SN—
THE RIBBON ,
—_— Chef’s Tasting Lunch

12:00-17:00(L.O 15:00)

KRW 58,000

APPETIZER

Buffalo Mozzarella Cheese Salad with Grilled Tomatoes
T2 EOIES PEQI HEE R} 2% Meis

SOUP

Seasonal Radish Soup
A FLn

THE CHOICE OF MAIN
European Chicken Steak with Grape Sauce, Mashed Potato & Chicken Gravy
HEo® 4 ZH0JESF )71 J2fv], & 245 FS01 RHE F7IEH £2H[0|2
Or
Roasted Bluefin Searobin with Black Olive Puree & arugula Qil
2zot oo Bol g2lu S 2EQ i o]
Or
Hanwoo Sirloin Steak with Morel Mushroom Sauce, Grilled Cauliflower
EE A 220 12 A SRS 252 o ME 54 20|23

(+KRW 30,000)

DESSERT

The Ribbon Special Dessert
o 22 ANE OHE

Coffee or Tea

A we 3}

(H27]:= AL Qs A7)

Please inform us if you have any food allergy or special dietary requirements.
All prices are in Korean Won (KRW) and inclusive of service charge and VAT.
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SN—
THE RIBBON , , _
—_— Chef’s Tasting Dinner
18:00-22:00(L.O 21:00)
KRW 115,000

APPETIZER

Seafood Platter with Citrus Jelly, Crab Salad and Caviar
42 Aejet 33 et Ji8]ojE &2 slittE EE]

SOUP

Seasonal Radish Soup
Ag F LD

MIDDILE

Clam Gratin with Mussel, Scallop & Fregola Pasta
2N, ¢, 7Hy8] B oigh 270 2=ty Zelget aAE

THE CHOICE OF MAIN

Duck Leg Confit with Red Currant, Sweet Potato Puree, Gastrique Sauce

Apa p0} F2lQ FIAER a4 RE ARUES 2EQ Q)] 2T
Or

Roasted Bluefin Searobin with Black Olive Puree & arugula Qil
2Ze}t 09l Bl g2lu Fejlg 2EQ) 4T 1ol

Or

Hanwoo Sirloin Steak with Morel Mushroom Sauce, Grilled Cauliflower

2 B 240 12 He| S E 2= o HE 54 202

(+KRW 30,000)

DESSERT

The Ribbon Special Dessert
o 22 AH4 fHE

Coffee or Tea
A1) T 3}

(E2hZ=4t tigh S =4t L=t S, A7)

Please inform us if you have any food allergy or special dietary requirements. . o 210 0o T A
% 0]8A S8 222 Waguirt

Beverage Order is Mandatory
191 1% or 1BTL

All prices are in Korean Won (KRW) and inclusive of service charge and VAT.
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