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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, texture and 
contrasts.

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

KITCHEN IS CLOSED 16.00 TO 17.00
SMALL PLATE MENU AVAILABLE ONLY

Please note that Fremantle Bar & 
Kitchen is Cashless. We only accept 
Card payment

All prices include VAT at the current 
rate. A discretionary 12.5% service 
charge will be added to your bill.

grills

rib eye 8oz
served with fries and your choice of sauces: thai 
green, szechuan crunch, gochujang garlic butter

32.50

bavette 8oz
served with fries and your choice of sauces: thai 
green, szechuan crunch, gochujang garlic butter

21.50

char siu chicken breast
cashew lime creme, pak choy, soft egg, 
crispy onion

19.50

flat Bread
(served with fries)

chicken shawarma
spiced yogurt, freekeh, pickled onion

18.00

chipotle smoked brisket
guacamole, sour cream, picko de gallo, lime

19.00

cHAR SIU pork belly
jalapeno, street slaw, mango, peanuts, green 
goddess

19.00

mediterranean vegetables VV
lemon ricotta, balsamic, rocket, olives, 
cherry tomatoes

16.00

vanilla greek yogurt & 
honeycomb granola VV
caramelised banana, walnuts,seasonal fruits, 
nutella, poppy seeds

11.50

poached pear & blueberry VV 
caramelised brioche, cashew cream, pecan 
crumble, maple syrup

10.50

add ons £3.50
semi-roasted tomatoes, herb mushrooms, two 
poached or fried eggs, half avocado, honey 
& chilli seared halloumi, baked beans, hash 
brown, grilled chorizo

buttermilk pancakes VV
garden berries, matcha cheesecake cream, 
wild honey

8.00

eggs benedict
smoked salmon or ham or roasted garlic 
portobello mushrooms, muffin, hollandaise

13.00

burrata toast VV
thyme caramelised apple, cress, dukkah, stone 
baked bloomer

11.50

AUSSIE CURED SALMON POKE BOWL
smashed avocado, wild grains, cucumber, pink 
ginger, edamame, carrot, poached egg, mango, 
lime wasabi dressing - vegan alternative available

14.50

GRILLED CHORIZ0 & FLATBREAD
lemon herb garlic yogurt, fried eggs, rocket, 
chilli oil, crispy onion

12.50

smoked salmon
smashed avocado, poached eggs, nigella seed, 
sourdough

14.50

big dock
hash brown, tomato, streaky bacon, 
mushrooms, pork sausage, fried eggs, charred 
sourdough - vegeterian alternative with tofu 
bacon & vegeterian sausage

14.00

figs & lemon ricotta pesto
hazelnut, balsamic, charred sourdough, 
prosciutto

12.50

breakfast
(served until 2pm)

burgers
(served with fries)

halloumi & sweet chilli jam burger VV 
cucumber, shredded carrot, spinach, sesame, 
ginger dressing, kewpie

18.50

the o.g. fremantle beef burger
kimchi mayo, tomato, lettuce, pickles, bbq 
sauce, smoked bacon, cheddar, fried egg

18.50

For additional information about allergens, 
please scan the QR code above.

VV - Vegeterian | VgVg - 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. Adults need 

around 2,000 Kcal a day.

small plates
(from midday)

fremantle mezze| to share
Thai romesco, lime sour cream, baba ganoush,  
panko halloumi, chorizo, padron peppers, 
olives, flatbread

28.50

buttermilk gochujang chicken
sesame, green onion

7.50

kataifi prawns
thai romesco

8.50

falafel VgVg
baba ganoush

7.50

mini LAMB kofta
tahini lemon yogurt, parsley

8.00

grilled chorizo
adobo sauce, sour cream

7.00

sweet potato & salmon fritter
safrron kewpie

8.50

panko halloumi chips VV
honey sriracha

8.00

padron pepper VgVg
sweet & smokey green peppers, extra virgin 
olive oil, salt flakes

7.00

the mains
(from midday)

octopus - braised & grilled
orange sweet potato, fennel & cucumber citrus

17.50

roasted stone bass
thai romesco hazelnut sauce, spiced lima bean, 
charred green onion , broccoli , yellow carrot

19.00

spiced salmon & 
cauliflower couscous
sesame miso, mango, mangetout, sweetcorn, 
roasted pepper, basil, lime

18.50

pork belly - slow cooked & crispy
edamame, chorizo, spinach, gochujang miso, 
shallot

20.00

miso & lemongrass 
aubergine steak VgVg
carrot & apple slaw, herbs, soba noodles, 
sesame, chilli

16.00

poke bowl VgVg
avocado, cucumber, radishes, carrot, mango,  
edamame, cabbage, pink ginger, spiced tofu, 
wild rice, lime wasabi sauce

14.50

seared ahi tuna steak
lemon & herb labneh, snow peas, chilli, mango,
charred asparagus, aleppo, avocado

21.00

shiitake mushroom ramen VgVg
broccoli, green onion, courgette, chilli, sesame, 
crispy carrot, coriander

16.50

vietnamese shredded chicken salad 
cabbage, carrot, peanuts, pepper, mint, 
coriander, pickled shallots

17.50

linguine with lemon garlic sauce VV
basil, spinach, courgette, asparagus, parmesan, 
chilli

16.00

on the side
chicken salt skin on chips 4.50

stem broccoli mint sambal 
lima beans chilli

4.50

4.50

warm flatbread
spiced sweet potato

3.00

sesame miso edamame
4.50

4.50




