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PIKE CONGER AND JADE EGGPLANT, GREEN YUZU CITRUS AND PICKLED APRICOT PASTE
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SUMMER VEGETABLES WITH CHILLED YUBA BEAN CURD, AMBER GLAZE AND GINGER
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CHARCOAL-SCENTED SUZUKI SEA BASS MEUNIERE
YUBA BEAN CURD AND AROMATIC SEAWEED SAUCE ACCENTED WITH LEMON SALT KOJI
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CHARGRILLED "GOTOGYU" BEEF
WHOLE TOMATO WITH PERILLA SAUCE
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SUMIYA "KISOBA" NOODLES
CORN WITH PANCETTA SAUCE
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YOMOGI MUGWORT CHIFFON CAKE
SERVED WITH HOMEMADE DAINAGON ADZUKI BEANS
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https://soranohotel.com/news/detail/3402/
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