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CB2 Questionnaire  

• Floor Plan 

• Menu 

• Photographs  

• Proximity Report and Certificate of Occupancy  

• SLA Application  

• Outreach 
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Entrance

22 tables, 44 seats
2 stand-up bars, 10 bar stools
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P E N G U I N
SALON & SUPPER CLUB · GREENWICH VILLAGE

DINNER MENU

CAVIAR SERVICE

Classic Osetra or Golden Kaluga
Parker House rolls or blinis, traditional
accoutrements, crème fraîche, chive oil

SALADS & APPETIZERS

Garden Room Salad
butter lettuce, herbs, radish, pickled shallots,
green goddess

Caesar “Au Corinthian”
gem lettuce, English anchovy, warm Stilton
toast

Oxtail & Marrow Toast
braised oxtail, roasted bone marrow, parsley
salad, mustard jus, brioche

Deviled Eggs
tamarind chutney, Madras curry, crispy
shallot

Shrimp Cocktail
poached tiger prawns, lime kosho cocktail
sauce, cucumber-chili relish

Steak & Stout Pie Tartlet (Signature)
puff pastry, braised short rib, pickled onion,
celery leaf

MAINS

Roasted Chicken Penguin (Signature)
garlic-basted, citrus rice, golden raisin
chutney, coriander gremolata

Roasted Turbot on the Bone
filleted tableside, seaweed lemon butter,
caperberries, watercress

Steak For Two
dry-aged ribeye, beef fat fries, Yorkshire
pudding, watercress, mustard hollandaise

Veal & Mango Curry
club-style, saffron basmati, toasted almonds,
charred lime

PASTAS

Spicy Red Sauce Noodles (Signature
Pasta)

spaghettini, chili crisp, black vinegar, mint,
ginger, toasted sesame, crispy shallots

Baked Gnocchi Penguin
taleggio, wild mushrooms, English peas, clay
pot, truffle oil

DESSERTS

Sticky Toffee Pudding
clotted cream, warm dates, brown sugar
toffee sauce

Earl Grey Pear Tart
shortcrust, burnt honey meringue, bergamot
anglaise

Fernet Coin
dark chocolate mousse, Maldon salt, Fernet
pipette

Please inform us of any allergies.






