
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.



STARTERS

Mezze Plate (V) 
Seasonal dips & olives with warm gluten free 
bread - 8

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

Truffle & Aioli Crisps (V) 
With freshly milled parmesan  - 4.5

Beef Fillet Skewers
Garlic & chilli marinated beef fillet skewers, 
served pink & with Chimichurri, seared on our 
live fire Asado grill - 14.5 

Lamb Koftas
Grilled lamb koftas served with whipped feta 
cheese & macerated tomato salad - 12.5 

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

SEAFOOD

Grilled 6oz Lobster Tail 
Butterflied & grilled with garlic butter served 
with gluten free lobster pasta, pea puree, pea 
salsa & macerated tomato salad - 45

Crisp Sea Bass Fillet
Served with chilli & crab mash, parsley sauce 
with macerated tomato salad - 19.5

Grilled 6oz Fillet of Hake 
Served with crispy ratte potatoes, buttered samphire 
with a broad bean & pomegranate salsa - 19

Thick Cut Beef Dripping Chips - 6

Baby Caesar Salad (V) - 5.5

Bearnaise Sauce - 3.5
Peppercorn Sauce - 3.5

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

SIDES

Paprika & Lime Corn Ribs      - 6.5

Asado Mixed Greens     - 5.5

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

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

PASTA
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

Chicken & Chorizo 
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

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

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

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

Moroccan Chicken Skewers
Chicken skewers in a mild spice marinade, 
served with rocket & red pepper relish, seared 
on our live fire Asado grill - 12.50

LIVE FIRE ASADO GRILL

All our steaks are served with Beef dripping thick cut Chips, semi dried 
Roasted tomato and Roasted flat mushroom and salsa rosso.

Our live fire Asado grill showcases the art of fire cooking, an open 
flame grill where premium meats and seasonal ingredients are slow 
cooked over charcoal infusing every bite with rich smoky flavour.

Steak Additions -
Whole grilled lobster tail with garlic butter - 25
Bearnaise sauce - 3.5 
Peppercorn sauce - 3.5 
Chimmichurri - 3.5  

10oz Grassfed Ribeye - 38
8oz Filet Mignon - 38
16oz Chateaubriand - 85 

Penelope’s 24-Hour Chicken
½ boneless chicken, charred & glazed with our harissa, nduja 
romesco sauce, served with crushed ratte potatoes, spinach & 
salsa rosso - 18.5

Roasted Porchetta Loin
Porchetta loin with crispy crackling, served with aromatic 
pork cheek tagine, chorizo apricots, rose harissa, pistachios, 
preserved lemons & apricot butter - 19.5

Grilled Lamb Rump
Whole lamb rump, served with puy lentil & lamb shoulder 
ragout, swede mash, red wine jus & goats cheese crema, 
roasted on our live fire Asado grill - 22.5

Charred Cornfed Chicken
Cornfed chicken supreme with paprika salt rub, served with 
chorizo, saffron white wine rice, lemon aioli & paprika oil, 
charred on the live fire Asado grill - 19.50

Rebel Seasoned Fries 
With our signature seasoning - 4.5

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


