%ﬁ(ﬁ@’ﬂ Q%m/
A=A A= 3—
[(CRH#EBEMIE B 13:00~15:00 (L.0.14:00) . 17:00~22:30 (L.0.21:00)
TH8H, 11:30~22:00 (L.0.20:30)

XRMAEBEIET[(HHA] TY / 16ELURRBIE [ Y—EAR10%] ZEBL THYET XBIRIEZAA—ITY / HERABRFIER<KEEENZ I EHNTETOET

Y45 F+—21—2R [ORENO]

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

Homard Consommeé Jelly / Cocktail Style with Caviar
FR=NEEDIV I AT 2V, S 7 TIVAENT
FYETI|RR
%

ORENO Bread
BhrbhHlIZRS 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

BHROBIKAY

a—b— KE S N—TF 1 —

4257 —F (T-Bone) J—R [FO—FrDzA]
%2 BELEREOTSVTY

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

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

ORENO Bread
Bhrb ) HlRN Y
*

Seasonal Salad
FHWOKVY T 5
*

Fried Potate & Onion Ring
794 FE7 F &FEFKoWoF
-

T-Bone Steak
TER=V - XAF5—%
with a7y Yafy &2 V-2 AEFYF
-

Dessert "New York Cheese Cake"
EZa=wB=f - P=dy=9
-

Café
HHOBIKAY
I—b— KIS N—TF 4 —

9V aPU=3=2 [F="2+3|

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

Homard Consommeé Jelly / Cocktail Style with Caviar
F—NVBEDAVIAT 2L/ H T TFVENLT
FYETHRE
*

Seasonal Plate
HZFEOW Y Y ~ W EOT ~
-

ORENO Bread
Bhrby)HEHZRIN Y
%k

Luxury Seafood Plate
Japanese spiny lobster "Ise-ebi" and Abalone
A€x¥, 77, BOFO"EAM"HILT
x

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

Dessert "Gateau Opéra”
Fhe=- 2y
%
Café
BHROBHAY
F==SEE S =T =

JI-R[5353AVV]
%2 BAIE TOTFHEMI—2

Sparkling Wine (Alcoholic / Non-Alcoholic)
BABRHRAIN—=T ) VT (Fva—nE /)
®
Homard Consommeé Jelly / Cocktail Style with Caviar
FR—=NWWEDIVI ATV AT TV T
FYETIRR
*

Seasonal Plate
MEOWY Y ~WEOR ) ~
*k
ORENO Bread
Bhrby)HERN Y
*k
Tilefish (Amadai)

H R DR BE X
*k
Roasted Hommard-lobster
T —NVilEoa 7 4
*k
Premium Rossini
Filet of Japanese Beef, Foie gras & Caviar, Truffle sause
Ty y—= [PE¥RE]
sk
Dessert "Today's Special”
AHODOFEAAL —
sk
Café
TthDBERAY
a—t— REK N—=TT 4 —

ORENO
Next
BERETSY
%{/{{7 5@)777/2/'/4?(/ \%//2('/1/ %/m v

[TBR] SV FA=Za2—
[T1RMeER9] 11:30~16:00 (L.0.15:00)
HKRNOEBEI (B - Y—EREBA] TY XBIRIZAA—IYTY / HEBARABRIPELRLKEBTEINDZIZEHNTEOET

[KkB>>Ftvhk]

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

Chilled Appetizer, Cocktail Style
h 7 T WAL T DB
*

ORENO Bread
BhrbyHEZRN Y
%

Seasonal Salad
AN
*

Pan-Seared Beef Tenderloin
with Red Wine Sauce

74 VHADORT L
HIA VI —2
%*
Seasonal Dessert
ZERb ) FH— b
%
Café
BHOBKAY
I—b— RE  N—TF 14—

A4 %+10008 T4 74 LAE7 A7 I SO0y Y—Z] IKEETEEXT

KBRE [HFHTL—F)
#12 BT OB FHRTE

Unlimited Soft Drinks ‘) 7 5 KV 27 (bbb BEH)

Lemonade VEX—F
Cola a2—3
Ginger Ale ¥V V7 ¥ XIT—)
Apple Juice T v 7T
Orange Juice * VL V3T
Grapefruit Juice 7 L —77)V—
Mango Guava Juice < ¥ T—7 TN
Iced Peach Tea 74 AE—F 7 4 —
Oolong Tea 7 —u V7

¥REUYHDRBBER. RBPY TOTELEZSBOLTHBYET

Plate Contents v X7L—hk
Salad 7V —YH% 55
Hamburger Steak NV 3N— 7 ~}Y 273y — 2~
Fried Shrimp TY 754
Crab Cream Croquette /1 =7V —A32W0 /S
French Fries K7 b7 54
Chicken Rice %54 A

After the meal B#DTYHY—K
Vanilla Ice Cream 3= 7 4 A

XIBEBDAZ1—DTENZ. HEOEHTHEHL>THYET

KT 14— LD TRHUTETT
(BL.7 1 F—BRAFROCASR SEBEOTH YY)

(/)/@f/qy %m[/e// o@}we/z/ t%m/

[TBHREBRE] 724X —V
[Ti24t65R9] 13:30~16:00 (L.0.15:00)
HKRNOBER (B - Y—ERRBA] TY XBIRIZAA—ITY / HEBRBRPELLKEBTINDZIZEHNTEVOET

BXRRE [PI72X—VF1—]
2RBEH22U—

Scone with Jam & Cream
"fA 7Yyt Aa—v
HRBI T4 F2—N&I7U—F v K7 Y —A

First Course
~Savories & Sandwiches~
"By y—=@l" )27 T AT TITDF—T R
FryeriYy—r, Y7 —27Y—A with 7 =—
)2 7FLH Y L vF

Second Course
~Baked Goods & Mousse~
r—%
INA B — R kW ELY $F
A h—+FXRF
< FL—2X

Third Course
~Sweets & Soup~

)7 IV— DA — T4 T

BRBBIAN—HUVSE (1K) F&
(ZIv2—IvE E)

BRABBBY v N—Z2 (1) [F&

Tea Selection
F—H=vr - kfuar
s ZR) BV b BV Ny A A A X
T—NV7 LA
7 v ¥ A CTC
v Hh 724 74— :MORINGA (€Y ¥ 7)
ZiRE 7 L —N—F 1 —

Herbal Tea
FVIFN" Ty va"N=TF 4 —
T—X7 VY F (u—ZAky T&NAERXHR)
NETFTAE—-&T7VLYy YaLEY
VXAI VT A —
HEI—INT 4 —

LEYT I A

Coffee
ThovFa=k= gf EATVY 7

Cold Drink

I=ZF Vb TARI—— / TARE—=FFT4— / TARAT 4 —
IN—v Tl fRa—5 VvV x—x—N / VEA—F (ERH)
<Aha v LY S V=T IN— S T— S FTTN
L% C/d/y Q,Z&;Z/ﬁf/’ ((;7///6;”(/ ‘Next
REIBEBRONPUVSTSY Rt aiten i
[(CRER#ERIYE B 13:00~15:00 (L.0.14:00) . 17:00~22:30 (L.0.21:00) M

8% 11:30~22:00 (L.0.20:30)

HRNMABIIET[HHA] TY / 16ELUREBIE [ Y—ERR10%] ZRBL THYET XEBIREAX—IYTT / HIEBRABRPER<KERSNZIIEHNIETOET

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

Caviar Plate
ZEF Y TS L — b
%

Homard Consommé Jelly / Cocktail Style
FR—=NWHEDIVI AT 2V H 7T IVALNT

*

Seasonal Plate

OB Y ~WIEDFHN ~
*

ORENO Bread
BhrbY)HERN Y

VAUIBROAVYDNXPIVE
+308UEDORY Y HITE
(2B BE)

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

%k

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

*

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

B BEKAY
I—e—REK N—=TF 14—

~ SRBHY ~

e YNVDSHEEZISRHFMEI. BRIBICEDEIBLEONT VY SDAVZYVLAIINTHELET (ETRIBHE)

ESICE—WPOARF— NOTIVHRBIBMEDOREBOR UV HTSVTT,
HNUY O OBEICK > TITBICREN B3 6D TELET

y?
a%m/ a la carte

73Rk (B&R) XZa—
(TREE”MIE 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)

HRMMIABIZET[(HA ] TY / 16BLREBIER [ —ERR10%] ZRBL THYET

KPSHIEAZ21—RBIFHOIIEFEEA, CTHREDZSE [BFEOH] OZPHESROLET,

YA Y _
(/fff(/ Menw - 25—%x=2—.

Thde Meni - A5 —%%4 FA=a2—.
MEGNTD THENHT X7

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

T-Bone Steak for Three

TR—> « R7—F 3 &tk (1kg+7rL 3009)

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

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

Premium T-Bone Steak "Porter house"

R—F—IN\DIR - Z7—F (1kg)

pecialite - A3 %Y 7 -

Sautéed beef fillet and foie gras, with truffle sauce "Rossini style"
EE4F71LALTATPIZ07LI7LOYI—Z
~ MEFR ~

Roasted Rack of Lamb
BEFFEDOIIFIvY - O—Xb

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

Today’s Fish Dish

FHOATEEE

Today’s Meat Dish

AHDORHEE

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

1EIECIRR7 7E "BOEOERFEMEILT"

Hamburg steak with foie gras

mAV—ILEE " —BRcE"A—A K

Ipppelizers - 7T YR Y DR -

Lobster Consommé Jelly & Tomato Mousse Cocktail

ATAEEAT—I - AV A DE)—-FE

Green Salad "ORENO "style
fBEEn -9

Today’s Fresh Fish Carpaccio

AEBREOAHILINYFIT
~ JSVAJVE ~

Burrata Cheese and Tomato Caprese

75—9F—RXEMNMDATL—E

Today’s Appetizer

FHORIR "AZRKUS—"

Steak Tartare

EEFRAD "AT—7 - JILFIL"
~ FHROFEE ~

Caviar Plate

REXFTEF77L—b (309)

Creamed Spinach

JY—LREFYF

Sauerkraut

#7359k

Truffle-Scented Mashed Potatoes
KJa7&3Yy>aRkTh

Sautéed Mushrooms

XYY —LYT—

French Fries

7Z1RRT~

Onion Ring

A=AIIVY

) (y//)()?/f - RO -

Fresh Oyster
ZLy2aAL429— (118)

Seasonal Soup

FHMRMDRA—T

Anchovy Olives
PoFIaEAI—-7

Juicy Sausage
Ya—y—Y—t—Y (1%)

Assorted Natural Cheese

FFAINF—AXDEHEDE

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

Assorted Charcuterie

IrilFah)—DBEDELE (£/\L - YF3F)

)

reale - BEHRO BRI -

"ORENO" Special Bread
BoZrEbbhINY (2AYK)

~f%yﬁ-ﬁ%®03a§-

Assorted Gelato (2 Flavors)
Jro—hN2EEDEDE

Gateau Opéra

Hh— - AR

New York Cheesecake
Z2—3-% - F-XT—%

’Seasonal’ Sweets

FEHOR1—Y



