OM&@( mitedd Lomeh Wena
[EBRE] SV FA=a2—
[THR#6E5R ] B8 11:00~15:00 (L.0.14:00)

RERRMABIET [HHA H—ERRHA ] TY XREBABRPSLBRKEREENZI I EHTEVET XBERIRBAA—IYTY

YERESVFEYE [TBRESVF]

Sparkling Wine (Alcoholic / Non-Alcoholic)
BRIARBEHBAIN=T7 ) VT (Fha—Ni /&)
*

Chilled Appetizer, Cocktail Style
# 7 T VAL T O
*

ORENO Bread
BhrbyHEZRS Y
*

Seasonal Salad
Bo¥Iy
*

Pan-Seared Beef Tenderloin
with Red Wine Sauce
L7414 VHDOKRT L
RTIAL VI — A
S

Seasonal Dessert
ZEHb Y FH— |
%
Café
BHOBEKAY
a—b— REKN—=T T 1 —

(7%@4/@? OB rsiness SLionch HWena

YERESVYFEYMIBEOYY—ZSVF]

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

Chilled Appetizer, Cocktail Style
# 7 T VAL T O
&

ORENO Bread
Bhrb ) HEI Ry
%

Seasonal Salad
AN
&

Beef Fillet & Foie Gras Rossini Style
with Truffle Sause

Y74 VREZFTZS0Ouy ¥y—=
P27V —A
%
Seasonal Dessert
b Y FH— b
%
Café
D BIKAY
I—b— K N—=TF 14—

Next
EYRRASVYFEY

v

YHREEYRASVYFEYE
[TiRHEERM] ¥8 11:00~15:00 (L.0.14:00)
2TOLYHC [BHbYBBB/NYV] & [¥54] PROTLET

XBBFTCOHIHFLEF > THBYEITOTHBRBICTIHATEL [TEL] 03-6262-5146 (10:30~22:30) X BRTICL > THENBRWZEENTEVET
¥Ry hTIHLENB3BER [BFEOH] OZTFHEBMOLET

"Rossini" Sautéed beef fillet and foie gras, with périgueux sauce
$T7«4LRETAT7IT Z00vI—=
~2M)2aT7DY—RT ~

Hamburg steak with foie gras
[ORENO]"O0y>¥—Z=@A" I\YI\—=9
I\NYIN—T'3008 +T7 AT I S TKHER D

L -bone steak set
LIR—>RX7—%F (B00g v k
BAOEBFEY—OAC VDB OME!

Seasonal soup and grand salad

REYII+FHioXA—7

Optional menu [EM*=1—]

Pan-seared beef fillet, with red wine sauce

474LA0EYIDIRIL
~ KILYDY—RT ~

Hamburg steak

[ORENOJ /\>/\—%'(300g)

Today’s special fish plate

FHoBARE

#¥IE50 200ty b [THHFRTHE] & [KERE] X=2—TT
Homard lobster roast with pasta Todays special lunch set

Truffle topping
BBHFOEYAXAZ2—(C

TISRALTEBHBLA TS Foie gras topping

+ NJa7kvEYY

+ 3 B8M7A7TS5

BAVY—ILiBEoO—R b+ AHDARIYILZVF
Seasonal soup

1000m + ZFHIDRA—F 500~m
Homemade truffle butter

1000m +BxR#KJ27/\9— 500m

DESSERT & CAFE

Coffee /" Black tea / Chamomile tea / Lemongrass tea

CfrpbI—kbe— HE NDEI-NWNT14— LEVIIR

Dessert & Cafe set

AHOTH =M &ah7x YN GaramtasrSBCEFET)

ORENO

%('{I/l@'@ &%é/(/

fi@‘m

GRAND MAISON

#500m
800+

Next
F¥B13:00h 503 —RFE

v

J—AXZa—
(CRER#EMIE B 13:00~15:00 (L.0.14:00) . 17:00~22:30 (L.0.21:00)
TB8#% 11:30~22:00 (L.0.20:30)

HRNMABIIET[HHA] TY / 16ELUREEIE [ Y—ERR10%] ZIRBL THYET XEBIRIEIAX—YTT / HIEABRPERKERSINZIIEHNIETVET

YO RF+—21—2R [ORENO]

Sparkling Wine (Alcoholic / Non-Alcoholic)
BRABRRARAIN=T Y VT (Fra—nvt/ k)
%

Homard Consommeé Jelly / Cocktail Style with Caviar
F—=NEEDALI AT 2L T 7 TV T
FYETIRR
*

ORENO Bread
Bhrb ) HH R Y
&

Today's Fish Dish
A H ik fa R P
*

Tournedos Rossini
with Truffle Madeira Sauce

74 VRETZ AT TSOU Y Y—=
P27V —A
%
Today's Special Dessert

KHDFFEZAA —
*
Café

BHOBIKAY

a—b— REKN=T T4 —

4$2F—=% (T-Bone) J—R [ZO—KHzx1]
%2 BRI EBREDTSVTY

Sparkling Wine (Alcoholic / Non-Alcoholic)
BRABBRAN=T Y VT (Fra—ni/ )
%

Homard Consommé Jelly / Cocktail Style with Caviar
FR=NEDIYIAT 2V, H 7 TFIVAENT
*YETER
%

ORENO Bread
Bhrby MRS
*

Seasonal Salad
FHOKYYF 5
%

Fried Potate & Onion Ring
794 FETF M &F=2F>VoF
#®
T-Bone Steak
THE=V - Ap=-§
with M) 279y YaRF F&Z V=L ATV F
-

Dessert "New York Cheese Cake"
Sa=w=p - P=dbp=9g
#®
Café
HHEDOBERAY
==/ =T 4=

ORENO

GRAND MAISON

R 5 %
7/ c/d/y,/ Cirner Mena
REIREHRONTZVIH TSV

fﬁ In)

S9Y3PU=23=2 [F=%2+5|

Sparkling Wine (Alcoholic / Non-Alcoholic)
BABRHRANN=T ) VT (Fva—nE/ )
*

Homard Consommé Jelly / Cocktail Style with Caviar
F—NEEDAVIAV 2L H 7 F VAT
FrETIRR
%

Seasonal Plate

MZEOWE Y Y ~WEOTRX ~
E
ORENO Bread
BhrbyHEERIN Y
5

Luxury Seafood Plate
Japanese spiny lobster "Ise-ebi” and Abalone
AxL¥, TUE, BOFEO "EAM"HLT
*

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

Dessert "Gateau Opéra”
Fh=-ay
%*
Café
BHROBEHRAY
== UG/ N=TPi=

3= [G32V 2]
2 BRI TOTHHEMI—2

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

Homard Consommeé Jelly / Cocktail Style with Caviar
F—=NVEDAYI AT 2L H 7T IVAENLT
FYETIRR
%

Seasonal Plate

WFEDWEY Y ~WEDOF Y ~
%
ORENO Bread
BhrbyhHEZRS Y
%
Tilefish (Amadai)
HE DR AFBE S
%
Roasted Hommard-lobster
FR—NViEEDOT T 4
%
Premium Rossini
Filet of Japanese Beef, Foie gras & Caviar, Truffle sause
oy Y —= [PYE ]
*
Dessert "Today's Special”
KHOFERZA —
*
Café
%O BHKAY
I—b— KE N—=TF 1 —

Next
N7V VH(BRBREE) T E

RETSY

v

(TR#EEFIE 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)

HRNMABEIET(HHA] TY / 16ELUIRREIE [ Y—ERR10%] ZRBL THYET XEBIREAX—IYTT / HIEBRABRBPER<KERSINZIIEHNIETOET

ORENO WY —Fk [SKY]
[27—RFH35R: 2]
*HOETOTHINEROTS VTS

Caviar Plate
ZEF Y TS L — b
%

Homard Consommé Jelly / Cocktail Style
FR=NWHEDIYI A2V H 7T IALNT

*

Seasonal Plate

OB Y Y ~WIEDFHN ~
*

ORENO Bread
BhrbY)HERN Y

VAUIBROAVYDNPIVY
+308U LD YV HITE
(2ERERA> BE)

Luxury Seafood Plate
Japanese spiny lobster "Ise-ebi” and Abalone
ALY, 7TUE, HO¥D"FAM" LT

*

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

*

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

THDOBIKAY
I—b— KK N—=TF 14—

~ SR ~
e YNVDSEEDIBSRHFMEI. BRIBICEDEIBLEONT VY SDAVZYVLAIINTHELET (ETARBKE)

EBICE—WRIARF— HhOFIBRBBMBOEREBO YV HTSVTY,

'y
e%m/ a la carte

73Rk (B&R) XZa—
(TR#HEFMIE 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)

HRMMABIZET[HHA ] TY / 16BLREBIER [ —ERR10%] ZRBL THYET

KPSHIRAZ21—RBIFHOIIEFEEA. CHREDZSE [BFEOH] OZPHNESROLET,

YA Y _
(/fff(/ Menw - 25 —%x=2—.

AF—FPL FAZ2—-
ST H SHECHY £ 5

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

T-Bone Steak for Three
THR—> « R7—* 3 &tk (1kg+7+L 300g)

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

L-Bone Steak
BffE—Aa,s> [LiIK—>] AF7—F (5009)

Premium T-Bone Steak "Porter house"

R—F—N\DIR - Z7—F (1kg)

pecialite - A3 %V 7 -

Sautéed beef fillet and foie gras, with truffle sauce "Rossini style"
EEF71LALTATPIZ07LIPLOYI—Z
~ MEFR ~

Roasted Rack of Lamb
BEFFEDOIIFIvY - O—Xb

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

Today’s Fish Dish

FHOAENTEEE

Today’s Meat Dish

AHDORHEE

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

1EIECIRR7 7E " BOEOERFHEMEILT"

Hamburg steak with foie gras

mAV—IEE"—EBRcE"A—A K

IPpelizers - 7T AT DR -

Lobster Consommé Jelly & Tomato Mousse Cocktail

ATALEEAT—I - AV A DE)—-FE

Green Salad "ORENO "style
fsEkn ) —>49354

Today’s Fresh Fish Carpaccio

AEBREOAHILINYFIT
~ TSR VE ~

Burrata Cheese and Tomato Caprese

T753—9F—RXEMNNDATL—E

Today’s Appetizer

FHORIX "AZRKUS—"

Steak Tartare

EEFRAD "AT—7 - JILFIL"
~ FHROFEE ~

Caviar Plate

REXFTE77L—b (309)

Creamed Spinach

JY—LREFYF

Sauerkraut

FI—5Ih

Truffle-Scented Mashed Potatoes
KNJa7&33y>aRkTh

Sautéed Mushrooms

XYY —LYT—

French Fries

7Z1RRT~

Onion Ring

A=AYIVY

)

I = |
D—nmn -

0 (y//)()i‘/f - B

Fresh Oyster

Z2Ly2aALR5— (11E)

Seasonal Soup

FHMRMDRA—T

Anchovy Olives
PoFaEAI—-7

Juicy Sausage

Ja—v—--V—t—Y (%K)

Assorted Natural Cheese

FFaAFIWF—RXDELEDLE

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

Assorted Charcuterie

IrilFah)—DBEDELE (£/\L - YF3F)

)

real - BEHRO B -

"ORENO" Special Bread
BoZrEbbINY (2AYK)

f%yﬁ-ﬁﬁkaké-

Assorted Gelato (2 Flavors)
Jro—h2EEDEDE

Gateau Opéra

Hh— - AR

New York Cheesecake

Za2—3—9 - F-RT7—F

’Seasonal’ Sweets

FEHDR1—Y



