MARIPOSA DEGUSTATION

HYPER LOCAL | MODERN EUROPEAN
KRW 150,000

Mise-en-Bouche Mariposa

obz= 4]

Scallop, Mustard, Pear, Prosciutto
Fhelu], v iBE, ), T2
(A 317]: o olih

©seasonal Forest Mushroom Velouté, Smoked Pork Sausage, Truffle Foam
A MR AR, FAT A A, SEHA F
(BATA - A 27]: v=4])

Grilled Shrimp, Abalone, Charred Leek, Madeira
aFe) g A, A, FAg o9, mldjol 2t

@ Butter Poached Halibut, Asparagus, Manchego Cream, Sous-vide Egg
el 283 Fof, of vl A, A 27, A 227 Al
(Fof: =iab

OR

@ Grilled Hanwoo Beef Tenderloin
Artichoke, Salmoriglio, Black Truffle from Molise
1ol & Y - ok, ofEl 23
AR e, Be A He SR

OR

Caponata, Open Lasagna, Parmesan Cheese
ThELEh, 9.2 ehaht, st A=

 Strawberry and Pear Mille-feuille
9], ) 2

WINE PAIRING
3 Glasses : KRW 55,000 | 4 Glasses : KRW 88,000

VEGETARIAN GLUTEN FREE NUT FREE DAIRY FREE SIGNATURE DISH

A 272 2 ol Lok AT o FAF RENEEE

PRICES ARE IN KOREAN WON (KRW) AND INCLUDE 10% GOVERNMENT TAX. NO SERVICE CHARGE APPLIES.
371 7L fsko] ™, 10%9] 777 £ o] Sl Tl ] AR = 71 A 5T
IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING.
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CHEEF’S COLLECTION

INSPIRED BY PASSION | MODERN EUROPEAN
KRW 180,000

Mise-en-Bouche Mariposa
o2 541
Scallop, Mustard, Pear, Prosciutto
7helH], MAEE, v, TRGE
(E A 3L7): o] olih

@Sea Urchin and Tuna Belly Tartare, Avocado Cream, Deep Ocean Caviar
AT 2] R EFEELE, o}l RTtE 9, HOo A Fln]o}
Giopeol: b
@ Seasonal Forest Mushroom Velouté, Smoked Pork Sausage, Truffle Foam
A WA AR, FA3 AAA], SFEHA F
(EAA == =] 32712 ] =4h)

Grilled Shrimp, Abalone, Charred Leek, Madeira
aFe) - A, A FAg oo}, mldjol 2t

@Canadian Lobster Risotto, Celery, Bouillabaisse
Al 2 24 E, Aee], Fopw~
(& olekgolrh)
@ Butter Poached Halibut, Asparagus, Manchego Cream, Sous-vide Egg
HE ol Z2]3F Fof, of vl A kAl A7, A2 223 Al
(o 1D

OR

@ Grilled Hanwoo Beef Tenderloin
Artichoke, Salmoriglio, Black Truffle from Molise
TR - FUAE gk & 317] 94, o R A
Argzle, At A $2HA

OR

Caponata, Open Lasagna, Parmesan Cheese
FhEvtel, @ e, st vak X =

Chestnut Mont Blanc
By 5

WINE PAIRING
3 Glasses : KRW 55,000 | 4 Glasses : KRW 88,000

VEGETARIAN GLUTEN FREE NUT FREE DAIRY FREE SIGNATURE DISH

A 2} 7= 2] 2} Rl S AT e A - Al 1y A 57

PRICES ARE IN KOREAN WON (KRW) AND INCLUDE 10% GOVERNMENT TAX. NO SERVICE CHARGE APPLIES.
4471 7424 stolo], 10%2] ¥7p7E Egwlo] lgrick Mime] BAkE F7b) ek
IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING.
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'GALA MENU TRIBUTE COLLECTION

EPICURE | MODERN EUROPEAN
KRW 250,000

Mise-en-Bouche Mariposa

obFz 7]

Scallop, Mustard, Pear, Prosciutto
7}eH], MAE = vl TE2GE
(A 3L7): o] olih)

@Sea Urchin and Tuna Belly Tartare, Avocado Cream, Deep Ocean Caviar
A FHA] Wi BF R ELE, o}lR e 9, oA Fhn]o}
ool b

@&y Seasonal Forest Mushroom Velouté, Smoked Pork Sausage, Truffle Foam
A WA FTY|, AT AAA], F2HA E
(AR == =] 317]: W] =4h)

@ Grilled Shrimp, Abalone, Charred Leek, Madeira
el g A, AE, FAg oo mldlol 2t

@Canadian Lobster Risotto, Celery, Bouillabaisse

et E2H B AE, ey, Fopu
(& ol oh
@Seared Pork Jowl, Cauliflower, Apple, Pork Jus, Amaro Averna, White Truffle From Molise
T EA] g4 FE Sk, AR, ofrkE o 2 EEjAlRE Slol E Ev &
(E;A3L7]: =)

Palate Cleanser | A2H]

@ Butter Poached Halibut, Asparagus, Manchego Cream, Sous-vide Egg
HEJol| 28] 8k g0, ofmebA 2~ whA| 3 F9, A2 2] Al
EISHEA
OR

@ Grilled Hanwoo Beef Tenderloin
Artichoke, Salmoriglio, Black Truffle from Molise
1ol T8 St #- 41717] QM obEl 2
gy, B A 2
OR

Caponata, Open Lasagna, Parmesan Cheese
b, 9 Bhaht, s Al A =

Chestnut Mont Blanc
ByHEE

PREMIUM WINE PAIRING
5 Glasses : KRW 110,000

VEGETARIAN GLUTEN FREE NUT FREE DAIRY FREE SIGNATURE DISH
=y

) 2] 59 2 R A5k 2 FH FAE R RERERN

PRICES ARE IN KOREAN WON (KRW) AND INCLUDE 10% GOVERNMENT TAX. NO SERVICE CHARGE APPLIES.
371 7L fskol ™, 10%9] F-7 A7 g o] Sl Tl ] AR = 71 A 5T
IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES, PLEASE ALERT YOUR SERVER PRIOR TO ORDERING.
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GALA MENU TRIBUTE

CHEF'S TABLE | PASSION
TO BOOK IN ADVANCE | 48 HOURS NOTICE
48 A7 A ool B
KRW 800,000

Mise-en-Bouche Mariposa

o 24

©@Deep Ocean Caviar| § &4 7)1 o}
Exclusive To Mariposa
whe| EAL A ok 2 5
@ Sumijin River Sturgeon 3Ways | 41 717 3 714} o]
Plain, Smoked, Umami
T A, 7 - 37 B
Spanish Carabinero Shrimp | Z=# ¢l 4 Fhaknj vl 2 Af $-
Broccolini, Citrus Potato, Bisque de Mariposa
BRI, A B2 4R, nhe EALS] Bl A
©Jeolla-do Seasonal Mushroom Consommé | @t %= A& B Al F 4 v
7days Fermented Mushroom Vinegar
7 dFer g Ml A=
@ Jeju Abalone | A F=2F A5
Raw & Brown Butter Brasied
271 W o 2 2ol g ARl A
5days Aged Jeju Black Pork 1 5 & %43 A £k S5 %)
Seasonal Berries, Amaro Averna
A4 e, oprtz opn =1t

Seasonal Live Crab | #| & 2FA
Smoked Ginger Beurre Blanc, Cured Trout Roe
FA AW 22, A ol &
©Jiri Mountain Hanwoo | # &4+ &%
Grilled Hanwoo++ Beef Tenderloin,
Pine Mushroom, Bone Marrow, Black Truffle
ol & w4t -9+ + 2a17] 9HA(90g), Fo] WA, E W29 2 FE HA
©84% Valrhona Chocolate | 84% W21} %

Le Sel, Black Truffle
Tl a7, HSFE WA

pite

i
>

VEGETARIAN GLUTEN FREE NUT FREE 0 DAIRY FREE @ SIGNATURE DISH

A A 52 AF mate AN 8 Ty S Elo A Z1y A o) 5

Ex il T T FrAE e

PRICES ARE IN KOREAN WON (KRW) AND INCLUDE 10% GOVERNMENT TAX. NO SERVICE CHARGE APPLIES.
371 7VAE stolw, 10%2] F7HAI7E £ 3 o] gl M= o] SAbR = kA Stk
IF YOU HAVE ANY CONCERNS REGARDING FOOD ALLERGIES PLEASE ALERT YOUR SERVER PRIOR TO ORDERING.
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