BFI Riverfront

SMALL PLATES

Sourdough bread (v) 5.5
Whipped smoked butter 479 kcal

Salt and pepper squid 9
Red chilli, lime, spring onion, sweet chilli sauce 256 kcal

Whitebait 8
Lemon aioli 402 kcal

Tempura courgette (v) 75
Pimentdn, honey 101 kcal

Fried bocconcini mozzarella (v) 8.5
Marinara sauce 402 kcal

Smoked haddock croquettes 8.5
Curry mayonnaise 331 kcal

Gochujang soya-glazed chicken 9
Spring onion, sesame seeds 390 kcal

Padrén peppers (vg) 6.5
Lime, Maldon salt 28 kcal

SIDES

Skin-on fries (vg) 6
Rosemary salt 385 kcal

Sweet potato fries (vg) 6.5
Rosemary and cayenne seasoning 264 kcal

Hasselback potatoes (v) 6.5
227 kcal

Radicchio, lollo verde, salad (vg) 6.5

91 kcal

You’re doing more than buying dinner,
you’re supporting the next generation of filmmakers.

Please ask us about the allergens in our food

(v) vegetarian | (vg) vegan

MAINS

The Riverfront burger 18.5
Mount Grace double beef patty, baby gem, cheese, pickle,
crispy onion, house sauce, brioche bun, skin-on fries 1560 kcal

Add dry-cured bacon 47 kcal 1.5
Swap skin-on fries for sweet potato fries 1
Lentil and carrot burger (vg) 17

Baby gem, tomato, chimichurri, vegan mayonnaise,
beetroot bun, skin-on fries 1029 kcal
Swap skin-on fries for sweet potato fries 1

Pan-fried Atlantic cod 23
Chive and Vermouth cream, wilted spinach,
free-range poached egg, avruga roe 612 kcal

Lincolnshire Ross chicken breast 19
Honey mustard sauce, fine beans 407 kcal
Fish and chips 19

Camden Beer Battered Haddock, minted pea purée,
skin-on fries, tartare sauce, lemon 1025 kcal

Pea and lovage risotto (vg) 16.5
Superstraccia, pea shoots, lovage pesto 558 kcal

SALADS

Honey mustard chicken 17
Baby gem, dry-cured bacon, sourdough crodton,
Grana Padano, honey and mustard dressing 557 kcal

Confit duck 17
Charred radicchio, frisée salad, pink grapefruit,
maple mustard dressing 444 kcal

Heirloom tomato (v) 16.5
Mozzarella, red onion, balsamic dressing, croltons,
sumac 245 kcal

Heritage cauliflower (vg) 16.5
Israeli couscous, Romanesco sauce,
toasted almonds 575 kcal

We use a wide range of ingredients in our kitchen, some of which may contain allergens. Please let us know if you have

a specific allergy or dietary requirement so we can let you know of the most appropriate food choice.

Adults need around 2000 kcal a day.

A discretionary 12.5% service
charge will be added to your bill.

PIZZAS

All our pizzas are hand-stretched and topped with our house tomato sauce.

Pizza base made with no gluten-containing ingredients is available upon request

Margherita (v) 14.5
Pomodoro sauce, basil, fior di latte 969 kcal

Harissa chicken 16.5
Bell peppers, pomodoro sauce, fior di latte 1115 kcal

Giardino (v) 15.5

Bell peppers, broccoli, red onion, pomodoro sauce,
fior di latte 1041 kcal

Capricciosa 16.5
Wiltshire ham, black olive, artichoke, mushroom,
pomodoro sauce, fior di latte 1170 kcal

Goat’s cheese 16
Cherry tomato, nut-free basil pesto, pomodoro sauce,
fior di latte 936 kcal

Salami 16
Salami Milano, chilli jam, pomodoro sauce,
fior di latte 1237 kcal

R.0.M.A. (vg) 15.5
Rosemary, olives, mushrooms, artichokes,
pomodoro sauce 837 kcal

Add-ons 2
Mushrooms / Salami / Olives / Mixed peppers /
Harissa chicken / Wiltshire ham / Fior di Latte / Artichoke

BALCONY BAR PRIVATE EVENTS
& CELEBRATIONS

Our upstairs Balcony Bar is the perfect party spot
for up to 180 guests, with a picturesque terrace
and Thames-side view.

Enquire with our events team at bfievents@benugo.com
or ask our team for a showround.

Scan the QR code to view the carbon footprint
of your meal and to find out more about the
Foodprint Initiative.



PLEASE SCAN THE
QR CODE TO BOOK HERE

We can’t wait to see you soon




