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Petits Apéritifs BOEH

’ Chilled Foie Gras Flan with Corn Mousse and Balsamic Cream
@ AEIAT I S0175> EIAIUDL—RL AT —~4 400 @sssso)

E—AEIDTO0ETTHTTD
Marinated homemade olives and sundried tomatoes
BREA TP M=) 2 480 @iA528)
Homemade vegetable pickles
BREREERNETILR 480 @r528)
French fries with Anchovy sauce
BENEE T FaE 751 Rk 480 (#131528)
@Creamy potato salad truffe flavored
N)a7&2% 7')—3I—TeiT M55 680 ®BA748)
Raw ham
: FARRAE/ Ny 780 (1ix858)
Tartar of sweet shrimp
iR TR A s e \
fond=nggl ponaly é#“ 7\)—F—ZDMISOEIF 780 Gsas58)
%ﬁ?ﬁ@%}%‘/ 3 - | Assorted Cheese platter
- F—ZDEE ) et 980 #41,078)
Whole caviar (30g)
FvE77L—F (30g) 3,500 (#23,850)
» -
Snow crab and scallop™ -Entrees FrOIdes ;%Eﬁﬁ
with cuscus herb mayonnaise flavored
/;Z;%gﬁg;@l//—ﬁ— N Caesar §a|ad “ORENO”\ster
Bn7) 355 a1 ~2845) 680 B748)
teaY) (3~42145) 980 (Bir1,078)
Salad of cuttlefish with ceto
Z2ILAL Dt — NEAHSS g 80 (Btr1,078)
] Snow crab and scallop with cuscus herb mayonnaise flavored
e XIAEBLRITDLLF—R JRIRDH ST G0 (:21,078)
o { Homemade patty N_&rmandy styIE
LSRRIy EY/ILeoT4—Rs T 780 (#::2858)
Carpaccio of snapper ravicotto sauce
EANAI, SyFa ~FT42y ) — R~ 880 (12968

* Tartar of sweet shrimp with consommé jelly,fondant of Cauliflower
HAUVDIILIIL A AT 2L H)757-D7425"> 880 (#2968

Tomato and Mozzarella [Caprese] Soup style

£ HTL— ~T9YrLonR—T L \IDIR T —2~ G80 (A 1,078)
Escargot and Mushrooms
Q%‘f}a&io'ﬁba” Scallops and Octopus Carpaccio with Summer Vegetable Gazpacho
/= LDy —LEns RITEEIAD/ IV SyFa BEFFNA R/ Fz1{E3LT |,280 Bia1,408)
B & 1B RE! ’ N
EorE LT Entrees Chaudes AT
Topping Caviar (3g) . .
Y =7 Quiche of Smorked salmon and Ratatouille
FvE7 (39) A®—TH—F LI MM 2D Fya 680 @®A748)
500 @#:A550) Stewed beef Chef's Special
VI gE E—73Fa— 680 ®tr748)
Escargot and Mushrooms in Cream Boroban
Zt—j};’é , IZAILTYERYY 2I—LDT)—LFE RO/ > 780 #tr858)
'E‘UZ:EE' r Shrimp and seasonal vegetables Ajillo
Today's bread @ FEHOFFBENTE—T A 880 #rg68)
ARBD/ 2 kinds of sausage
250 @275) = C | y—e—U2fERY 880 @968)
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with'Black \

\B\e\ef sk|rt Steak W|th Red wine sauce
/\7 UJZT ﬁFNﬁ‘fV/f ) — X’vJ

HALBED
EBRLLWY—RICIE
RO AVZ e el
Today’s bread
AR/ 250 @ia275)

ﬁ—l 1/15‘%‘7)‘7‘7‘7:7?&,

‘Braisedfsquidlandic |
‘saffron ncé'lIKAMESHI [S Y[R
T T R TEDT= i
e b o T

Risotto of Black trufflefand'cheese
BrY2T7ESRRy—5F—DY Yy b

Viande

AIRIE

Sauted Beef fillet and foie gras with Black truffle sauce
HI4LVRETAT I SNy —=
GR¥] 421L150g+74775509) (fillet150g+foie50g)

[4%:K] (474L250g+7477'580g) (fillet250g+foie80g)

Beef skirt steak with Red wine sauce

HINGINRT—F~HRTA)— R~

Sauted Beef fillet with Black truffle sauce

F74LADRTL ~EMN)27Y—Z~

hamburg steak with Red wine sauce
BN/ N IN—T 2T —F ~FTA(2)— R~
Stew of Chicken Thigh and Olive Vinegar Stew

BEBELLRLA)—T OEXH —FBIAH

Stewed pork ,sausage, with Charcuterie sauce
R ANZADFARLY—E—Y
vil¥arTqT—IL/—X

Roasted Japanese Duck Breast with Pear and Porto Sauce

EEBRORADO—R N FRYRILSEDNY—R

Roasted duck YUZU peppar flavoered

BRAG A DO — R | DY ERHRESR

Today’s WAGYU beef plate (ASK)

AR B DF4HEE

~BN)a7Y—R~

2,980 (#r3,278)
4,480 ®tn4,928)

2,280 ®tr2,508)

|,980 ®n2,178)

[,480 @®tr1,628)

1,280 @r1,408)

|,680 @r1,848)

2,080 @®t2,288)

2,080 #r2,288)

2,680 ®2,948)

BRI

Roasted fresh whole lobster

Fv—ILBEDOATra—X
~A—ILIBEDNTIVHRA~
Today’s Fish plate (ASK)

A B OfFREEE

Cherry Trout Mikuey with St. Germain Sauce
HISRADIFXaA 42z /—R

3,980 @04,378)

1,780 (Bar1,958)

[,780 (tir1,958)

Braised squid and clams stuffed with saffron rice IKAMESHI style

HIFUFAREEDI=AAETH) DEIAH
IKAMESHIJz,

Crab gratin

H=—D=HOA=TS59>

Risotto

[,780 (tir1,958)

880 #tirg68)

)Yy b

Risotto of Black truffle and cheese

BN 27852/ R=5F—ZD') /v k

980 @®r1,078)



Dessert FH—f

Creme brulee with Vanilla icecream

BAR! 7L—5L7Y)alL N=S5FKA 780 #::1858)

Today’s small dessert

ARKEO/NEF 250 ®275)
Creme brulee Assorted seasonal Ice cream and Sherbet
bt Venlla e L ZEHDTARL Y v— Ry bR St 580 (s638)

Homemade pannacotta

BE&/ Favy 580 #2638

Chocolate cake and hazelnuts

Faal—re~N—tIL vy Yr—F% 680 @n748)

Matcha Montblanc

BERE! BOaMtLlf RDE TS5 |,180 1,298)

Chocolate cake and'hazelnuts

Faal—he~n—HILF v yDsr—%

& Apres Manger BEOERHY

Sans Alcool Alcool
JyT7ia—iv 7)a—J)L
Homemade pannacotta Coffee (Iced or Hot) Dessert wine
S ’?J d—t—(IceorHot) 480 TH—r71> 680
Ph . (FtiA528) (#3A748)
otograph is an image
MEBEA A—J T Decaffeinated coffee Port wine
A7zA>LRa—k— 480 R—r74> 680
(BtiA528) (BEr748)
Espresso Cognac
IRy 480 e V7 680
(BtiA528) (BEr748)
English tea (Iced or Hot) Calvados
AT (Ice or Hot) 480 HILT7RR 680
(FtiA528) (BtAT748)
W Herb teal Mar de bourgog\ne
G o 17 S A IN—TF4— 480 <—-R-7Nd—=a 780
AR e (BiA528) (BEA858)
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Champagne selected by 30 “ORENO" sommeliers

Rl U D> v S

CREMANT DE LOIRE BRUT

1,480
(BLir1,628)

L) IETIDHIT57 LotEnias ggo

gL2-F-a7—IL
Sparkling Wine [White(Dry)]

fEnaa,) (Fo)

(#in1,078)

780

(#HiABEE)

Sparkling Wine [Rose(Half Dry)]

fena o, (P3¥)

Sparkling Wine [Red(Sweet)]

feoia 7 (FH)

780
(Btir858)

780
(BiAB58)

Sparkling Wine [Muscat(Sweet)]

fpdleHe Ay (HO)

(e

780

(BiAB58)

.

Wine by the Glass
BHaARINTL Y

q = RR— R TERHTL
ZAENEHZ TV

Grapefruit & Lychee
TL—=7T70—7 & 514F 780

(#HirB5B)
Orange Juice & Rose Syrup
AL &o—X 780
(HIAB5S)
Darjeeling Tea & Lemon Syrup
F—)) & LEY 780
(BLABSE)
Guava Juice & Raspberry Syrup

T7/% & FAN— 780

($2A858)

White a7+~

[ORENO] White Wine (Sauvignon Blanc)
g (/—=a75>)
752 glass(150ml) 780 (#:2858)
F%v>9 decanter(500ml) 2,200 (#3A2,420)

Australia White (Semillon)
F—RAMZ)T7DA (£33)
752 glass(150ml) 780 (#::A858)
%29 decanter(500ml) 2,200 (#:22,420)

Sauth France White (Chardonnay)
m7IANA CrILkR)
7’52 glass(150ml) 780 (#:2858)
%29 decanter(500ml) 2,200 (#:22,420)

Aromatic White (Viognier)
TFavTAYI7728 (J14=1)
752 glass(150ml) 880 #iA968)
F¥+v>9 decanter(500ml) 2,500 #3A2,750)

Today’s "Special" White Wine by the Glass
BRTACDA V6 THEBROTA EBELAIEN
752 glass(150ml) | ,080 @arl,188)

Red %741+

[ORENO] Red Wine (Cabernet, Merlot)
DR (HLF-An—) FERE S

752 glass(150ml)

780 (8:2858)

F%+v>9 decanter(500ml) 2,200 #tA2,420)

Australia Red (Shiraz)
A=) T DIR5—R) PR A3—g

752 glass(150ml)

780 (8:2858)

% +v>8 decanter(500ml) 2,200 (A2,420)

Mellow Red (Cabernet Sauvignon)

FILRT AR IR (ARILRERE) FL-b g

752 glass(150ml)

880 @trq68)

% v>8 decanter(500ml) 2,500 @r2,750)

Elegant Red (Pinot Noir)
ILAVMRAR (- /7—1) Fa—F44

752 glass(150ml)

880 (8:2968)

5%+>8 decanter(500ml) 2,500 @r2,750)

Today’s "Special" Red Wine by the Glass
R DA 18671 % BEHY TR

752 glass(150ml) | ,080 (#ir1,188)

BETEELEEL"RINVIA V"D X M HIEZHBELTEY £
We Have A Bottle Wine List, Please Ask!



Beer & Highball

E—IL&/NSF—IL
Draft Beer (Sapporo Black Label) Scotch Highball (DEWAR’S)
£ E—IL (HryFRagsNi) 680 (#r748) s Mi—IL [RavF] 680 @#:a748)

Shandy Gaff J bl
X TAN T (E=AIVe—1—IL apanese Highball
( 6)80 (BIAT48) I MER=IL [Pv/3=—X] 680 ®r748)

Alcohol-Free Beer (Sapporo Premium Free)
J>7ILaA—ILE—IL (yfa FLIFa7)-)
540 (#t:2594)

Cocktail

hoTIv
White Sangria French Sour (Gin + OrganicLemon + Soda)
Ent>7)7 “a” 680@aT48)  TLUFHT— (Yt ILEAY—S)
. 680 (#:2748)
Red Sangria
A A 680 ®tr748) Creme de Cassis [ +Soda / +Orange Juice / +Oolong Tea ]
Shochu Liguor + Ginger ale 7',7‘/2 {‘/—9 1 / [Z'I/‘/“/] / {#—Dyflgo (BAT48)
REH7— i+ Jvz—L) 680 @in748)
Vodka + Orange juice + Grenadine Syrup Campari [ +Soda / +Orangs Juice ]
<o o e N -4 Loy 680 (748
DAY A (I4vH+0I+TL+TF) E /=51 1AL] ( )
680 (Bin748)
L]
soft dﬂnk Xa—b—-fIF - BEAEE
N DS _— — o {_'% . T ;
VAW V4 FH— p =D TEVES,
ORENO Summer cocktails (non-alcoholic) ORENO Lemonade
BDEAHITILr7La—n) 2680@aTe) (EDLER—F 540 @5
Tropicana (mango + orange + grenadine)
MBS —F = a—+A LI LFTY) Fruits Soda .
Saratoga Cooler (lime juice + ginger ale + lemon) EF&'Z/ =727 Z540 ®mas94)
HSIHT—5— ~BATELGIEE~
GALY 21—+ eI —IHLEY) BAHLE 75 RE[H—H=ys Ry 7] %
VY—ZTEI> RO TEKR LW AR TY,
Grapefruit juice KE | AL VTN~ | TIL—R—
IL—TIN—Y2—2 540 ®:A594) Raspberry / OrangeBlue / BlueBerry/
TN=>TPvTIL [ 18T | SAF
Oolong Tea GreenApple / Rose / Lychee
—ar R 540 ®t:a594)
Orange Juice
FLYYa—2x 540 (gaasqs)  Mineral Water
o IR —F—[EL3x5L] D40 @ias94)
a—> 540 (8r594) Sparkling Water
Ginger Ale [ Sweet / Dry ] IRIIIA—I— R/ $—2)>TEL]
Irov—x—)L[HO/FEO] 8540 ks 540 @ta594)

Information

@ B A% Y 7 3 2 — XR¥300(FHA330) + 7 — 7 ILF + — I¥300(FEA330) ZTEE L TH Y 4, XFEHTVFHRL
Q1R IHITY, B—AKRICOE B L U LD TECEBENLTEY £7,
@ BEIL2EREITY,

@{ Cover Charge ¥660 / Guest} €{ Service fee ¥0} €{ At Least 1 Drink Order / Guest} 4{ 2 Hour Limit }
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Champagne selected by 30 “ORENO" sommeliers

i U MED > v S

CREMANT DE LOIRE BRUT
L) THETTHIT75
JL=-F-a7-1L

Sparkling Wine [White(Dry)]

fEnia v, (o)

1,480
(B 1,628)

727 LOEDE 980

(#ir1,078)

780
(BiiAB58)

Sparkling Wine [Rose(Half Dry)]

fenia ot (v3)

780
(Bir858)

Sparkling Wine [Red(Sweet)]

fenia i (FH)

780
(BiABSE)

Sparkling Wine [Muscat(Sweet)]

RARHTAAYH(HO)

(3

Creamery Chardonnay California
2')2Y)—vILF22022
1,080 @tir1,188)

EHh . TAVH/ AV TAN=T
miE ¢ vILF£100%

AV T7ANLZTTERDEBHRRLTWD T4 FU—1FHS
DHEIHTA 2,

TLITLTA VRRICETEICHAA THREESE S 272
W v b RRIE NE—D &S 8B HNR T o< %22 L7z
T—LTYITL—YDLIBRENRTL—/N— 7L

7 —TESALAREAS ORI LAY £,

@ B5—ANEH-Y T T 12— R¥300(FHA330)+7 — 7
Q@ UEFIRY v 78T, B—ABRICOEBEWIMULD TEXEBBWLTEY £9,
@ BFII2EEFITT, BRFHET—TLE

Information
(5D | H o> D EHEEL

780
(BLiABS8)

. = A=A THRIHTT L
ZAEah 2 TV

Grapefruit & Lychee

TL—T71—Y &51F 1780
(BILB58)

780
(BLiAB53)

Orange Juice & Rose Syrup

L & o—X

D_‘arjeeling Tea & Lemon Syrup
F—=I) & LES 780
(BiiAB58)
Guava Juice & Raspberry Syrup

TP\ & FARY—

780
(BEaABSE)

L'instant de Faugeres
SVRI R4 x—IL2015
1,080 @iir1,188)

EHh 1 75VR/FIVE—
mniE : AA—85%., ANV -T7710%
HRIVRY =T 1 =3:5%

7 A > FHmES

ClO0mZBEER LRIV =TI F >

D v h=—75Y =] DYEBAOCHIL =71 >,
ENRS ¥ b—T v IPMEL AR CEAINIZ, Uy Fi
TOTEEERD B IDT A >,

ot XY, R

TNF v —P¥300BA330) & TER L TH Y £9, CKFRT > FhR<)

TOBRIER Ly 7 ETHEENIF 2SN,

@{ Cover Charge ¥660 / Guest] 4{ Service fee ¥0} { At Least 1 Drink Order / Guest} 4{ 2 Hour Limit }




