




The Fremantle Doctor is late today -
how I yearn for that cooling breeze
to caress so softly all over my skin

and stir the sad leaves of the trees.

The torrid heat of the long summer days
stifles the heart, and I'm yearning

for the freshness of night, cool moonlight,
and relief from the sun and its burning.

So seawards I look with a hope and a prayer
for the summer is only half through

and if not for the touch of the Fremantle Doctor
I don't know just what I would do.



Spicy Margarita 
14.00

Patrón Tequila, Cointreau, Lime juice, Jalapeño, Agave Syrup

Strawberry Piña Colada 
14.00

East London Rum, Malibu, Coconut Cream, Strawberry, Pineapple, Lime

Walyalup beach
14.00

Disaronno, Brandy, Orange Juice, Pineapple Juice, Grenadine

Cubanista
14.00

Havana Club 3yr old, Brown Sugar , Lime Juice, Mint, Prosecco

Berry Mojito
14.00

East London Rum, Mint, Seasonal Berries, Sugar, Soda

Grand Trace
14.00

Buffalo Trace, Grand Marnier, Licor 43, Lemon, Orgeat Almond Syrup

Blood orange negroni
14.00

East London Liquor Gin, Red Vermouth, Campari, Blood Orange Syrup, a dash of  Soda

Eastern Gin Cooler
14.00

East London Gin, Lemon Juice, Elderflower, Cucumber, Mint, Soda 

COCKTAILS



East London Liquor is a very local distillery. Established in 2014, it marks a revival 
of distilling in London’s Bow Wharf. The company produces a range of craft spirits 

including gin, vodka, rum, and whisky.

Their products often emphasize local ingredients and traditional distilling techniques 
with a modern twist. The distillery itself is located in a restored glue factory in 
Victoria Park, and it has become a notable part of London’s craft spirit scene. 

EAST London Bloody Mary
12.00

East London Vodka, Tomato Juice and Passata, Lemon Juice,
Worcestershire Sauce, Horseradish, Celery, Salt, Black Pepper

EAST SIde
12.00

East London Rum, Malibu, Coconut Cream, Strawberry, Pineapple, Lime

East London Spritz
12.00

East London Rye Whisky, Crodino



Camden Pale Ale  4% 7.50
Camden Hells  4.6% 7.50
Camden Stout 4% 7.50
Mahou Lager 5.1% 8.00
Corona Extra 4.6% 8.00
Orchard Pig Cider  4.5% 7.50
Stella Artois 5% 7.50

East London Brewing Pale Ale 5% 440ml 7.50
East London Brewing Co. Best Bitter 4.2% 440 ml 7.50
East London Brewing Co. Dark Premium Bitter 5.5% 440ml 7.50
Meantime Lager 4.5%  330 ml 8.00
London Pride 4.7% 500 ml 8.00
Menabrea  4.8% 330 ml 7.00
Budweiser 4.5%  330 ml 7.00
Stella Artois Unfiltered 5%  331 ml 8.00
Stella Artois  4.8% 330 ml 7.00
Stella Artois Gluten Free 4.6% 332 ml 7.00
Hobgoblin Ruby 5% 500ml 8.00
Kopparberg Strawberry and Lime 4% 500ml 8.00
Kopparberg Mixed Fruit 4.5% 500ml 8.00
Kopparberg Strawberry and Lime Non Alcoholic 0.05% 500ml 7.00
Kopparberg Naked Apple 4% 500 ml 8.00

DRAUGHT

Bottles
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REd WINE
SOFT, SILKY & SUPPLE
The more delicate side of red wine, lovely juicy red fruits and light tannins.
These wines dance on the palate and go with a spectrum of food choices. 

EARTHY, SPICY & MEDIUM-BODIED 
Richer with added complexity, notes of sweet spices, red fruits 
and sometimes hints of tobacco and leather. 

ROBUST & INTENSE
These wines have structure, muscle and plenty of personality.
Ideal for those who appreciate wines with a strong presence and a bold character.

carafe (500ml )glass (175ml ) bottle (750ml )

Kratosija Tikveš   28.00
Ottone 1,  Barbera del Piemonte San Silvestro 8.75 25.00 35.00
Vel’Uveyra  Mencía Ronsel do Sil 11.00 31.50 44.00
The Nest Merlot, Lake Chalice   48.00
Paringa Estate Peninsula, Pinot Noir   66.00

Campules El Moreno Bodegas la Purísima   27.00
Romans Bay 1895 Lomond Wines   36.00
Mayela Bideona Rioja Alavesa   38.00
Matías Riccitelli This is Not Another Lovely Malbec  10.75 31.00 43.00
Cliff Edge  Mount Langi Ghiran Shiraz   58.00

Mariana Red Herdade do Rocim   39.00
Gaia Notios Red  Agiorgitiko 11.00 31.50 43.00
Talò  San Marzano, Primitivo di Manduria 11.50 33.00 48.00
Arthur’s Reserve  Lake Breeze, Cabernet Sauvignon   85.00



WHITE WINE
AROMATIC & FRUIT-FORWARD
Wines that leap out of the glass and remind us of summer. 
For those who like the fruit to take centre stage. 

CRISP, BRIGHT & REFRESHING
Light, elegant wines with a distinct mineral note that 
deliver mouth watering freshness.

SMOOTH, TEXTURED AND OPULENT 
Richer and riper wines with added weight and intensity, 
not always from oak so friendly with bold cuisine.

carafe (500ml )glass (175ml )

Wild Garden Chenin Blanc 7.00 20.00 28.00
Zibibbo Vitese Colomba Bianca (Organic) 9.00 26.00 36.00
Saint Clair Origin  Sauvignon Blanc   43.00
Oenops Apla White Malagousia/ Assyrtiko   50.00
Lagar de Cervera Albariño   60.00

Bodegas la Purísima Campules La Rubia, Macabeo   27.00
Blanc de Blanc  Château Oumsiyat   33.00
Watervale Riesling Jim Barry Wines 9.75 28.00 39.00
LEME Loureiro Alvarinho  Vinho Verde 10.50 30.00 42.00
Xanadu Circa 77  Sauvignon Blanc Semillon 11.50 33.00 48.00

Santo Isidro de Pegões Selected Harvest White   34.00
Blanc de Malbec Andeluna   40.00
Nivarius Edición Limitada Rioja Blanco   55.00
Ocean Eight Verve Chardonnay   85.00

bottle (750ml )



Rosé WINE

Sparkling WINE

ACTUM Bobal Bodegas Nodus (organic)   28.00
Viña Echeverría  Cabernet Franc Rosé 8.25 23.50 33.00
Tramari San Marzano, Rosé di Primitivo   40.00
Côtes de Provence Sainte Victoire    55.00
Château Grand Boise Rosé (organic)

Liboll Spumante San Marzano, Extra Dry Rosé 9.00  40.00
+ & + Seleccion  Brut, Bodegas Pinord Cava 8.00  39.00
Chalklands Classic Cuvée Brut, Simpsons’ Wine Estate   62.00

carafe (500ml )glass (175ml )

glass (175ml )

bottle (750ml )

bottle (750ml )



Taittinger Champagne Reims, France is one of the oldest and most recognisable champagne 
producers in the world. Established in 1734 and taken over by the Taittinger family in 1932,  
it has a rich history intertwined with the tradition and elegance of French winemaking. 

The house is renowned for its unique style of champagne, which emphasizes the use of a high 
proportion of Chardonnay grapes, setting it apart from many other producers who typically 
favor Pinot Noir and Pinot Meunier.

The cellars of the Taittinger Champagne House are located on the site of the historic 
Abbey of Saint-Nicaise, dating back to the 13th century, which adds a remarkable historical 
depth to its operations.

Taittinger Brut Réserve 80.00
Taittinger Prestige Rosé 104.00
Taittinger Brut Vintage 128.00
Taittinger Comtes de Champagne Blanc de Blancs 230.00

CHAMPAGNE
bottle (750ml )



East London GIN 40% ABV pouring 9.50 14.00
BOmbay sapphire  9.50 14.00

Hendrick’s 10.00 15.00
Roku Gin Select Edition 10.00 15.00
Tanqueray Flor De Sevilla  10.00 15.00
Bulldog London Dry 10.00 15.00
Whitley Neill Rhubarb and Ginger  10.00 15.00
Whitley Neil Raspberry  10.00 15.00
Whitley Neil Quince 10.00 15.00
Whitley Neil Blood orange 10.00 15.00
Gordon’s  10.00 15.00
Gordon’s Pink 10.00 15.00
Tanqueray London Dry 10.00 15.00

Monkey 47 Schwarzwald Dry 11.00 17.00
Monkey 47 Schwarzwald SLOE 11.00 17.00
GIN MARE 11.00 17.00

The Botanist Islay Dry 12.00 19.00
Tanqueray No.10 12.00 19.00

Choose your tonic

Fever Tree Mediterranean Tonic
Fever Tree Aromatic
Fever Tree Tonic Water
Fever Tree Light Tonic

GIN & TONICS
Single or double choose a tonic from the list at the bottom.
Our bar tender will offer / mix some botanicals to accent your drink. We have some 
dried citrus, bay leaf, rosemary, star anise, mixed peppercorns, chilli, celery and cucumber.

Single (25ml ) Double (50ml )



MINERALS
Unlimited Aqua Libra Filtered Water (Still) 3.00
Unlimited Aqua Libra Filtered Water (Sparkling) 3.00
Large

Pepsi 5.00
DIET Pepsi 5.00
Pepsi MAX 5.00
Small

Pepsi 3.50
DIET Pepsi 3.50
Pepsi MAX 3.50

San Pellegrino Aranciata 4.50
San Pellegrino Limonata 4.50

Fever Tree Ginger Ale 4.00

J2O Orange and Passion Fruit 4.50
Apple Juice  200ml 4.00
orange Juice 200ml 4.00
pineapple Juice 200ml 4.00
CRANBERRY JUICE 200ml  4.00
Tomato JUICE  200ml 4.00







www.fremantlebarandkitchen.com 


