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Cocktail of Caviar
Consommé jelly of Homard-lobster

FYETORIEH T TV
%
Seasonal Plate

DMWY Y ~ KON ~
*

ORENO Bread
Borbh HHZRR Y
*
Luxury Seafood Plate
Japanese spiny lobster "Ise-ebi" and Abalone
AL E, 7UE, HEOFED "KAFM" T
*
Premium Rossini
Filet of Japanese Beef, Foie gras & Caviar, Truffle sause
Ty y—= [PHEs)E]
%
Dessert "Gateau Opéra”
Hbh—FXRZ
*
Café
BHOBHKAY
a—t— KE S N—=T T4 —

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

~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
%k
T-Bone Steak
THR—Y - A5—F
with N2 7%y Y2 RTF F&Z V=2 AT v F
£
Dessert "New York Cheese Cake"
—a—3—7 - F—XFr—%

=R [G3AV V]
2 BEIE TOTPHMEI—R

Cocktail of Caviar
Consommé jelly of Homard-lobster

FYETORIEHN T TV
%*
Seasonal Plate

WO ~WEoR Yy ~
*

ORENO Bread
Bhrby)HEHRIN Y
%

Tilefish (Amadai)
HH DR BE X
%

Roasted Hommard-lobster
T —NViEEOR T 4
%

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

Specialty "Flambé" Dessert
B TT N R =
%

Café
BHEDOBHIAY
I—b— RE N—=TF 4 —

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

~ W~
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

7=, GLUE. W, B, A—VH, 3. 14, etc.
&
Truffle Risotto
M) a7EqRXNVITry—I)F—ADY Vv b
&

Dessert "New York Cheese Cake"”
E 5= B2y o SPem gl preatR

%
& Café
Cafe THRDOBIKAY
BEHROBHKAY d—b— KK N—TF 4 —
a—v— RfEK S N—=TT 4 —
Next
RBREXA=2—

o v

ORENO

GRAND MAISON
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[(TR#HE™] 11:30~16:00 (L.O0.15:00)
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Sparkling Wine (Alcoholic / Non-Alcoholic) Sparkling Wine (Alcoholic / Non-Alcoholic)
BRARARAIN=T ) VT (T Va—VE /) BABRHRAIN=T ) VT (Fva—nE /)
* *
Chilled Appetizer, Cocktail Style Cocktail of Caviar
B 7 T VAL T OEHI Consommé jelly of Homard-lobster
o FYETORENT TN
ORENO Bread *
Bab)HEZRIN Y ORENO Bread
% BhbY HH %Y
Seasonal Salad *
b AN A4 Today's Fish Dish
« A H o fif B
Pan-Seared Beef Tenderloin g
with Red Wine Sauce Tournedos Rossini
74 VHORT L with Truffle Madeira Sauce
RIA VY —A 74 VRAEZATTSDOU Y Y—=
Seasonal Dessert *
b ) FH— b Dessert "Gateau Opéra”
- A bh—-FXRZ
Cafeé * ,
%O BERAY ~ Café
d—b— KEK A N=TT 4 — BEHROBHKAY

I—e— KK N=TT 4 —

X1v%+1000n T (47 LAETAFISOOYY—=] ICEETEET
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[(T1R#t5R) 13:30~16:00 (L.0.15:00)
HKRNOEBER (B - Y—EREBA] TY XBRIZA A=Y TY / REBERABREPELL<KERTEINDZIZEHNTEVET

BREBE [PI22RX—VF1—]
2FB¥HT7 ) —

Scone with Jam & Cream Tea Selection
"R YY" Aa—Y ZHifRE : Sunny Beach Tea (/¥4 ¥ &~ ¥ I—)
. . - . SDGs *—H=v 7 - kfuarv
HEMI V74 F2—NV&7U—F Yy K7 —24
N=D) VM VER AN TV H)
F—=JV Y - eh K7y va ~fEOLE~

First Course T—=NT VLA ~ELXVGEY b~
~Savories & Sandwiches~ 7 v ¥ 2 CTC (Crush, Tear and Curl = 825 )
"By Y—=@l" N2 TETATTITOF =T UH VR ~A4 Y FERALED—D~
FYETEHF—EY, FT—2 ) —A with 7)) =— S ¥ A7xA4 ¥ 74— MOURINGA (£Y ¥7)
M) 27F/D "V FAL v F (BOR—HY)—"F"fiH) Herbal T
FVIFNV" Ty Ta"N—=TF 4 —
Second Course (VP VFEY, TZA, B—ZA Ry I8—)
~Baked Goods & Mousse~ "' TO—ZXT LV F (B TENLEZHR)
e "I VIRTA " SNET T4
54 (N 754 EE—&T7LyTalLEY)
Hh— -+ FRS5 . ‘E“"&U”/7 \‘/'Y'X_: v
<~ FlL—2x AN Rg) ﬁ%:—fv74—
"R "LEVT TR ea
Third Course Coff
~Sweets & Soup~ JLyFKFa—k— or TATL vV ee
T N—2 DA =TT Cold Drink
I=¥ Vb TAAI—— /TARAE—FT4— " TA AT 4 —
IN=YTal PRI—F /Iy IVr—x—N / LER—F (5B
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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,
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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.—





