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every saturday
2–5pm chin-chin



on arrival
Fuoco gilda (1pc) (F, E)

gordal olive, anchovy, guindilla, quail egg

Grilled sourdough ciabatta (D, G)

with whipped smoked butter

starters to share

Grilled padrón peppers

Zucchini carpaccio (D)

parmesan espuma, parmesan, fresh truffle  

Cecina croquettes (D, E, G)

smoked Idiazabal cheese, spicy mayo

Flame roast tiger prawns (SF, D, G)

roasted red pepper sauce, feta mousse, 
chargrilled sourdough 

Main course
Fire-roasted sea bream (F, D, E)

with saffron potatoes, seafood aioli sauce

Lamb shoulder
marinated grilled lamb, escalivada, rosemary jus

Tomato & mozzarella pasta (V, D, G)

mix of heirloom tomatoes, tomatoes confit, 
mozzarella, herb breadcrumbs 

Fuoco burger (D, E, G)

A5 wagyu blend patty, maasdam cheese, crispy 
onions, caramelised onion, iceberg, chipotle mayo 

Premium steak upgrade +125

Tenderloin steak (D, E)

Australian Black Angus tenderloin

with roasted potato + your choice of sauce

Ribeye steak (D, E)

280g Australian Black Angus ribeye

with grilled asparagus + your choice of sauce

saturday brunch
every week, 2 – 5 pm

4-course set menu
+ unlimited selected drinks

house package

Bottled beer
Corona

Peroni

Wine
house red / white / rose

Spirits
Bombay Sapphire gin

Takamaka white rum

Four Roses yellow label whiskey

Tito’s vodka

Classic cocktails
Cosmopolitan

Daiquiri

Margarita

PREMIUM package

Bottled beer
Corona

Peroni

Wine
house red / white / rose

Bombay Sapphire gin

Takamaka white rum

Four Roses yellow label

Tito’s vodka

Spirits

Cosmopolitan

Daiquiri

Margarita

Classic cocktails

Prosecco

Hendrick’s gin

Bacardi 8 Anos

Jack Daniels №7

Grey Goose vodka

Aperol Spritz

299

599

dessert
Caramelized banana crème brûlée (D, E, N)

caramelized banana, chocolate ganache, crème 
brûlée, caramelised hazelnuts, caramel ice cream

Fuoco chocolate mousse (D, E)

milk chocolate mousse, chocolate ganache, tilip 
chocolate disk & crunches, vanilla ice cream, caramel

Citrus vacherin (D, E)

orange confit, crisp meringue, blood orange sorbet, 
pink peppercorn

All prices are inclusive of 5% VAT, 7% municipality fee & 10% service charge.
We kindly ask you to inform us about any allergies or food intolerances 
before ordering.

Green Spritz

sparkling wine, Bianco vermouth, green apple cordial, suze

Signature Cocktails

Clear Paloma

tequila, mezcal, grapefruit cordial, sparkling water

Fuoco Flame

whiskey, Aperol, honey, orange bitter, lemon

Harbour Lights

tequila, Bianco vermouth, Japanase plum liqueur, orange bitter


