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Sparkling Wine (Alcoholic / Non-Alcoholic)
BRABBRAINN=T Y VT (7 va—nt /)
*

Homard Consommeé Jelly / Cocktail Style with Caviar
FR=NEEDIAVI AT 2V, H 7 TFIVAENT
FYETI|RR
%

ORENO Bread
BhrbhHEIZRS 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 —
*
Cafée

BHROBIKAY

T—b— KE S N—TF 1 —

4$25F—=% (T-Bone) J—R [ZFO—KMzx1]
%2 BRI ERED TSV TY

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

Homard Consommeé Jelly / Cocktail Style with Caviar
FR=NWEDIL IRV, 7 FVAELT
FYETRE
*

ORENO Bread
Bhrby) HlRN Y
*

Seasonal Salad
FHWOKVY T 5
*

Fried Potate & Onion Ring
794 FET7F F &FEF2WIF
®
T-Bone Steak
TER=V « XF—%
with N 279y YaRF b &7 V=2 AT F
]

Dessert "New York Cheese Cake"
EZa=wB=p - P=XAy=9
®
Café
HHOBIKAY
I—b— KIS N—TF 4 —

ORENO

77 W, P K> ==
/A /@@y Olowner “lond i

F9YaPU=3=2 [F="2}+5]

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

Homard Consommeé Jelly / Cocktail Style with Caviar
F—NVEEDAVIAT AL/ H T TFVENLT
FYETHRE
*

Seasonal Plate
MHZFEOW Y Y ~ W EOT ~
*

ORENO Bread
Bhrby)HEHZRIN Y
%k

Luxury Seafood Plate
Japanese spiny lobster "Ise-ebi" and Abalone
Atx¥, TUYE, BOFED"FOM" T
x

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

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

I-R[5353UXVV]
%2 BAIE TOTFHEMI—2

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

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

Seasonal Plate
MZEOWY Y ~WEROR ) ~
*

ORENO Bread
BhrbhHERIN Y
*

Tilefish (Amadai)

H R DR BE &

*

Roasted Hommard-lobster
T —NVilEEoa 7 4
*

Premium Rossini
Filet of Japanese Beef, Foie gras & Caviar, Truffle sause
ay¥—= [PYEEJ
%k
Dessert "Today's Special”
AHODFEAAL —
sk
Café
ThDOBERAY
a—t— REK N—=TT 4 —

Next
NP IV E (BB E

v

FREIRLBOXPVVI TSV
(TR#EEIE 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)
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ORENO UY—Fk [SKY]
[27—RAFHS5R: 2]
*HBETOCINEROTSYTT

Caviar Plate
ZHEFYLET S L— L

*

Homard Consommé Jelly / Cocktail Style
FR—=NEDIY IRV 2V 7 TV T

*

Seasonal Plate
2D W ~ RO ~

%

ORENO Bread
BhrbY)HEERN Y

Next
BBERETS YV

v
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(TR#AEB™M] € 17:00~22:30 (L.0.21:00)
B84 16:00~22:00 (L.0.20:30)
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Luxury Seafood Plate
Japanese spiny lobster "Ise-ebi"” and Abalone
Ak, 7UYE, {HEOFED"FAM" T

*

Premium Rossini
Filet of Japanese Beef, Foie gras & Caviar, Truffle sause
oy —= [PUEN7E]

%k

Dessert "Today's Special”
AKHDFEZAA —
%
Cafée

THh D BIKAY
a—b— FEKN=TF 1 —

~ BERBY ~
Ve INVHBBEZIBRBMIE. BREBICSHOEILBLEONPIVIDAMVEZYVLAVIHNTHAELET (ETERFBE)

EBICE-WPOARF— NOTIHRIBMEDORBOR UV HTSVTT,
HEUY O ORI L > TRABICREN B3 6D TEVLET

% ///fy QZ//;;?//?K/I‘ a%;?l(/
[3B#LUIERE] 51 F—T 5V
[TE#E™) ¥ 17:00~22:30 (L.0.21:00)

+B# 16:00~22:00 (L.0.20:30)
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BRIRE
DINNER [BE44—04Y (LKx—v)RTF—Fty]
K TPHER 2 BIFRED TSV TY

~FM~
Sparkling Wine (Alcoholic / Non-Alcoholic)
BRBZARAIN=T ) VT (7 ra—vk/ K
%

Homard Consommé Jelly / Cocktail Style
= NVHEDALI AT AL H 7T NVALNT
%

ORENO Bread
BhrbhHE RS
*

Seasonal Salad
FZHOKY YT 5
%

Fried Potate & Onion Ring
794 FFRT &A=V Y VT
%
L-Bone Steak
LAR—Y (Bff&¥—uf ) x5—F
2TV 2T

*
Today's Dessert
AHFHF— b
*

Café
BHOBIKAY

I—b—HRN=TT 14—

DINNER IN—F14—=T3V]

XITPHNEA 3 BEULRED TSV TY

~ KB~
Assortment of 6 aperitifs
TARY)T 47 6HOE) Hbe

%

Fried Potate & Onion Ring

794 FRTFTMN&F=F Y VT
%
Beef Sir-loin Steak
By —uaf VDOFALFI VT AT —F

%

Truffle Risotto
)27V ITVY—=)F—ZXDY Vv b
%

Dessert "New York Cheese Cake"
TTF A4 H =D by

~ R AIE 12050~
[Wine]
ol v ~<—

Mo (Ha) EXH 7V
fEoHY ¥y vay b
OR 7o VK-

[Beer & Cocktail]
FY U [—HFHED] TLITA
INA R— )V
MWL E Y7 — [TUMUGI]

AN IR TV TYT
[Non-Alchol]
VERA—FNITAAE=F T4 —[FL T [3T—= [T 7N
FUL—FIN—2 [ A—5 | IV Ty —T—)V [ 7—a %

Slorc 6 la oarte
7S hvb (BR)AZa—
[(CRH#SBEMIE 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)
XRNMOBEFET[FHA] TY / 16BLUREBIZFE [ H—ERR 10%] 2BR L THVET

KPSHAIWMAZ21—RBITBHOELEFEEA, CTHREDHSE [BFEOH] OZPHNEBROLLET.

, CYz -
5%‘(/’((/’ Merww - 257 —%A=2—.

Thcde Menw - A5 —%%4 FA=a—.
MHLHTS TTEXHT £ 5

T-Bone Steak for Two

TR—> « A7—F 2 &tk (1kg)

T-Bone Steak for Three
TiR—> « RA7—F 3 &k (1kg+7+L 3009)

T-Bone Steak for Four
THR—> « 27—% 4 &k (1kgx2)

L-Bone Steak

BftEH—0cY [LIK—Y] 27— (500g)

Premium T-Bone Steak "Porter house"

K—F—I\HR « ZF—F (1kg)

( ;)/)(’;'/'(////(’/ AR XYY T -

Sautéed beef fillet and foie gras, with truffle sauce "Rossini style"
EEFT74LRETATIZ07LI7LOYY—Z
~ MEFRE ~

Roasted Rack of Lamb
BEFFEDOIIFIv Y - O—X b

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

Today’s Fish Dish
AHDEITREE

Today’s Meat Dish

FEHOPEEE

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

1EIELBR7 VE " BOFEOERFEMLIT"

Hamburg steak with foie gras

EAV—IiBE " —RBAZE" A—A b+

7

. \.,,,‘//)()/(5“()/(0’ - 7"7 ‘./)( ‘/“‘/ O)—H\ﬁ% -

Creamed Spinach

IV—LAEFYF

Sauerkraut

FI—5h

Truffle-Scented Mashed Potatoes
KNJ2T7&BVY Y aRTh

Sautéed Mushrooms

Ny al—LYT—

French Fries

7ZF1RIRT~

Onion Ring
A=AV

= 7')71 . .
Dere (y))(’/// - RO -

Fresh Oyster
ZLyyaA425— (118)

Seasonal Soup

FHMRMDRA—T

Anchovy Olives
7YFIEAIV—-7

Juicy Sausage
Ja—v—--Y—t—Y (O%F)

Assorted Natural Cheese

FFAFILF—XDEDEDLE

Truffle & Parmesan Cheese Risotto
KN)27&ENRIVEVvP—/ « F=ADIYJ Y

Assorted Charcuterie

IribFabh)—-DBEDELE (£/\L - YF3F)

DB reak - BEHO BT -

Lobster Consommé Jelly & Tomato Mousse Cocktail

ATAEEAT—I - AVI X DE)—FE

Green Salad "ORENO "style
fBEEn ) —4935%

Today’s Fresh Fish Carpaccio

AEBEOAHILINYFIT
~ JSYRY VR ~

Burrata Cheese and Tomato Caprese

75—9F—XENMNDATL—E

Today’s Appetizer

FHOFIR "HZKUS—"

Steak Tartare

EE4FRD "AT7—7 - FILFIL"
~ FEROFEE ~

Caviar Plate

REFXvE77L—b (309)

"ORENO" Special Bread
fBocficphIty (2AHvHN)

Assorted Gelato (2 Flavors)

Jr5—h2EBEDEDE

Gateau Opéra

Hh— « ARS

New York Cheesecake

Za2—3—9 - F-X7—F

’Seasonal’ Sweets

FHhDR1—Y



