
Breakfast
(Served till 2pm)

Green Breakfast Bowl(V)	 12.50
Poached egg, quinoa, avocado, kale,
almonds, grilled halloumi, hummus

Bacon Avo	 11.50
Sliced avocado, poached eggs,
bacon jam, goats’ cheese, crispy bacon,
almond dukkha, herb salad on sourdough

E16 Shakshuka  (V)	 12.50
Two eggs, tomato and chilli sauce, 
mozzarella, almond dukkha, coriander, 
feta, grilled focaccia with labneh

Blueberry and Muesli 
Power Bowl  (VG)	 9.00
Blueberries, blackberries, 
Greek yoghurt, chia, cinnamon, 
peanut butter, cacao protein

Eggs on Toast	 6.50
cooked to preference  (V)

On toasted buttered sourdough

Big Docking Breakfast	 12.50
Two eggs, sourdough, mushrooms, 
tomato, sausage, bacon, hash brown, 
our own ketchup or brown sauce

Wild Mushroom Benedict  (V)	 12.50
Sautéed wild mushrooms, asparagus 
and yuzu Hollandaise, served on
a toasted croissant or muffin

Smoked Salmon Benedict	 12.50
Smoked salmon, poached eggs, 
yuzu Hollandaise, served on a toasted 
croissant or muffin

Zucchini Fritters 
with Poached Eggs  (V)	 9.50
Zucchini, halloumi and jalapeño fritters, 
poached eggs, jalapeño relish, herb salad

Buttermilk Pancakes  (V)	 7.50
Cheesecake cream, berry compote, 
blueberries

Treacle Cured Bacon Butty	 8.50
Folded egg and grilled bacon

Add Ons 3.50
Roasted tomatoes, roast mushrooms, 
two poached or fried eggs, bacon, 
half avocado, free range London banger,
honey and chilli seared halloumi,
cold smoked salmon

Small Plates
(from midday)

Garam masala labneh  (V)	 8.00
Fenugreek chilli butter, 
spiced chickpeas, flatbread

Jalapeño Cornbread  (V)	 7.00
Chipotle butter, coriander, lime

Squash Tempura labneh  (V)	 7.50
Fermented chilli honey

Potato Rosti	 8.50
Chive crème fraîche, smoked salmon

Crispy Miso sesame chicken	 8.50
Chilli and lime dip

Courgette and Halloumi Fritter  (V)	 8.50
Jalapeño and cucumber relish

Mini Lamb Koftas	 7.50
Flatbread and spiced yoghurt

Charred field and	 6.50
oyster mushrooms  (VG)

Sweet miso, crispy buckwheat

Steamed Mussels	 9.50
Tomato, chorizo, sherry

Jamón and smoked San Simon	 8.00
Croquettes
Saffron aioli

Crispy Pork Belly	 8.50
Jalapeño relish

Halloumi, pear and pepper  (V)	 8.50
Honey and thyme

Padrón Peppers ANd Tofu (V)	 6.50
Spicy gochujang and lime

Sandwiches
(served with fries)

Miso-Sesame Chicken	 12.75
Black sesame crispy chicken, 
pickled daikon, pickled shallots, 
fresh peppers, Thai basil, chilli jam

Ham, Egg and Chips Sub	 12.75
Ham hock, chopped egg, Piccalilli,
fries and mayo

Caesar Club Sandwich	 12.75
Poached chicken, tarragon, 
caesar dressing, baby gem, 
bacon and parmesan

Royal BBQ Burger	 15.00
Butter lettuce, sliced tomato, pickles,
onion, aioli, BBQ sauce, brioche bun

Add Ons 2.50
Cheddar,  blue cheese,  bacon 

Grills
(served with fries)

Rib Eye 10oz / 18oz	 35.00 / 62.50

Bavette 8oz	 16.00

Strip Loin 8oz	 25.00

Pork Belly 10oz	 17.50

Lamb Loin Chops 	 32.00
All served with fries, watercress 
and sauce of choice: green and Thai pepper, 
bearnaise, chilli/sesame crunch

the Main Part
(from midday)

Cacio e Pepe  (V)	 14.50
Classic Roman pasta, spaghetti, 
pecorino Romano, pepper

Sea Bream with sauce vierge	 19.50
Mango and freekeh salad, lime, 
crispy shallots

Salmon with Green beans,	 18.50
fennel and wild rice
Almond cream, spring onions, 
edamame, lemon

Rare Sesame Tuna	 21.50
Thai noodle salad, ginger, dulse, pepper, 
mango-miso mustard dressing

Pulled Roast Chicken	 18.50
Butter lettuce, grilled corn, avocado 
cherry tomato, feta cheese, sunflower
seeds, shaved snow peas, cucumber,
shallots, white balsamic dressing

Soy, Ginger and Honey	 18.50
Brined Chicken
Soba noodle, marinated tofu, buckwheat,
spinach, seeded avocado, kimchi mayo, 
edamame, ginger, shoyu dressing

Grilled Lamb Rump	 26.00
Garlic and citrus marinade,
petits pois à la Française

Pancetta Rolled MonkFish	 20.50
Vietnamese shredded slaw salad, 
green mango nam phrik, peanuts,
Thai herbs

Grilled Paneer  (VG)	 17.00
Minted freekeh, charred courgette, 
peas, broad beans, basil yoghurt, 
moscatel vinaigrette

East Anglian Seasonal	 16.00
Produce Bowl  (VG)

Yuzu marinated buckwheat, 
roasted pumpkin, broccolini, dulse,
beetroot, cucumber kimchi, pickled ginger,
pickled shimeji mushroom

www.fremantlebarandkitchen.com
@Fremantle_Bar_Kitchen on Instagram
@FremantleBarKitchen on Facebook

on the side 
Skin on fries	 3.50
maris piper mash 	 3.50
broccoli with almonds 	 3.50
sweet potato wedges	 3.50
green beans	 3.50

Fremantle Bar & Kitchen
Has been inspired by the 
history of the docks that 
surround it. Drawing 
on the influences from 
its longstanding trading 
partner, Australia.

A hugely diverse population 
and trade links with Australia 
create some amazing culinary 
combinations. From the 
Mediterranean, Middle East, 
Asia and South America, Fremantle 
Bar & Kitchen brings a sense of 
adventure and innovation through 
our food and drink menus, big 
punchy flavours, a wealth of colour, 
textures and contrasts.

A menu to accompany a drink,
a friend or a group. Unwind, 
meet up or celebrate. Open from 
breakfast to dinner.

Kitchen break 16.00 to 17.00 
snack menu only

V– Vegetarian | VG – Vegan  
Please advise your server of any allergies or dietary requirements. While most of our dishes can be altered to be gluten, lactose 
and nut free please be aware that our kitchen handles ingredients that contain these allergens.






