
ONE NIGHT
 AT PENELOPE‘S





Israeli Mezze             12.00

Taboon Bread · Green Harissa · Whipped Cod‘s Roe · Tomato Salsa

Spicy Yoghurt

Stuffed Piquillo Peppers VG                           
9.00

Preserved Lemon · Bulgur Wheat · Urfa Chilli

XO Mussels               12.00

Escabeche · Jerusalem Bagel

Tuna Ceviche N                        
15.00

Mango · Ajo Blanco · Seaweed

Tartaro de Marbella GF                        
13.50

Stonebass Tartare · Gazpacho · Caviar · Habanero

Crab Bourekas              13.00

Cripsy Filo · Lemo Aioli · Caper Leaves

Tiradito GF                           
13.00

Salmon · Passionfruit Tigermilk · Avocado

S M A L L  P L AT E S



Jamon 100% Iberico ALTA EXPERESSION 2018                 25.00

Iberico Acorn Fed 50g · Crystal Bread · Tomato Salsa

Lamb Doughnut N                     14.00

Sufganiyot · Lamb Sweetbread · Smoked Chilli · Jam · Pistachio 

Roasted Israeli Aubergine VG                       
11.00

Pomegrante Pico de Gallo · Date Glaze · Tahini ·Soy

Calamari                           14.00

Black Challa · Coriander Aioli · Chilli Ferment

Gambas Locas              14.00

Tiger Prawns · Coconut Bisque · Burnt Urfa 

OX Cheek GF N                         
16.00

Jerusalem Artichoke · Chestnut Dukka

S M A L L  P L AT E S



L A R G E  P L AT E S

Israeli Style Paella              

Octopus · Freekeh · Tomato Gin · Ink                   35.00

OR 

Artichoke  · Freekeh · Sun-dried Tomato · Ve-du-ya VG             
25.00

Chicken Shawarma              25.00

Mango Amba · Ancient Grain Mujadara 

Pork Belly N               31.00 

Nduja · Ajo Blanco · Vanilla · Endive · Fennel

Beef Sirloin 300g GF                       
38.00

Coal Roasted Aubergine · Sour Cherry Chimichurri

Meluza Con Chorizo             32.00

Hake · Chorizo · Haricot Beans

Burnt Celeriac V                        
24.00 

Shimeji Mushroom · Truffle · Manchego

Lamb Rump N              36.00

Picada Rice · Aji Verde · Jus



D I S H E S  T O  S H A R E

»Para« Charif              70.00

Whole Beef Short Rib · Fermented Hot Sauce · Laffa Bread

Seafood on Fire             60.00

Mussels · Chorizo · Gambas · Scallops ·  Ouzo · Crystal Bread 

Baharat Patatas · Lime · Dill GF  VG                        
6.00

Portobello · Kale · Confit Garlic GF  VG                          
7.00

Israeli Tomato Salad VG                         6.50

Apple and Courgette Salad V GF                          
6.00

R E AC H  F O R  I T



D E S S E R T S

Chocolate Tart N GF                                  
10.00

Miso Caramel Ice Cream · Candied Popcorn

Baklava Cheesecake N                   12.00 

Pistachio · Honey Syrup

Crema Catalana                     9.00

Cardamom · White Chocolate Mousse · Summer Strawberries

Torrijas N                      9.00

Milk Brioche · Manchego Ice Cream · Candied Walnut

Bomba de Helados                2.00 (per scoop)

Selection of Handmade Ice Creams 



A R E  W E  F R I E N D S ,  Y E T ?

@ P E N E L O P E S . L O N D O N

All prices are in GBP and a discretionary service charge of 12.5% will be added to your bill. VAT 20% included. If you have 
allergies or dietary enquiries please speak to our staff prior to ordering.

V: Vegetarian  VG: Vegan  GF: Gluten Free  N: Nuts


