MARIPOS A

Oy 22 vl AT 234 94 vl
Dinner Prix Fixe Chef’s Tasting Menu
119 $70
oF1a} A AAFA] $30 57t

WA I~ / First Course
Elo|A A vl / Barbecued Tiger Prawns
T otH 7L, gut Setol A, FES BIE ThAuRER, e e
FEE} “FeF" Fofo] 71E, Yo]7}El, U, H HIE]R] 9]9] / Kubota “Koujyu” Junmai Ginjyo, Niigata, Japan, NV

FHA A / Second Course
Halel A= & AL} Z2 9HE A E A~ / Burrata & Kale-Honey Pesto
T3 Z|otHtEL B, o] o] & e EntE
ojRu e 72829 EEFXL o]gtajo} 2012 / Mazzoni Pinot Grigio, Montalcino, 2012

MR 22 / Third Course
S+ =)&) / Spring Pea Ravioli
A, BAER Hjo]A, Al ], Fo] Eolit HlAa 39 =
&4, AR o], Al W] 2013 / Rombauer, Chardonnay, Napa Valley, 2013

YlEHA| 72 / Fourth Course
(& 712] a2 A=)
71oH Fzto 2 -2 & J(HA] ZHl4) / Kiawe Smoked Pork Chop
NE2FE A2 EAE F, HRJIE-S FE(Z), HHASH] FI71 djm), AF2 ghE 2 E 99l
RAE] ZH 2] A8l of4 288~ 2013/ Justin, Cabernet Sauvignon, Paso Robles, 2013

F=
o] & o] 27 / Pan-Roasted Salmon
A -84, WA dlol7], Bept A%, T4 7fepa

Z27] 2QIF], g -Fif 2 E, ol Jrof, npElH 2 AW E, 2012/
Craggy Range “Te Muna Road’, Pinot Noir, Martinborough, New Zealand, 2012

oA A A~ / Fifth Course
ate| Ao 37 A2 o5 / Pastry Chef’s Seasonal Selection

Az Aol wet ekt B8 4 gk A & | B
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