley
baked potato, poached green asparagus and tomato confit

ERIEFEH RESsgmt, ShELE, kKEFEERENER

¥ 168

¥ 228

¥ 268

Live Jimmy's Boston Lobster 800g (suitable for two) ¥ 788

Jimmy's fries and garden salad

* thermidor or herb grilled

7 R B RN AT L AR (8005% - ATHAARH)
BR 5 EAEE SR E

*ERIEER S FERE

A 10% service charge will be added to your bill  SU810% 5% %



Jimmy’'s Dry-aged Beef
AEXETRAKGF A

Here at Jimmy'’s, all our beef is dry-aged, because we believe that sometimes the old way of
doing things is the best.

All our beef is prime graded, naturally raised and hormone free Australia Beef cattle and has
been finished on grain for 150 to 400 plus days depending on the cut.

Our beef is dry aged in Jimmy’s custom made dry age display chillers on premises for 12 to
22 days depending on the cut. This chiller unit is programmed to 3°C and the humidity is
programmed at a low 30%; this will ensure the best dry aging process yielding optimal quality.
When dry-aged the beef is enhanced in many ways the two most note worthy are the moisture
is evaporated from the muscle which creates an intense beef flavor and taste, and the beef
natural enzymes break down the connective tissue in the muscle this results in a more tender
beef.
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Steak Temperatures &4 #f # &

Blue: Very red, cold center £/ AFAmMieE, hEakéd
Rare: Red, cool center —4: AFAMAE, hEksd
Medium Rare: Red, warm center =HR: AP E, BEEHRNRE
Medium: Pink, hot center ASH%: RAFAHae, hERz

Medium Well:  Dull pink center o ABHRKFEERAENLE






