%&(M@e %ﬂ//
F4F—2I—2R
[TRH#EM] 8% 16:00~22:00 (L.0.20:30)

HRERRMOBIIET[HHA] TI / 160LAREBBIR [ —ERR10%] 2REBL THYVET
HREIRZAA—YTY / HERBRPELR<KERBENBZ I ENTTVET

DINNER 3=2 [F—=¥2+3|

Cocktail of Caviar
Consommé jelly of Homard-lobster

FYETORIEH T TV
%
Seasonal Plate
MZEDWEY Y ~ KO ~
%

ORENO Bread
Brby)HHZRIN Y
%k

Luxury Seafood Plate
Japanese spiny lobster "Ise-ebi" and Abalone
AL, 7UYE, BEOFED"FAM" T
*

Premium Rossini

Filet of Japanese Beef, Foie gras & Caviar, Truffle sause

oy ¥ —= [PqE4)E]
*
Dessert "Gateau Opéra"
A bh— - FXRZ
*
Café
BHOBHKAY
aA—b— REN—T T4 —

ORENO UY—Fk [LAND]
[THR=2-RF—FT5 : E
%2 BRLULREDT SV TY

DINNER

~HH~
Sparkling Wine (Alcoholic / Non-Alcoholic)
BRABBRAIN=T Y VT (Fra—ni/ )
%
Summer Velouté "Cocktail Style"
BT NV—F 57 T MENT
*
ORENO Bread
Bhb ) HE R Y
%
Seasonal Salad
FHiOR Y Y75
*

Fried Potate & Onion Ring
794 FRFT N &F=F2) VT
%

T-Bone Steak
THR—V - A5—F
with M) 273y Y2 RTF F&I7 V=2 AEF v F
%

Dessert "New York Cheese Cake"
—a—3—7 - F—XFr—%
%

Café
O BIHKAY
I—v— R N—=TF 14—

=R [G3AV V]
2 BEIE TOTPHMEI—R

DINNER

Cocktail of Caviar
Consommé jelly of Homard-lobster

FYETORIEHN T TV
%*
Seasonal Plate

WO ~WEoR Yy ~
*

ORENO Bread
Bhrby) HlZR Y
*
Tilefish (Amadai)
HEH ORAEPE S
*

Roasted Hommard-lobster
F—IilEEO T T 4
*

Premium Rossini
Filet of Japanese Beef, Foie gras & Caviar, Truffle sause
Oy ¥—= [PUEE]
*

Specialty "Flambé" Dessert
BTN AL =
*

Café
BEHROBIKAY
a—b— REK A N—=T T4 —

ORENO UY—k [SEA]
I1>—2—-F735Y il
%2 BRLULEREOT SV TY

DINNER

~ Wb~
Sparkling Wine (Alcoholic / Non-Alcoholic)
BRARBRRAIN=7 ) VT (Fra—ni /i)
*
Summer Velouté "Cocktail Style"
BDOTNV—F Hh 7T MEVT
*
ORENO Bread
Bhrbh Bl
*

Seafood Platter
V—T—FK-TFFvF—
SHEHOFORE Y bt

=, HLUE. . . A—0VH. ¥3a. 44, etc.
*
Truffle Risotto
M) a7EqRXNVITry—I)F—ADY Vv b
*
Dessert "New York Cheese Cake"
Za—I—7 - F—Xr—%
*

Café
D BEKAY
I—b— HEKN—=T T4 —

Next
BRE&T 1 F—REAZ2—

Yﬁ ® v

ORENO

GRAND MAISON




(%02(/ Ollimner € Saelusive Wervee

[BRRE] ZT—=\=7-‘4 F—t2yp

[(TIR#tE] £ 17:00~22:30 (L.0.21:00)
B84 16:00~22:00 (L.0.20:30)

/4 (/qy Cinner Mena
[BBERLULRE] F1F+—T>5V

[(TR#EH[M] B 17:00~22:30 (L.0.21:00)

B8 16:00~22:00 (L.0.20:30)

XRRDMBEE[(F - Y—ERRA] TY XBIREAA—IYTY / HERBRIEL<EEENB I ENTEVET

BRRE
DINNER = [BREFY—Da1Y (LE-—V)RTF—Ftvh]
*TPINOH 2 BRRED TSV TY

~HH~
Sparkling Wine (Alcoholic / Non-Alcoholic)
BRABRRARAIN—=T Y VT (Fra—nvt /i)
*

Consommeé jelly of Homard-lobster
F—INEEOEEa I RX T 2L
#H 7 5 VAT
*

ORENO Bread
BhrbhHEZRS Y
%

Seasonal Salad
FHOKY YT 5
&

Fried Potate & Onio
794 FXRTFT &A=

*
L-Bone Steak
LA—=Y (Bf&¥—uf ) 25—F
2TV T
*

Dessert "New York Cheese Cake"
Za—3—7 - F—Xr—%
*

Café
BHDOBHKAY
aI—b— RE N—T T4 —

on Ring
NN

KIPHWDH 3 BHFEULREDTSVTY

~ KB~
Assortment of 6 aperitifs
TR)T 47 6HOKEY HFbE
%
Fried Potate & Onion Ring
794 FRTFMN&F=F Y VT
%
Beef Sir-loin Steak
FH—uf Y054 FIv s - AT7—F
%
Truffle Risotto
)27 NVITVx—=)F—=ADY Vv |
%
Dessert "New York Cheese Cake"
TF A4 K b—DEY) HbE

~ R AIE 1205~
[Wine]
o v <—

Mo (Ha) € X Hh 7NV
oOHY Y vaE Y I
oK 75 K-

[Beer & Cocktail]
VY [—FH/HED] TLIT A
INA KR—)V
MWL E Y7 — [TUMUGI]
ANV AR T T)T
[Non-Alchol]
VERA—FNITAAE—FTA4—/F VLTV |=T—=] T 7N
FL—FIN—=2 [ aA—F [ IV IVx—T— [ 77— %

7/ (/a( L0wmner Slone

[2B1EPRE] =

SE| ﬁBJ’\*U 2D Far=T3

[(TR#EM] B 17:00~22:30 (L.0.21:00)

+B#% 16:00~22:00 (L.0.20:30)
HFTMIARGE (B - F—EXRBA ] TT % BRIEA A—YTT / HENBEPER<EBENBIEHTEOET

F1F—IRE
DINNER BEFROFREANY WISV [77—RAFHSR]
X2 BRRED TSV TY

Caviar Plate
ZEF Yy LTI L— b
S

Consommeé jelly of Homard-lobster
F—INEEOEEa I RX T 2L
A7 T WAL T

*

Seasonal Plate

MDY Y ~ WIEDRN ~
*

ORENO Bread
BhrbY)HERIN Y

Y YNUHBBEZDBRBYIE. BRIEIC

EBICE—VPIARF— HOFIBRBBEORBO KUYV HTSVTY,
XREUVHDOERICE > TRMBICIRED BB DL IEVWET

Luxury Seafood Plate
Japanese spiny lobster "Ise-ebi" and Abalone
At E, 7UE, #OFED"FAH" LT

*

Premium Rossini
Filet of Japanese Beef, Foie gras & Caviar, Truffle sause
ay ¥ —= [PYEE]

*

Dessert "Gateau Opéra"
Hh— - FXZ
%
Café
BB BIKAY
a—t— KE S N—T T4 —

~ SERBY ~
BOEIBLEONT VY IDAVEVLAYINTRHELET (ETRBHGEE)




QC L_/(f;?/// a la carte
Z-S-hb (BRI AZa2—
DINNER [CTRER#HEMIE B 17:00~22:30 (L.0.21:00)
+TB8#% 11:30~22:00 (L.0.20:30)

HRIMABIEET[(HHA ] TY / 16BLAREBE [ Y—ERR 10%] ZRBL THEYET

KPSHAIWMAZ21—RBITFHOILEFEEA. CTHEDHESE [BFEOH] OZPHNEBBEOLLET,

/(/() /]//();/// AT —F Y FA=Z2—-

( /;f/(/ 4 ,/1[@/// AT —F A2 —- -

MHGTH THEXHITET

T-Bone Steak for Two Creamed Spinach
TR—=> « A7—F 2 &tk (1kg) 9V—=LAEFYF
T-Bone Steak for Three Sauerkraut
TR—> « A7—F 3 &tk (1kg+7«L 3009) Ho—o70k
T-Bone Steak for Four Truffle-Scented Mashed Potatoes
TR—Y « A7—F 4 &8k (1kgx2) N)a7FZYY a7k
L-Bone Steak Sautéed Mushrooms
BfEy—AOs> [LIR—>] AT7—F (5009) v alb—LYT7—
Premium T-Bone Steak "Porter house" French Fries
IR—F—=I\DR +« A7—F (1kQg) 771 REKRTH

Onion Ring

A=Ay

QJ/}REJI?Z/IY()/ -ARY XY T - DBer appelil - EREO i -

Sautéed beef fillet and foie gras, with truffle sauce "Rossini style"

EE471LRLTA7TZ07LIFPLAYY—Z Fresh Oyster

Z2Ly2aALR5— (11E)

~ MEFR ~
Roasted Rack of Lamb Seasonal Soup
B EFEDIIFIvY - O—Xb FHRMOR—T

"ORENO" Hamburger Steak Anchouy Olives
ORENO /\>/\—% .

57 S ——
oYX IE ~ ryFaeAx)—-7
Today’s Fish Dish Juicy Sausage
AHDETEEE Va—v—--Y—t—Y (O%F)
Lobster{Ise-ebi] & Abalone in Puff Pastry Assorted Natural Cheese
1EIEELIBRTIEDINA BHES FFaTINF—ADEDEDE
Hamburg steak with foie gras Truffle & Parmesan Cheese Risotto
BAV—IiBE"—BhcE"O—-R KN)27&ENRIVEVYP—/ « F=XDIYYE

Seafood Platter for Two [Sea Urchin, Prawns, Crab, Mussels, & more] .
Assorted Charcuterie

%Eﬁﬂﬁﬁ | =T7—K - 759 5— s s 1] — A « H=S =
B m o Lo 2o SellFa N~ DEDEDE (EN\L - H53%S)

‘ ‘/"f,/;)ef(}v)/&j WV VNI E S Chessert -BHBOOL & X -

Lobster Consommé Jelly & Tomato Mousse Cocktail Assorted Gelato (2 Flavors)
XV EEAT—=IL - AV AXDEY—FE Jro—h2EEDELE
Green Salad "ORENO "style Gateau Opéra

BEh I —2y54 Hh— « ARS

Today’s Fresh Fish Carpaccio

AEBEDOAHILINYFT
~ ISURYVE ~

New York Cheesecake

Za2—3—9 - F-RXT7—F

Burrata Cheese and Tomato Caprese ’Seasonal’ Sweets
77—9F—XEMNMNDATL—E FEHhLDHR1—Y
Today’s Appetizer ’Signature’ Flambéed Sweets
= n » n > y N e -
FHORIE "HZRL3—MI 72 A=Y

~ [EREEH. ROTH—h ~

Steak Tartare

EE4AD "RT—7 « FILFIL"
~ READFX ~

"ORENO" Special Bread
fEBncEphIty (2AvHN)

Caviar Plate

RETTET77L—h (309)
— 9=, BE, X%, KYFR, L—ILE, ¥ etc.—





