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Champagne selected by 30 “ORENO"” sommeliers

R LMD v 1,480
(BiA1,628)

CREMANT DE LOIRE BRUT
L) TETTHI 757 LoD qgo
gLz>-F-a7—IL (B3A1,078)

Sparkling Wine [White(Dry)]

fEnara, (Fo) 780

(BLAB58)

Sparkling Wine [Rose(Half Dry)]

fenia ot (hx) 780

(HLA858)

Sparkling Wine [Muscat(Sweet)]

g V1—ARR—RTHRAPIL
(ZAEREH T IV

Grapefruit & Lychee

TL—TIL—Y & 54F 1780
(B3A858)

Orange Juice & Rose S_vrup

ALY &O—X 780

(Bi3AB58)

Darjeeling Tea & Lemon Syrup

F—I)> & LEV 780

(B3A858)

Guava Juice & Raspberry Syrup
TP\ & AR — 780

(BtiAB58),

fpdleZ=2AAv M (HO)

()

780
(BA858)

Wine by the Glass
fEnaR/INTL Y

White a71>

[ORENO] White Wine (Sauvignon Blanc)
g (/—ji=a752)
752 glass(150ml) 780 (#:2858)
F%v>9decanter(500ml) 2,200 (#3A2,420)

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

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

Aromatic White (Viognier)
TFavTAYI7728 (J44=1)
752 glass(150ml) 880 #iA968)
F¥+v>9 decanter(500ml) 2,500 #3A2,750)

Today’s "Special" White Wine by the Glass
BRIACDA V6 THEBROTAEBELAIEN
752 glass(150ml) | ,080 @A, 188)

Red #741>

[ORENO] Red Wine (Cabernet, Merlot)
EDTR (AR ALO—) PR EHg
752 glass(150ml) 780 ($tA858)
F%v>8 decanter(500ml) 2,200 @iA2,420)

Australia Red (Shiraz)
A=) T DIR5—R) PR A3—g
752 glass(150ml) 780 #::A858)
F%v>9 decanter(500ml) 2,200 ®r2,420)

Mellow Red (Cabernet Sauvignon)
DIVIRT AR AILRER) FL-b.g
752 glass(150m) 880 #t:A968)
F%+>9 decanter(500ml) 2,500 @#A2,750)

Elegant Red (Pinot Noir)
ILAYVNRIR (- IT—1L) FI—F4g
752 glass(150ml) 880 (BA968)
F%+>9 decanter(500ml) 2,500 @#A2,750)

Today’s "Special" Red Wine by the Glass

BRI D $518674>% ARH) TR
7’52 glass(150ml) | ,080 @#tir1,188)

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



Beer & Highball

E—IL&/ N\ F—IL

Draft Beer (Sapporo Black Label)
4 E—IL (HyRagsxil)
Shandy Gaff
SR TAN T (E=IAIPe—T L)

680 @tir748)

Alcohol-Free Beer (Sapporo Premium Free)

J>7ILaA—=ILE—IL (HyRa FLI7LT)-)

680 ®Bn748)

540 #tr594)
Scotch Highball
M=l [RavF] 680 #:2748)
Japanese Highball
IMR—IL [Py 3=—X] 680 (Br748)

Cocktail

HhITIV

Shochu Liguor + Ginger ale

REH7— s+ Yvz—L) 680 @n748)

Blue Moon Sour (lemon liqueur + violet syrup + soda + mint)

P ST 680 Btia748)
(LENF2— I+ MF Ly Iy T+/—F+3Ih)

Creme de Cassis [ +Soda / +Orange Juice / +Oolong Tea ]
VA O2b B VI €A VI G =02
680 (Bir748)

Campari [ +Soda / +Orange Juice ]

AN V=51 [#L23] 680 @a748)

Soft drink

VA 2

r"' I;"'a it
:C‘ 1 & _ “"f*m; \

2 CrushediceDrink ¢

BOHFEY FY> 7 | N
Crushed Ice White Sangria

AFEY \H> 7T “A” 680 @tnT4s)
Crushed Ice Red Sangria
AFENM ST T “FR7 680 @48

Crushed Ice Triple Lemon Sour

HFEIY) I M) T ILLESAH7—680 @iin748)

Crushed Ice Rose Pamplemouss

(Sparkling rose + Pink grapefruit juice)

AFEat T IL—R 680 @aT48)
@ER=2)>T + ES T L—T7IL—Y)
Cruched Ice Kalimotxo (Red wine + Coke)
AFENY 1 H')E—F3a

#7214~ + 3—7)

Crushed Ice ORENO Mojito ( Rum + Lime + Mint )

680 Btr748)

AFEY 1 EE—F 780 (3t:2858)
Go+ 16 + 3B

Crushed Ice Summer Chablis

HFEMNN BT 880 (#ta968)
Yy TR DOHTHIAR ENLT T V2T EAFEYTI

) % Nl

Yoo

ORENO Summer cocktails (non-alcoholic)
8D/ 7INA—ILAHTTIL 2680 @Garss)
Tropicana (mango + orange + grenadine)
MaEhH—F T T TLFEY)
Saratoga Cooler (lime juice + ginger ale + lemon)
A ST —5—

(GALT1—2A+I eI —IAHLEY)

Fruits Soda .
BRIR/ =) 7 ~BATHELGHESE ~
B4 LRE!

ABT4
7IVREF—H=vo¥Av7] % £540 @ ¢
VY—ZTEI> RO TERLVL [BRY 2] TY,

A& | AL VT~ | TIL—RI—

Raspberry / OrangeBlue / BlueBerry/

TN=>2TvTI | 1835 | S4F

GreenApple / Rose / Lychee

Information

ORENO Lemonade

BoLERX—F 540 @wtasas)
Grapefruit juice

IL—77IN—YTa—2 540 @tiA594)
Oolong Tea

r—a R 540 @a594)
Apple Juice

V)>rdSa—2 540 (#ta594)
Orange Juice

FLa—2R 540 ®:a594)
Coke

o 540 Gta594)

Ginger Ale [ Sweet / Dry ]
Vrovrv—x—)L[HO/FED] 8540 Giasas)
Mineral Water
IRTILIA—T—[EL3x5]
Sparkling Water

IRTIVIA =T — [z —2)>0E+] 540 (#ir594)

540 (ta594)

@ 5 AERE2Y 7 I 2 —XR¥300(FHA330) + 7 — 7L F ¥ —P¥300(FiA330) #TEE L TH Y £9, XFHZ >V FEk<
Q1L UV IHITY, B—ARKICOEHHY LU LD TEXE BBV L THY £7,

@ BEIL2RERETITY,

@{ 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

A UMD v X 1,480
(BiA1,628)
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Grapefruit & Lychee

TL—7TIL—Y & 54F 1780
(B:A858)

CREMANT DE LOIRE BRUT

gL F-a07—IL

Sparkling Wine [White(Dry)]

fgEnara, (o)

Sparkling Wine [Rose(Half Dry)]

fenia ot (P3)

Sparkling Wine [Muscat(Sweet)]
RRAHleH< Ay (HO)
(Cciar))

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

EHh . TAVH/ AV TAN=T
miE ¢ vILF£100%

AV T7ANLZTTERDEBHRRLTWD T4 FU—1FHS
LHEITE 74,

TLITLTA VERRICETBITHBAA TRES 5 212h
DD v IL RRIE NZ—D & S RHIR 7 A<z L 71-
T—LTYTL—=YDLSBENIRT L —/N— TR
T A —TBOARFRENORICENY £,

ML) TETIHIT 727 Eoenia ggo

Orange Juice & Rose Syrup
FL2 &o—X 780
(BA1,078) (BL2AB58)

Darjeeling Tea & Lemon Syrup
780 I—Ir&LE
(BLAB58)

780
(Bi:A858)

y &
780
(BiiAB58)

5,‘ -,
&

Guava Juice & Raspberry Syrup

PO PR & SZANY)—

(Bi3A858)

780
(#:1858)

L'instant de Faugeres
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Information
(5D | H o> D EHEEL

Q@ UEFIRY v 78T, B—ABRICOEBEWIMULD TEXEBBWLTEY £9,
@ BEI2EMGITT, BRFET—TLEStEh-oTHBYET, BE
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@{ Cover Charge ¥660 / Guest] 4{ Service fee ¥0} { At Least 1 Drink Order / Guest} 4{ 2 Hour Limit }




