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SALMON AND ROE TARTLET
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AMBERJACK CARPACCIO, BALSAMIC MARINATED CORN AND TOMATO
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ROASTED BEEF FILLET, SAUTEED SEASONAL VEGETABLES, MUSTARD MOUSSE
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CHEESECAKE AND PEACH COMPOTE, RASPBERRY GELEE VEIL
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https://soranohotel.com/news/detail/3402/
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