
Starters, Snacks & Small Plates 

Devilled Eggs (v) df gf - 2.75 
Boiled eggs with spiced yolk filling 

Deep Fried Pickles (v) - 6.5 
Panko-breaded gherkin slices with hot pepper jelly 

Buffalo Wings gf - 7.5 
4 perfectly spicy chicken wings with crudités and blue cheese dip 

Pimento Cheese (v) gf - 6.5 
‘Caviar of the South’ - savoury cheese spread served with toasted Ciabatta (or crudités for gluten-free) 

Corndogs - 6 
Spicy pork sausage, coated in cornmeal batter and deep fried, served with Creole remoulade 

Southern Fried Buttermilk Chicken Tenders - 6 
Breaded boneless chicken served with chipotle aioli; make it ‘Buffalo Style’ for 1.5 

Gumbo - 7.5 
Thick spicy stew with chicken, prawn and Andouille pork sausage, served with rice 

Spinach Dip (v) gf - 7.5 
A creamy blend of spinach, herbs and cheeses, served with toasted Ciabatta (or crudités for gluten-free) 

 
Burgers & Sandwiches 

The Fat Bear Burger - 13 
House-made beef patty, American and Cheddar cheese, lettuce, onion, tomato, pickle, relish, brioche bun, fries 

Pair with Finca Manzanos Garnacha for 9 

Southern Fried Buttermilk Chicken Sandwich - 12.5 
Crisp fried chicken breast, lettuce, onion, tomato, pickle, chipotle aioli, brioche bun, fries; make it ‘Buffalo Style’ for 1.5 

Pair with ‘La Vie en Rose’ Cinsault Rosé for 8.5 
 

Add: Cheddar or American or Blue +2  Bacon or Avocado or Pimento Cheese +2.5  Onions or Jalapeños +1.5 

 
Sides 

Numbers in (brackets) are substitution prices when switching sides 

House sauces for 1.5 - Sriracha maple syrup, chipotle aioli, blue cheese sauce, hot pepper jelly, Creole remoulade 
(v) - Vegetarian; gf - gluten-free; df - dairy free; please advise us of any other dietary requirements 

Aperitifs 

Fat Bear Pickleback - shot of Buffalo Trace bourbon & chased with shot of spicy house-made sweetcorn brine  5 

1934 Cosmopolitan - Hayman’s Dry Gin, Cointreau, Fresh Lemon Juice, French Raspberry Syrup    8.5 

Gin & Fever-Tree Tonic (50ml):    Hayman’s Gin - London dry gin, juniper, coriander  7.5 

No. 209 - Californian, robust, pepper, citrus, cardamom  10 St George Terroir - Californian, elegant, fir, laurel, sage  11  

The Fat Bear’s Cornbread (Baked to Order) (v) - 5 
Seasonal Greens (v) gf df - 5 (+3) 

House Salad (v) gf df - 5 (+3) 

Topped fries gf - cheese, bacon, spring onion - 5.5 (+3.5) 

French Fries (v) gf df  - 3 

Garlic Fries (v) gf df  - 4 (+1) 

Coleslaw (v) gf  3 

Mac & Cheese (v) - small or large - 4 / 9 (+2 / +7) 

® 



Mains 

Braised Brisket gf df  - 18 
Beef brisket slow-braised in a flavoursome house-made BBQ-style sauce 

Pair with Zuccardi ‘Serie A’ Malbec for 12 

 
Southern Corn-Fed Fried Chicken & Waffles - 13.5 

3 pieces of perfectly succulent fried chicken, waffle and Sriracha maple syrup; make it ‘Buffalo Style’ for 1.5 
Pair with ‘La Vie en Rose’ Cinsault Rosé for 8.5 

 

Seafood Jambalaya gf - 16.5 
Spicy Creole rice dish packed with prawn, catfish and andouille sausage  

Pair with Mayfly Sauvignon Blanc for 10 

 
Chicken Andouille & Shrimp Gumbo - 15 

A lightly spicy stew of chicken, custom-made pork sausage, prawns and steamed rice 
Pair with ‘U Passimiento’ Nero d’Avola for 10 

 

Vegan Gumbo - 15 (v) (df) 
A vibrant stew of sweet potato, spinach, sweetcorn and okra, served with steamed rice 

Pair with Uvam Pinot Grigio for 9 

 
Zea’s Baby Spinach Salad (v) gf - 11.5 

Baby spinach, blue cheese, candied pecans, sundried tomatoes, golden raisins, hot pepper dressing; available without cheese 
Pair with Alamina Feteasca Regala for 8.5 

Events 

We frequently host events (e.g. Crawfish Boils, Beefsteaks), details are posted on social media @thefatbearuk 

Cigars 

We have a carefully selected range of Cuban cigars in our humidor; please ask for further details 

Tipping, Service Charge & Pay Policy 

We add a discretionary service charge of 12.5% to all bills;  

All service charge and tips are passed entirely on to staff, without deductions, via a ‘tronc’ system 

All prices are inclusive of VAT  Please advise your server of allergies 

Family Style Fried Chicken Dinner 

An abundant feast for a minimum of 3 people 

Southern buttermilk fried chicken, cornbread, fries, coleslaw, mac & cheese, Sriracha maple syrup 

20 per person 

® 

Buy the kitchen a round of beers - 8 

‘Cos cooking is thirsty work, and you want to show them some love 


