MARIPOSA

SENSATIONAL CUISINE
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Business meal

Hot pretzel tahini, olives and spicy pickled - 18

Grain bread tahini, olives and spicy pickled - 20

Israeli salad
fresh vegetables, onions, parsley and lemon

Lettuce Salad
Assorted crispy lettuce, onions, basil,
danish blue cheese, mango vinaigrette and pecans

Drum fish Sashimi
Jalapeno salsa, tomatoes, garlic, cilantro, eggplant cream and croutons

Beef carpaccio
Olive oil, arugula, sweet balsamic sauce, Parmesan cheese and roasted almonds

Fish Kebab
Coriander and red onion, lemony yoghurt and tangy shifka vinigrette

Goose Salad
Bean noodles, red cabbage, Thai Basil, goose meat in ponzu sauce

Drum fish sashimi
infused carry leaves oil, cucumber and coriander salad
with campari & grapefruit sorbet (extra 20 w)

Fresh tuna cubes
asian chili peanuts sauce, eggplant cream and crispy sushi rice (extra 25 W)

Desserts - 38 @

Business wine - 25 W
La-Vie Rouge, Castel | La-Vie White, Castel
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Pan fried chicken liver
Lamb pancetta, cherry tomatoes, spinach, served with cream of potatoes - 79 W

Linguine ragout Beef ragout
Tomatoes and red wine, rosemary and grated parmesan - 79 W

Porcini risotto
Porcini mushroom, white wine, parmesan, butter and puffed wild rice - 89

Seafood Linguine
Shrimp, calamari and mussels in a tomato butter sauce,
thyme, lemon and Parmesan cheese - 89

Whole sea bass
Sea bass baked in lemon butter and tomatos, garlic, herbs and potato puree - 92 w

Young chicken on a charcoal grill
Garlic confit, mushrooms and beef sauce - 89 W

Marinated Salmon
Carrot and ginger cream, gnocchi in brown butter
and red peppers marmalade - 99 W

Drum fish fillet
In lemon butter sauce, tomatoes & garlic - 119

Beef fillet strips
Lamb pancetta, spinach, tomatoes, confit garlic and poatato puree - 129

Grilled Sirloin
porcini sauce, spinach and confit garlic - 132 w




