SEASONAL
MENU

A WARMING CLASSIC IN THE
AUTHOR'S PRESENTATION

PENTA

GASTROBAR

GOOD
START
SALADS

Salmon sugudai with raspberries 1090 £

ginger dressing and coconut yoghurt
with green butter 140/10 g

Grilled tuna salad 950P
lettuce, avocado, radish,

poached quail eggs, tomatoes, pesto

sauce 250 g

Salad Panzanella 850F
colored cherry tomatoes, croutons and

fresh basil 250 g

Big Cobb 850
lettuce, bacon, chicken fillet, avocado,

dor blue cheese, egg, mustard

dressing 250 g

Artichoke salad 990P
chorizo, tomato chips and Andalusian

baked paprika sauce 120/60/50 g

Little Jam Salad with Shrimp 990P
little jam leaves, tiger prawns, chorizo
sausages and pepper dressing,

120/60/50 g

Warm salad with duck 890°

duck confit, caramelized mini potatoes,
pumpkin, dried cherries and truffle
dressing 100/150/20 g

SOUPS AND PASTA

Fish solyanka 590

served with two types of fish, capers,
lemon and toast with topnade and
lightly salted trout 200/100 g

Homemade noodle soup 490

with chicken and poached egg 300 ml

Tom Yam 590

coconut milk, champignons, shrimps,
chicken fillet 300 ml

Mini dumplings 550P

served with broth, fried onions and
sour cream 300 g

Traditional borsch 490P

served with Borodino bread toast,
lard, sour cream and green onions
300 ml

Orzotto with shrimps 690P

with tomato cream sauce 290 g

BIG
PORTIONS

MAIN DISHES

Filet mignon
marbled beef
mashed potatoes with arugula and

parmesan, asparagus and
pepper sauce 150/100/30 g

1890P

Beefstroganoff
marbled beef
wild mushrooms, mashed potatoes,

pickled cucumbers, cherry tomatoes,
french onion 200/100/30 g

950P

Pozharskaya cutlet 850

with mashed potatoes and morel
sauce 140/100/30 g

Duck leg confit 1090P

honey caramelized kumquat, pumpkin
gnocchi and stracciatella 250})1 00/50 g

Braised leg of lamb 1190

chickpea puree, prune sauce, shallots
and green beans, 250/150/20 g

950

served on pita bread with eggplant mousse
and yoghurt dressing 160/70960/30 g

Spicy Beef Kufta

¢

SEAFOOD

Seabass fillet

leek fricassee, baby peas and cherry
tomatoes, green onions
120/100/30g

1190

Poached salmon fillet 1190

tom yum orzo, pak choy, spicy sauce
with coconut milk 120/70/60/30 g

Pike perch fillet 990

pumpkin cream, Veloute sauce with herb
butter and roasted avacado, 180/100/30 g

Baked cod loin 990F

with herb crust, mini asparagus, pumpkin
and white wine sauce 150/80/30 g

PERFECT WITH
DRINKS

Assorted hot snacks 890
best option for beer, 450/30 g
Bruschetta with gravlax 490P

accompaniment to white wine, 100 g
Focaccia with stracciatella cheese 490
Italian mix, 200 g

Meat feast
assorted meat snacks, 70 g

790P

Favorite fish
tender trout fillet, 90 g

890P

The most delicious cheeses 690P

set of noble cheeses, 90 g

This is how olives should be 490P

juicy and large, 100 g

Spicy nuts 390

mixed nuts in hot spices, 90 g

Chicken strips
crispy classic, 150 g

650P
Crispy shrimp 890
for seafood lovers, 160 g

Chicken quesadilla
recipe straight from Mexico, 210 g

590

SWEET
LIFE

DESSERT

Creme brulee

with crispy cane sugar crust and
caramelized pear, 120/50/10 g

490P

Tiramisu

delicate creamy mousse, coffee
savoiardi, fresh raspberries 100 g

450P

Apple strudel 490P

served with vanilla ice cream
120/30 g

Honey cake 490P

served with strawberries and berry
sauce 110 g

Lemon heart 590

white chocolate mousse with citrus filling
and lemon sorbet, 120/10/5 g

Ice cream 150P
vanilla, strawberry,

chocolate

30g

Choice of sauce or topping 100P

chocolate, caramel, strawberry 10 g;
marshmallows,

grated chocolate,

nuts 5 g

description of our dishes does not include all ingredients. if you are allergic to certain foods, please let us know
this printed matter is an advertising material, the price list is on the information stand

all prices are in rubles and include 20% VAT





