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Y5 F+—2—2R [ORENO]

Sparkling Wine (Alcoholic / Non-Alcoholic)
BABBRAN=T Y VT (7 ra—nt /%)
*

Homard Consommeé Jelly / Cocktail Style with Caviar
FR=NEEDIVI AT 2L,/ S 7TV T
FYETI|RR
%

ORENO Bread
Bhrby HH R/ Y
*

Today's Fish Dish
A H o i SR B
%

Tournedos Rossini
with Truffle Madeira Sauce

BTAVRET AT IO Y ¥ —=
)27V —2A
*
Today's Special Dessert

KHOFEZA —
*
Café

BHOBIKAY

T—b— KE S N—TF 1 —

$27—F (T-Bone) 3—R [JO—FDzA]
%2 BRLUEREDO TSV TY

Sparkling Wine (Alcoholic / Non-Alcoholic)
BRABRBAIN=7 ) VT (Fra—ni/ k)
*

Homard Consommeé Jelly / Cocktail Style with Caviar
FR—=NEDIY IRV, 7 TFVAELT
FYETIRA
*

ORENO Bread
Bhrb ) HlR/ Y
*

Seasonal Salad
FHOKYY 5 ¥

)

Onion
=

otate

Fried
94 FERT

P

AP

ing
7 v

6

»

% e *

T-Bone Steak
THR=V AF—=%
with vV a7ey YafyF &2 V—-AAETYF
*
Dessert "New York Cheese Cake"
EZa=wB=p - P=XAy=9
%
Cafée
BHROBHKAY
==Y N=TP 4=

F9YaPU=3=2 [F="2+5|

Sparkling Wine (Alcoholic / Non-Alcoholic)
BRABRAN—=T Y T (Fva—ni/ )
%

Homard Consommeé Jelly / Cocktail Style with Caviar
F—NVBEDAVIAT AL/ H I TFVENLT
FYETHRE
*

Seasonal Plate
MNZFEOW Y Y ~ W EOT ~
*

ORENO Bread
Bhrby)HEHZRIN Y
%k

Luxury Seafood Plate
Japanese spiny lobster "Ise-ebi" and Abalone
A€xE, TUE, BOF0"SEAM" LT
x

Premium Rossini
Filet of Japanese Beef, Foie gras & Caviar, Truffle sause
oy ¥—= [PHEE]
%

Dessert "Gateau Opéra”
Fhe=- A"y
%
Café
BHROBHAY
F=g=SUE S =T P i=

JI—-R[5353XVV]
%2 BAIE TOTFHEMI—2

Sparkling Wine (Alcoholic / Non-Alcoholic)
BABRHRAIN—=T ) VT (Fhva—nE /)
*

Homard Consommeé Jelly / Cocktail Style with Caviar
FR—=NWWEDIAVI ATV AT TV T
FYETIRR
*

Seasonal Plate
MZEOWY Y ~WEROF ) ~
*k
ORENO Bread
Bhrby)HHERIN Y
*k
Tilefish (Amadai)

H R DR BE &

*k
Roasted Hommard-lobster
T —NVilEoa 7 4
*k
Premium Rossini
Filet of Japanese Beef, Foie gras & Caviar, Truffle sause
oy y—= [PEE]

%

Dessert "Today's Special”
AHODFEAAL —

%k
Cafée
ThDOBERAY
a—t— REK N—=TT 4 —

ORENO
Next
BBRETS YV
O%F/fé( {{y le:/?/ﬂﬂ/‘ %3(1‘/1(&/'1/6 1%2{(/ v
Fa4F—AZa—

[(TRHEM] 8 17:00~22:30 (L.0.21:00)
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DINNER [EBF1F—tvh]
*TPWEATSY

Sparkling Wine (Alcoholic / Non-Alcoholic)
BRARBRRAIN=7 ) VT (Fra—ni/ k)
%

Homard Consommé Jelly / Cocktail Style
F—NWEDILI ATV 2V, T 7 TIVAELT

%

ORENO Bread
Borby) HEZRR Y
*
Seasonal Salad
AR 4
%

Pan-Seared Beef Tenderloin
with Red Wine Sauce
174 VRHORT L
HIAL V) — R
%

Café
BHEOBEAY
I—b— REK  N—TF 14—

XZHELDEY FMZFYF—DMIfTEFRA

X1v%+1000n T (47 LAETATF VSO0V Y—=] ICEETEET

% C/Q/Y/ c@/;?//?ﬁ/f Q%][[/
[3BEFLULRE] T4 F—T>5V
[TR#MEB/™H) FEH 17:00~22:30 (L.0.21:00)

+B#% 16:00~22:00 (L.0.20:30)

NEOBRHEBOF ALY b
DINNER NF1— [ROPI722R—V]
XTPWSAITSY

Sparkling Wine (Alcoholic / Non-Alcoholic)
BRABRRAIN=T Y VT (Fra—nt/ k)
%
Truffle Pie
) zT7DN4
Premium Olive Marinade
TVITAFY =T %
Rossini-style Open Sandwich
Oy =@t —7F %R
(747795 —A, B—AFE—7, BFJ27V—2A)
Salmon and Sour Cream Sandwich
Gre=sE e P e 2 = A Y
Caviar with Chilled Lobster Consommé & Tomato Mousse
FyEr7eBHElr—NLI VI A, P PL—R
Charcuterie Platter
YxNFa b)) EGbE
(I /HENLIRNF - R AN —=2 [ETTNVAN)
Truffle-Flavored Nuts
F)aT7Fv
Cheese
SP—=

XZHELHDEY MZFYF—MIfT&EFERA

O)/é//w?[/ :@/;;?//Zﬁ/f Céjz:’(«/aéilm <9%110
[BREBRE] RF—FF1F—tVIH
[(CR#tEE] £ 17:00~22:30 (L.0.21:00)

T+B8#H 16:00~22:00 (L.0.20:30)

HRREBE (B - T—ERFBA] TY XBERBAA—YTI / HERBRPIER<EESNBZIIEHNTETVOET

DINNER IN—F1—T35V]
HKITPNEA 3 BEULRED TSV TT

~ R A BUE 12057~

[Wine]
g a1 <= —

Mo (Hua) EXAH 7NV
oOHY Y vaE Y I
HBoHR 75 v KR—

[Beer & Cocktail]

FUY-FHEY] T7LIT A

INA KR— )V
MWL E YT — [TUMUGI]

ANV ATVARI TV T7I)T
[Non-Alchol]
VEA—F/TARE—=F T4 =XV T|rT—] T 7N
FL—=TTN—= | aA=F | VTV —T—) [ 7—a %

~FHi~
Sparkling Wine (Alcoholic / Non-Alcoholic)
TRYTA T 6HDOEY HhtE
%k
Fried Potate & Onion Ring
794 FRTFMN&F=FTY) VT
%k
Beef Sir-loin Steak
FHpr—uaAf YOFLFIv I -AT—F
%k
Truffle Risotto
)27 NITVX—)F—ZXDY v b
%
Dessert "New York Cheese Cake"
TTA A=Y by

DINNER BRERE [L A=Y - RF—Ftv ]
XTPHNEAR 2 BEFBRED TSV TY

Sparkling Wine (Alcoholic / Non-Alcoholic)
BRABRRARAIN=T ) VT (Fra—nt/ k)
&

Homard Consommé Jelly / Cocktail Style
I =NV EDALYI AT 2L AT T VAT

*

ORENO Bread
Borby) HHZRS Y
*
Seasonal Salad
FHOBY YT 5
*

Fried Potate & Onion Ring
794 KT MN&F=F Y VT
%k
L-Bone Steak
LAX—V (Fft&Y—uAf ) A5—F
K2A4MTY 2T
%k
Dessert "New York Cheese Cake"
Za—3—=7 - F—XFr—%

%k
Café
DO BIKAY
I—b— REN—T T4 —

Next
NP UVH (RS =
B — ke S
/4 c/a/y,/ Oldener Sllorne a‘gsz

BEEIRBFBRONTPUVSITSY

(TREE”IE B 13:00~15:00 (L.0.14:00) . 17:00~22:30 (L.0.21:00)
+8% 11:30~22:00 (L.0.20:30)

HRNMABIIET[HHA] TY / 166ELUIREBIE [ Y—ERR10%] ZRBL THYET XBIRIEA X —IYTI / HIEBERABRBFIER<KEESINZI I EHNTETOET

ORENO UY—+ [SKY] VINIES - LRI SO
[2P—RRHSR : 2] +30@ALDORUVHITE
*BIBE TOTPHNEAOTSVTY (CERRSHER)
Caviar Plate Luxury Seafood Plate
Z¥X 7L — Japanese spiny lobster "Ise-ebi” and Abalone
" AT ¥, 7L, #HEOFED "EAK LT

Homard Consommé Jelly / Cocktail Style
FR—=NVHEDIYIRATI 2V H 7T IALNT

%k

Seasonal Plate

DB Y ~WIEDFHN ~
*

ORENO Bread
BhrbY)HERN Y

%k

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

*

Dessert "Today's Special”
KHOWEA A —
*
Café

THDOBIKAY
I—b— KK N—=TF 14—

~ SRBHY ~
e YNVDSEEZIBRHFMEIB. BRIBICEDEIBLEONTVYVYSDAVZYVLAIINTHELET (ETARBKE)

EBICE—VPIARF— HhOFIBRBMBOERBONYVYHTSVTY,

)
a%m/ a la carte

73Rk (B&R) XZa—
(TREE”IE B 13:00~15:00 (L.0.14:00) . 17:00~22:30 (L.0.21:00)
+8% 11:30~22:00 (L.0.20:30)

HRMMAEIZET[(BHA ] TY / 16BLREBIER [ —ERR 10%] ZRBL THYET

KPSHIEAZ21—RBIFHOIIETEEA, CTHREDZSE [BFEOH] OZFHESROLET,

YA Y _
(/fff(/ Menw - 25 —%x=2—.

Tide Menw - 25 —%H4 FA=2—.

MHWMTH THENLHT ¢

T-Bone Steak for Two
TiR—> - A7—F 2 &8 (1kg)

T-Bone Steak for Three
THR—> « R7—* 3 &tk (1kg+7+L 3009g)

T-Bone Steak for Four
TR—> « R7—F 4 &tk (1kgx2)

L-Bone Steak
BffE—A1s> [LiIK—>] AF7—F (5009)

Premium T-Bone Steak "Porter house"

R—F—IN\DIR - Z7—F (1kg)

pecialite - A3 %V 7 -

Sautéed beef fillet and foie gras, with truffle sauce "Rossini style"
EEF71LALTATPIZ07LI7LOYI—Z
~ MEFR ~

Roasted Rack of Lamb
BEFFEDOIIFIv Y - O—Xb

"ORENO" Hamburger Steak
ORENO /\>/X\—=4%

Today’s Fish Dish

FHOANTEEE

Today’s Meat Dish

AHDORHEE

Lobster [Ise-ebi] & Abalone in an ’‘Ocean Jewel Box Presentation’

1EIECI/RR7 7E " BOEOERMHEMEILT"

Hamburg steak with foie gras

EAV—ILEE " —EBRcE"A—A K

Ipelizers - 7Y AT DR -

Lobster Consommé Jelly & Tomato Mousse Cocktail

ATAEEAT—I - AV A DE)—-FE

Green Salad "ORENO "style
fBEEn ) —>4935%

Today’s Fresh Fish Carpaccio

AEBREOAHILINYFIT
~ JSVAJVE ~

Burrata Cheese and Tomato Caprese

T753—9F—RXEMNNDATL—E

Today’s Appetizer

FHORIX "HZRKUS—"

Steak Tartare

EEFRAD "AT7—7 - JILFIL"
~ FHROFEE ~

Caviar Plate

REXFTE7Z7L—b (309)

Creamed Spinach

JY—LREFYF

Sauerkraut

FI—5Ik

Truffle-Scented Mashed Potatoes
KNJa7&33y>aRkTh

Sautéed Mushrooms

XYY —LYT—

French Fries

7Z1RRT~

Onion Ring

A=AIIVY

)

0 (y//)()i‘/f - RO -

Fresh Oyster
ZLy2aAA4R9— (118)

Seasonal Soup

FHMRMDRA—T

Anchovy Olives
PFIaEAI—7

Juicy Sausage
Ya—y—Y—t—Y (1%)

Assorted Natural Cheese

FFaAFIWF—RXDELEDLE

Truffle & Parmesan Cheese Risotto
MaZENRIVZTIv—/ « F=ADVYYE

Assorted Charcuterie

IrilFah)—DBEDELE (£/\L - YF3F)

)

cealt - BEFO BT -

"ORENO" Special Bread
BoZrEbbhINY (2AYK)

f@yﬁ-ﬁﬁkaké-

Assorted Gelato (2 Flavors)
Jro—hN2EEDEDE

Gateau Opéra

Hh— - AR

New York Cheesecake
Z2—3-5 - F-XT—%

’Seasonal’ Sweets

FEHOR1—Y



