
BURGERS, BUT 

NOT AS YOU 

KNOW THEM...

15.99

THE BIG YORKIE
A sandwich of homemade giant

Yorkshire puds stuffed with ‘melt in
the mouth’ beef brisket, sage &

onion stuffing, caramelized onions,
pigs in blankets & cheese sauce.

Served with a pot of our rich stock
gravy.

BA BA BLACK SHEEP
Minted lamb burger, redcurrant
jelly, creamed goats cheese &
caramelised onion in a sweet

brioche bun with salad to garnish.

NIBBLES, 

STARTERS & 

SMALL PLATES

MAINS 

AVAILABLE THURSDAY - SATURDAY
FROM 1PM

BAKED FLATBREAD

JU JU’S NACHOS

SWEETCORN FRITTERS

THE VEGAN WELLINGTON

‘NOT’ FISH & CHIPS

NACHO NIBBLES 2.95

5.95

17.99

17.95

7

10.99

Served with your choice of...
Premium olive oil & balsamic V,
melted garlic & parsley butter
VG

Great as a starter for two or as
a main for one!

A pot of our chilli beef or vegan
chilli bean surrounded by our
homemade nachos topped with
fresh salsa, grated cheese &
sour cream. Great for sharing!
GFA VA 

Served with creamed goats
cheese & honey drizzle VG
GFA VA

Flaky pastry filled with beetroot &
squash. Served on garlic confit mash
with our rich Mediterranean ratatouille.
100% plant-powered comfort food V

Beer battered halloumi (using non-
alcoholic beer) served with gourmet
chips, smashed garden peas &
tartar sauce GFA

V GFA

SHAKSHUKA 7.99

A pot of Middle Eastern spiced
tomatoes & vegetables served
with parmesan crisp & baked
garlic flatbread VG VA 

GARLIC PARSLEY
BUTTER PRAWNS

8.99

Served on toasted flat bread.

HONEY GLAZED 
PORK RIBS

7.99

Slow braised so they fall off the
bone

FISH & CHIPS
Beer battered sustainably sourced
fish (using non-alcoholic beer) served
with gourmet chips, smashed garden
peas & tartar sauce GFA

DAILY SPECIALS
See the specials board or ask for details.

CHICKEN SCHNITZEL 13.95

Gold chicken escalope -
breaded and oven-baked to
crispy perfection. Served with
zingy refreshing homemade
coleslaw.

BELLY PORK 15.45

Slow cooked in thyme & sage with
crispy salted crackling.  Served with
buttery mashed potatoes drizzled with
pan juices. Served with a jug of gravy.
We recommend adding a side of
seasonal veg GFA

SIDES

V = Vegan VA = Vegan Option Available VG = Vegetarian GF = Gluten Free GFA = Gluten Free Option Available 
An optional 10% service charge will be added to your bill. Please let us know if you have any allergies. 

GOURMET CHIPS V GFA
SKINNY FRIES V GFA
MASH VG GFA
CAULIFLOWER CHEESE VG GFA
RATATOUILLE V GFA
FRESH VEG BOWL VG VA GFA

4.99
3.99
4.99
5.99
5.50
4.99

19.95

BAG A BARGAIN 

FISHY FRIDAY 

SUPPER!

Enjoy our Fish & Chip or 
‘Not’ Fish & Chips platter for

two at 13 each. 

Available every 
Friday 5pm - 7pm 
or until we sell out!

FISH PIE
Mixed market fish fillets in a rich creamy
sauce with leeks & sweetcorn topped with
creamy mash. Add a side of fresh veg,
remember health is wealth!

17.95

15.99

14.99

BISTRO FAVOURITES

TRADITIONAL SHEPHERDS
PIE
Tender, slow-braised lamb in a rich
gravy with casserole vegetables,
topped with buttery mashed potato
and baked until golden. The ultimate
comfort classic.

COQ AU VIN
Tender chicken braised in a rich red
wine sauce with smoky bacon, shallots
mushrooms, and herbs. A French
classic full of depth and comfort.

LOVED IT? 

LEAVE A REVIEW — IT MEANS THE

WORLD TO OUR FAMILY RUN

CAFE!

https://share.google/6nHmuEXuvYH4Gfcxd
https://www.tripadvisor.co.uk/Restaurant_Review-g186402-d2361040-Reviews-Ju_Ju_s_Cafe-Birmingham_West_Midlands_England.html


V = Vegan VA = Vegan Option Available VG = Vegetarian GF = Gluten Free GFA = Gluten Free Option Available 
An optional 10% service charge will be added to your bill. Please let us know if you have any allergies. 

TRADITIONAL

BRITISH

SUNDAY 

ROAST

Sundays are sacred here — all about
carbs, gravy, and good vibes. Join us
from 1pm ‘til we sell out — booking

highly recommended!

All 19.95

SLOW COOKED 
BEEF BRISKET GFA

PORK BELLY GFA

CHICKEN GFA

VEGAN WELLINGTON V

All our Sunday Roasts come with a
selection of seasonal vegetables, roast

potatoes, sage & onion stuffing, a
Yorkshire Pudding & our moreish gravy!

ADD A SIDE? 
OH GO ON THEN!

CAULIFLOWER CHEESE VG
GFA
EXTRA STUFFING V
EXTRA GRAVY VA GFA
MASH VG VA GFA
PIGS IN BLANKETS

5.99

1.50

3.50

4.99

4.99

Every Sunday from 1pm

STICKY TOFFEE PUDDING

TRILLIONAIRES TART

7.95

7.95

Creamy dreamy custard VG

Berry reduction & a scoop of vanilla
ice cream VG GF VA

PUDDINGS

APPLE CRUMBLE

CHOCOLATE PUDDING

7.95

Our warm chocolate sponge is
drenched in silky melted chocolate
and served with a scoop of creamy
vanilla ice cream.

Creamy dreamy custard VG GFA

7.95

AFFOGATO

A scoop of vanilla ice cream topped
with a double shot of espresso
Add a liqueur of your choice? 
VG GF

5.00

10.00

SPECIAL

OCCASION

COMING UP?

Got a party, business
shindig, or special get-

together on the horizon? 

Whether you’re celebrating
with your crew or impressing
clients, Ju Ju’s has got you
covered with the ultimate

private dining & 
party space.

Welcome to 
The Unicorn Room 

— our stunning, free-to-hire

hideaway with jaw-dropping
canal views that’ll make your
guests say, “Wow!” Perfect
for everything from power
breakfasts & high-energy

conferences to cheeky
birthday lunches &

unforgettable dinner parties.

We don’t just serve food —
we serve experiences.

Tailored menus, banging
cocktails, & top-notch

service designed to make
your event one for the

books. 

So sit back, relax, & let us
do the hard work while you
soak up the good vibes &

great company.

Ready to make some
memories? Your perfect

occasion starts right here at
ju ju’s.

FUNDRAISE FOR

OUR CHOSEN

CHARITY 

WATER AID 

WITH US!

Please note we add an optional 50p
donation to then charity Water Aid

for each table that orders tap water.If
you want this removed from your bill

just ask one of the team.  



THE JU JU HASH

Known to locals as the perfect hangover
cure our famous breakfast hash is served in
a frying pan & goes down rather well with

a Brummie Mary (or two!)

CHORIZO & BLACK 
PUDDING HASH 

15.50
Crushed potato & onion hash mixed with

bacon, sausage, chopped black pudding &
chorizo. Topped with hollandaise &

paprika dusted fried eggs

PORKY HASH
14.99

Crushed potato & onion hash mixed with
chopped bacon & sausage. Topped with
hollandaise & paprika dusted fried eggs.

VEGGIE HASH
13.99

Crushed potato & onion hash mixed with
spinach, cheddar cheese & mushrooms.

Topped with hollandaise sauce & paprika
dusted fried eggs VG GF

VEGAN HASH
14.99

Crushed potato & onion hash mixed with
spinach, mushrooms & smashed avocado

with salsa & sweet chilli V GF

BRUNCH WITHOUT A

COCKTAIL? 

NOT ON OUR WATCH!

MIMOSA 6.50 
BRUMMIE MARY 7.99

THE JU JU SPRITZ 9.99

BREAKFAST

MEATY FULL ENGLISH

VEGGIE FULL ENGLISH

VEGAN FULL ENGLISH

12.99

12.99

12.99

Smokey bacon, sausage, fried
eggs, tomato, beans,
mushrooms, hash brown & a
toasted slice of white bloomer
GFA

Add a side of black pudding for
£3, it’s officially a superfood!

Vegan sausages, fried eggs,
tomato, beans,
mushrooms, spinach, hash
brown & a toasted
slice of bloomer VG GFA

Vegan sausage, smashed
avocado with salsa
& sweet chilli, tomato, 
beans, mushrooms,
spinach, hash brown & a
toasted slice of
bloomer V GFA

EGGS BENI 10.50

Thick cut bacon, creamy
hollandaise &
poached eggs on toasted
bloomer.

EGGS ROYALE 13.99

Smoked salmon, creamy
hollandaise & poached eggs on
toasted bloomer.

SHAKSHUKA 10.50

A medley of spiced
Mediterranean vegetables
in a rich tomato sauce served
with a slice of garlic flatbread V
Add eggs? VG + 2.95
Add grilled halloumi? VG + 4
Smashed avocado? V + 4

V = Vegan VA = Vegan Option Available VG = Vegetarian GF = Gluten Free GFA = Gluten Free Option Available 
An optional 10% service charge will be added to your bill. Please let us know if you have any allergies. 

Available until 3.30pm 

THE LEBANESE 12.99

Toasted bloomer with avocado,
poached eggs, sumac & zaatar
with lashings of extra virgin
olive oil VG GFA

CREAMY SCRAMBLED
EGGS ON TOASTED
BLOOMER

With smoked salmon GFA 
With crispy bacon GFA
With mushrooms VG GFA

SIDES

GOURMET CHIPS V 
SKINNY FRIES V
BLACK PUDDING 
FRIED OR POACHED EGGS VG
SCRAMBLED EGGS VG
GRILLED HALLOUMI VG GF
TOAST V 
GLUTEN FREE TOAST GF
SAUSAGES X 2
BACON X 2
HASH BROWNS X 2 V GFA
BAKED BEANS V GF
HOLLANDAISE VG
FRIED SLICE V
VEGAN SAUSAGES V 
SMASHED AVOCADO

4.20
3.99
3.50
2.99
3.99
4.00
1.50
1.50
4.50
4.00
3.50
2.50
2.75
1.50
4.00
4.2013.00

11.50
11.00

SWEET TOOTH? 

INDULGE IN OUR PANCAKES

Two classic American style pancakes
with your choice of...

BERRY COMPOTE, WHIPPED
CREAM & SYRUP VG 10.99

PLAIN WITH MAPLE VG 8

APPLE CRUMBLE VG 10.99

CRISPY BACON WITH MAPLE 11

Unlock special offers, event previews & juicy updates!
 www.jujuscafe.co.uk/VIP

15.99

12.99

12.99

PREMIUM MESSY

SANDWICHES

DIP ME BABY ONE MORE
TIME
A juicy slow-cooked brisket sandwich
on toasted bloomer, with caramelised
onions, oozy mature cheddar, and a
cheeky pot of our irresistible beef
gravy.

THE OINK & YOLK STACK
Three layers of toasted white bloomer,
thick cut bacon, cheese sauce and two
fried eggs.

THE RATATOUILLE REBEL
Chunky slow-cooked ratatouille
stuffed in between toasted malted
bloomer, loaded with courgettes,
peppers, aubergine & herby tomato
goodness. Finished with spinach to
garnish and our smashed avocado.
Vegan, messy, and 100% worth it 
V 

Add a side of 
skinny fries or 
chunky chips!

SIGN UP TO CLUB JU JU!

Add a cheeky side of hash
browns, we won't tell!

https://www.jujuscafe.co.uk/VIP


COCKTAILS

DRINKS

HOT DRINKS

ENGLISH BREAKFAST TEA
DECAF ENGLISH BREAKFAST TEA
EARL GREY TEA
PEPPERMINT TEA
CHAMOMILE TEA
GINGER & LEMON TEA
RED BERRY TEA
GREEN TEA
TURMERIC, ORANGE & STAR ANISE TEA
ALL 3.50

ESPRESSO
MACHIATTO
AMERICANO
CAPPUCCINO
FLAT WHITE
LATTE
HOT CHOCOLATE
MOCHA
CHAI LATTE
DIRTY CHAI

OAT MILK AVAILABLE AT AN EXTRA
£0.50.

ADD A SYRUP? 1.00
CARAMEL, VANILLA, HAZELNUT, CHAI

3.50
3.60
3.90
3.95
3.95
4.20
4.50
4.95
4.50
4.95

V = Vegan VA = Vegan Option Available VG = Vegetarian GF = Gluten Free GFA = Gluten Free Option Available 
An optional 10% service charge will be added to your bill. Please let us know if you have any allergies. 

SPECIAL OCCASSION 

COMING UP?

Our canal side unicorn room 
is free to hire!

Talk to Ju Ju or Joseph for more details
x

COLD DRINKS

SPARKLING ELDERFLOWER
LEMONADE
GINGER BEER
COKE
DIET COKE
COKE ZERO

ORANGE JUICE
APPLE JUICE
CRANBERRY JUICE
APPLE & MANGO JUICE

STILL WATER
SPARKLING WATER
TONIC WATER
SLIMLINE TONIC WATER
SODA WATER
CORDIAL

3.50
3.50
3.50
3.50
3.50
3.50

all 3.50

3.00
3.00
3.25
3.25
2.75
0.50

BEERS & CIDERS

ON DRAUGHT

SAN MIGUEL 5% 
1/2 4.50 | PINT 7.99

ATTIC INTUITION IPA 4.4% 44OML
CANNED 
8.50
THATCHERS GOLD 4.8% 500ML BOTTLE
7
ALCOHOL FREE BEER 44OML CANNED
4.50

GOLDEN HOUR
12-YEAR SCOTCH, WHITE WINE
& SAFFRON CARAMEL—WARM,
SMOOTH, DANGEROUSLY
GOOD.

PILLOW TALK
VODKA, GRENADINE,
CRANBERRY, LEMON & ROSE
FOAM—FLIRTY, SILKY, UTTERLY
SEDUCTIVE.

DIRTY BOTANIST
CORIANDER GIN, COINTREAU &
LEMON—HERBACEOUS,
BRIGHT, A LITTLE NAUGHTY.

MIMOSA
ORANGE JUICE & PROSECCO—
SUNNY, SPARKLING,
EFFORTLESSLY FUN.

BRUMMIE MARY
VODKA, LOCAL HOT SAUCE,
WORCESTERSHIRE, BITTERS &
TOMATO—SPICY, BOLD,
PROPER KICK.

THE JU JU SPRITZ
VODKA, PEACH SCHNAPPS,
CRANBERRY, ORANGE &
PROSECCO—FRUITY, FIZZY,
UNAPOLOGETICALLY PLAYFUL.

ESPRESSO MARTINI
VODKA, TIA MARIA & COFFEE—
SLICK, SMOOTH,
DANGEROUSLY ENERGISING.

PORT OLD FASHIONED
PORT, WHISKY & BITTERS—
RICH, WARMING, SERIOUSLY
SEDUCTIVE.

LIQUOR COFFEE
COFFEE WITH YOUR CHOICE OF
SPIRIT—WARMING, INDULGENT,
AND PERFECTLY NAUGHTY.

WINES

HOUSE RED
HOUSE WHITE
HOUSE ROSE

CARAFE/ BOTTLE 750ML
LARGE GLASS 250ML
MEDIUM GLASS 175ML

PROSECCO SPUMANTE
PROSSECCO GLASS

27.00
7.99
6.99

25.00
6.99

8.50

8.50

8.50

6.50

8.00

8.50

8.50

9.00

8.99

SPIRITS & LIQUEURS

HOUSE SPIRITS
25ML
50ML

LIQUEURS 
50ML

HEAD TO THE BAR TO SEE OUR FULL
SELECTION. 

3.99
7.99

7.99

FUNDRAISE FOR OUR

CHOSEN CHARITY 

WATER AID 

WITH US!

Please note we add an optional 50p
donation to then charity Water Aid for
each table that orders tap water.If you

want this removed from your bill just ask
one of the team.  

THANK YOU 

FOR POPPING IN! 

COME & SEE US SOON 

X

MOCKTAIL

5.95

NOJITO MOJITO
MINT, APPLE & MANGO JUICE, LIME,
LEMONADE.

ASK US ABOUT 
THIS WEEKS 

WINE CHOICES!


