
 

STARTERS 
White onion soup, blue cheese crouton £7.00 

Salmon duet; smoked & avocado; rillettes & 
pickled vegetables £9.61     

Stuffed courgette flower tempura, baby 
grilled courgette, beetroot, pine nuts £11.50 

Chicken liver parfait, red grape chutney, 
brioche toast £9.61 

Salt & pepper squid, sweet chilli sauce £9.61 

Dressed crab & Russian salad; soft shell 
tempura with mooli spaghetti  

& ponzu dressing £14.00 

Seared tuna Niçoise salad £11.50 

Angus beef carpaccio,  
Lancashire Black Bomber cheese,  

rocket & pickled vegetables £12.50 

Pan-fried scallops, cauliflower couscous, 
pomegranate & flaked almonds £13.50 

Roast broccoli, red pepper, French bean, 
avocado, quinoa superfood salad £9.61

MAIN COURSES 
Pistachio crusted rare tuna, edamame, mooli & 
cucumber spaghetti £26.50 

Pan-fried organic salmon, fennel arancini, Swiss 
chard, white bean purée, tomato relish £22.00 

Roast monkfish tail, red pepper puy lentils, crispy 
parma ham £28.00 

Pan-fried fillet of sea bass, leek confit, parsnip 
purée, romanesco £19.69 

Pan-fried calf’s liver, crushed new potato, 
caramelised onion, diced pancetta, crispy sage 
£21.00 

Chargrilled fillet of beef, Hasselback potato, 
roasted mushroom & spinach gratin, red wine jus 
£32.00  (served medium) 

Roasted Welsh lamb rump, potato dauphinoise, 
spinach, rosemary jus £19.69 

Assiette of duck: breast with diced potatoes & 
peas; confit with wilted chicory, thyme jus £24.00 

Roast rump of veal, curly kale, diced butternut 
squash & peas £27.00 

Aubergine parmigiana £12.50 

Breaded goat’s cheese, courgette ribbons, 
tomato & red onion salad, honey dressing £13.50 
      

     

    

    DESSERT  
Toffee & banana creme brûlée £7.00 

Pistachio panna cotta, rose petals £7.50  

Tarte tatin, vanilla ice cream £6.19 

Pecan cheesecake, 
salted caramel ice cream £7.50  

Tiramisu £7.50 

Chocolate fondant, mandarin sorbet £8.50 
(please allow 15 minutes)  

Ice cream or sorbet £6.00 

Selection of cheese from The Cheese Plate 
£10.50  

12.5% discretionary service charge will be added 

Where possible Frederick's uses fish from sustainable source. 
Food Allergies & Intolerances, before ordering please speak to a 
member of staff about your requirements. 

Frederick’s

Frederick’s Autumn Menu 
Family-run & celebrating 50 years 

web: www.fredericks.co.uk  
e-mail: dine@fredericks.co.uk 

 
Camden Passage Islington London N1 8EG 
Reservations 020 7359 2888  

Food Allergies & Intolerances, before ordering 
please speak to a member of staff about  
your requirements. 

Please note that this menu is subject to small 
changes due to seasonal availability of the 
ingredients. 


