PENELbPE’S

— ON THE PARK —

ALLERGENS - We can't guarantee any of our food is suitable for those with allergies due to a high risk of cross
contamination in our multi-ingredient kitchens. If you are interested in an allergen or ingredient in our food,
please check our full ingredient information from our management team or senior chef on duty.

Scan here for allergens and please make your server aware
of any allergies that you have before ordering.




ALL DAY BRUNCH

Penelope's Breakfast
Sausages, bacon rashers, hash browns, roast mushroom, tomato,
baked beans, gluten free toast & eggs your way - 14.95

Penelope's Plant Based Breakfast #

Sausages, spinach, beetroot hummous, smashed avocado, with
seed mix, roast mushroom, tomato, baked beans, hash browns &
gluten free toast - 14.95

Smashed Avocado on Toast (VA)
Smashed avocado served with beetroot hummous, goats cheese,
pickled shallots, vierge dressing, poached eggs & seed mix - 14

Turkish eggs (V)
Soft poached hens eggs, with garlic labnah, chilli &
paprika dukkah served with warm gluten free bread - 10.5

Steak Frites
60z Rump steak, rebel seasoned fries & peppercorn sauce - 16.5
Add eggs - 2

Three Homemade Gluten Free Pancakes (VA)

With your choice of three toppings:

Amalfi limoncello curd, Pistachio Sauce, Nutella, hazelnut
praline, Bueno sauce, Biscoff spread, whipped cream,
strawberries, blueberry compote, blackberries, banana - 12.5

Minted Lamb Burger
Chargrilled minted lamb burger on a gluten free bun bun
with tzatziki, roasted red peppers & greek fries - 16

Steak Sandwich

60z Rump steak on a gluten free bun with caramelised
onions, roasted mushrooms, black pepper aioli & rocket
served with rebel seasoned fries - 16

Chopped Chicken Caesar Wrap

Chicken, bacon, gem lettuce & parmesan cheese finely chopped
& tossed in Caesar dressing folded in a sweet potato wrap.
Served with Rebel seasoned fries, parmesan cheese & dressing -
14.50 Add eggs - 2

PENELOPE’S BENEDICTS

Poached eggs on toasted Gluten free Bagel with hollandaise
sauce & house vierge dressing with your choice of:

Chorizo Picante - 14

Red Rum Cured Salmon - 15

Wild Mushroom with Parsley Butter (V) - 13.5
Sautéed Spinach & Ham - 14

STARTERS
Available from 12pm

Moroccan Chicken Skewers
Chicken skewers in a mild spice marinade served
with green salad and red pepper relish - 12.50

Holy Trinity Olives (VE)
Penelope’s mix of three different olives - 4.5

Mezze Plate (V)
Seasonal dips & olives with warm Gluten Free Bread - 8

PASTA
Awailable from 12pm

Classic Carbonara
Cured pancetta, egg yolk & parmesan with gluten free
pasta - 17 Add roasted chicken - 5

Ragu Rigatoni Bolognese
Beef shin ragu, Napoli tomato sauce, parmesan cheese
& chives with gluten free pasta - 18

Salmon Alfredo
Hot smoked salmon in parmesan cream, asparagus,
spinach & poached egg with gluten free pasta - 19

Chicken & Chorizo Pasta

Marinated chicken breast, pan roasted baby chorizo,
Napoli tomato sauce, mascarpone, coriander & peppadew
peppers with gluten free pasta - 18

Amatriciana

Crispy pancetta lardons, chili, black pepper,
peppadew peppers in a Napoli tomato sauce with
gluten free pasta - 18

Spinach & Feta Rigatoni #

Gluten free Rigatoni tossed in a creamy tofu &
spinach sauce, with cashew, hemp seeds & crumbled
vegan feta - 16.5

Duck Ragu Pappadelle

Slow cooked duck leg, tomato ragu, rose harissa,
crispy sage & duck fat pangrattata with fresh gluten
free pasta - 18.5

Please note, an optional 10% service charge is automatically applied on all tables.

SALADS

Available from 12pm

Penelope's Caesar Salad (V)

Baby gem & romaine lettuce, grated parmesan, &
crispy bacon with Caesar dressing - 10.5

Add protein:

Roasted salmon - 6.5

Chicken breast - 5.5

Baby Chorizo - 4.5

Pear & Burrata Salad
Burrata, roasted pear, radicchio, Tuscan ham &
balsamic dressing - 14

Lamb Nicoise Salad

Lamb shoulder, green beans, new potatoes, olives,
cherry tomatoes, golden sultanas, toasted pine nuts
& a poached egg with pesto - 14.5

SIDES

Thick Cut Beef Dripping Chips - 6
Paprika & Lime Corn Ribs 7 - 6.5
Baby Caesar Salad (V) - 5.5

Asado Mixed Greens # - 5.5

Rebel Seasoned Fries 7
With our signature seasoning - 4.5

Greek Fries (V)
Rebel seasoned fries tossed in feta,
garlic oil & oregano - 6.5

Nduja Fries
Rebel seasoned fries tossed in nduja, with
chorizo aioli & finished with hot honey - 6.5

Truffle & Parmesan Fries (V)
Served with truffle aioli - 6.5

Bearnaise Sauce - 3.5

Peppercorn Sauce - 3.5

Glass of Champagne - 16
Mimosa - 8.5
Breakfast Margarita - 10.25

7 -Plant Based | (V) - Vegetarian | (VA) - Vegan Alternative



