%&/M@’ﬂ {%ﬁw/
J—AAZa—
[(CRH#SEMIE B 13:00~15:30 (L.0.14:30) . 17:30~22:30 (L.0.21:00)
8%, 11:30~22:00 (L.0.20:30)

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

Y5 F+—I1—2R [ORENO]

Sparkling Wine (Alcoholic / Non-Alcoholic)
BRABBRAN=T Y VT (7 ra—nt /)
&

Homard Consommeé Jelly / Cocktail Style with Caviar
=N EDAYI AT 2L Hh 7 TN T
FYETIRR
%

ORENO Bread
BhrbhHEIZRS Y
*

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

Tournedos Rossini
with Truffle Madeira Sauce

BTAVRET AT IO Y ¥ —=
F)a7V—2A
%
Today's Special Dessert

AKHDOIFEZA —v
%
Café

BEHOBIKAY

d—b— KEK A N—=T T4 —

$25F—=% (T-Bone) J—R [FO—Kx1]
2 B LERED TSV TY

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

Homard Consommeé Jelly / Cocktail Style with Caviar
FR—=NEDIL IRV 2V 7 TR T
FYETIRA
*

ORENO Bread
Bhby) HH %R
%

Seasonal Salad
FHWOKYY T 5
*

Fried Potate & Onion Ring
T7IA4AKRT P &F=FTY T
%
T-Bone Steak
THR—Y - A5—F
with M) 27<y Y aR7 F &7V —LAET v F
%

S5YarPY—23—R [#—=5RAk3]

Sparkling Wine (Alcoholic / Non-Alcoholic)
BRARBRRAIN—=7 ) VT (Fra—ni /i)
*

Homard Consommeé Jelly / Cocktail Style with Caviar
IR —=VHEDAI AT 2L H 7 TN T
FYETIRZ
*

Seasonal Plate
PZEDOEE Y ¥ ~ WEORN ~
*

ORENO Bread
BhrbhHEIZR Y
*

Luxury Seafood Plate
Japanese spiny lobster "Ise-ebi"” and Abalone
Atx¥, 7Y, HBO¥O"EAM " T
*

Premium Rossini
Filet of Japanese Beef, Foie gras & Caviar, Truffle sause
Ty y—= [PEs7E]

*

Dessert "Gateau Opéra”

A h— - FXRZ
*

Café
BB BIKAY
a—t— KE N—T T4 —

JI—R[G3UAVV]
2 BAIE TOTHHEMI—

Sparkling Wine (Alcoholic / Non-Alcoholic)
BARBRARAIN=TN) VT (7 ra—ni/ &)
*

Homard Consommeé Jelly / Cocktail Style with Caviar
FR—=NWWEDIVI ATV AT T IV T
FYETHRR
%

Seasonal Plate

MEOWY Y ~WKROF ) ~
*
ORENO Bread
Bhrby)HHERIN Y
*
Tilefish (Amadai)
H A ORAE X
*
Roasted Hommard-lobster
T —ViEou T 4
*
Premium Rossini
Filet of Japanese Beef, Foie gras & Caviar, Truffle sause

Dessert "New York Cheese Cake" ay ¥—= [PYEEJ
—a—3—7 - F—Xr—% *
* Dessert "Today's Special”
Café AKHOFFEZA AL —
%O BIKAY o
I—b— KK N=TF 14— Café
TthDOBERAY
I—— RE N—=TF 14—
‘?ﬁ In)
ORENO

GRAND MAISON

Next
BERETS YV

(/%%/”r/f//y %/ﬂ/’/e{/ ,%/2(%/ e(/?//fjill

v

[TBR] SVFAZa—

[ZiRHEEAE] 11:30~16:00 (L.O0.15:00)
RIS (B - Y —ERBA ] TY #BIRRA A—YTT / HERBRPER<ETEINBZIEHNTELET

[MxBsvFtvhk]

Sparkling Wine (Alcoholic / Non-Alcoholic)
BRABRRARAIN—=T Y VT (Fra—nt/ k)
x
Chilled Appetizer, Cocktail Style
7 7 F VAN T OB
%

ORENO Bread
BhrbyHlIZRS Y
x
Seasonal Salad
P AN
*

Pan-Seared Beef Tenderloin
with Red Wine Sauce
174 VRHORT L
HIA VI —R
%*

Seasonal Dessert
ZHb Y FH— b
%
Café
BEHOBIKAY
I—b— REN—T T4 —

RBRE [BFHEITL—H]
¥12 AT OB FHRRE

Unlimited Soft Drinks ) 7 kK27 (&bhohEH)

Lemonade VEAX—F
Cola a—9
Ginger Ale ¥V v 7 xXIT—)
Apple Juice T v 7V
Orange Juice * VL ¥
Grapefruit Juice 7 L —"77)v—
Mango Guava Juice < ¥ T—7 TN
Iced Peach Tea T7A A —F T 14—
Oolong Tea 7 —u V7

¥REUYHDRBBEIR. RBPY TOTELEZSBOLTHBYET

Plate Contents v X7L—hk
Salad 7V —2H% I35
Hamburger Steak 7N ¥ 7N—7 ~p) 278y — 2~
Fried Shrimp Y754
Crab Cream Croquette # =7V —A220T v/
French Fries X7 +7 34
Chicken Rice %714 A

After the meal B#DTHY—k
Vanilla Ice Cream =57 4 A

HIBESDAZ1—DTENR. HHOEHTHEH>THYET

X1 +1000m8THTALRETATISOOYY—=Z] ICEETEET

%54 F—R4 LY TEHETETT

(%éf’(/f{y :@771[760/ Q%Z/i/(/é/ f}/ﬁ, )
[BRBRE] 772X —YF1—

[(TR#EAI ¥ B 13:00~15:30 (L.0.14:30)
+8#% 13:30~16:00 (L.0.15:00)

XRRMBE (- Y—ERRHA] TY XBIRIEZA A —ITY / HERBRIEL<EEENB I ENTEVET

BRRE [PI72X—VFT1—]
2RRAHI2IU—

~ 20—V + ARV KZEE ~

MEMICIVLEDY I§

Scone with Jam & Cream
"4 Uy va" Aa—v
HERBMa 74 F2—V&7U—F v K7 ) —A

First Course
~Savories & Sandwiches~
"y Y—oi" P27 T TSI DF =TV
FrE7EY—FY, YU -7 —2L with 7 =—
M) 2T7&FBLY Y AL vF

Second Course
~Baked Goods & Mousse~
r—%
A S A=K
A h—+FXRZ
< FL—2X

Third Course
~Sweets & Soup~

BTN —"2 DA —TH:AT

I=F Vb
TINV—Tal
Ahua Y

BRBBIAN—HUVE (1K) F&E
(ZIVD—IVE E)

BRHBHBY v YN—Z2 (18 It &

~ BFRBE+VYIL NIV H 2EEERHHE ~

Tea Selection
AT S Y o g4 | Y
=) - kh VY FFT7Ty v a
7—=I7 LA
7 v A CTC
2 h 724 74— MORINGA (EV V7))
FHIRE 7 L —IN—F 1 —

Herbal Tea
FVIFNV" Ty a"N—=TF 4 —
T—X7VL Y F (u—Xky7&NAERAHR)
NETFGALE—-&TZLy aLEY
VXYAI VT4 —
AEI—NVTF 4 —

LEVT TSR

Coffee
TV Fa—k— or TATL vV

Cold Drink
TAAA—— / TAAE—-FF14— / TAAT A4 —
fRa—5 VvV x—x— / LERX—F (EHKHE)

ALY ST V—FIN—y = T— S TTN

L% f//{y @;Uil’/ & QC}Z//(//;?[[/ Next “
REIRLR [SHBI—R] + [RBKE TS5V o s ®
[T#R#E™M] ¥ B 13:00~15:30 (L.0.14:30) / 17:30~22:30 (L.0.21:00) -

+8% 11:30~22:00 (L.0.20:30)
HETRRET (B2 ] TY / 16HLBEHE [ ¥ —EXR 10%] 2#ERL TEYET BRI X —YTT / HERBEFER<EESNZ LA TEOET
ORENO UY—Fk [SKY]

[27—RFHSR 1 2]
* CRERBE TOTIHNERTSVTT

==

Caviar Plate
FEF YT T L— |

Homard Consommé Jelly / Cocktail Style
F—NEDILIRATV 2V 7 TV T

Seasonal Plate

WEOEE ) Y ~ RO ~

ORENO Bread
Bhrby)HERN Y

Luxury Seafood Plate
Japanese spiny lobster "Ise-ebi" and Abalone
AT ¥, 7UE, BOFED "EAFH"EVT

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

Dessert "Today's Special”
RKHOFFEA AL —
Café
BHROBHRAY
T—b— K N—TF 4 —

~ 2 BB E ~
VP YNVHSBEZBRBMIF. THFLEICISL THHEIC

HhEIEBLEONPYVESILVEYVLYIHCHELET
FBICE—IL®HA RF—, hHFIVHETRANE [205R5)

INA R— )V
TVLIT LN FR—)

DT x I
WDV AIN—2 ) V7
g HI
fEoH Yy ray b
BoOH 7L I T A

FLvIVa—R
XyI—Va—R

WDk 75 ¥ K 7T 2= A
s TU—TTN—
o ST
KIRIN —%# ) Premium _
KDr 57 FE—L FR(ELI=7
HWLE LT — I r =
FLIT AT — ;f§:£
Vrbh=v7 . L
rSTRTY TAARAE—=F T 1 —
PRADDEY .
HYRFLYY
5ha—2
Y77

NAFLy b= 7

WMena i lew carte

Next

FeS-AWMAZa—

P-Shh (BRI AZa— v
[(CIRHFMIE B 13:00~15:30 (L.0.14:30) .7 17:30~22:30 (L.0.21:00)
8%, 11:30~22:00 (L.0.20:30)

XRNMABIZET (A ] TY / 16BLREBIER [ Y—ERR10%] ZRBL THYET

KPSHIEAZ21—RBIFHOIILFEEA, CTHREDHSE [HFEOH] OZPHESRAOLET,

(yf()((/r Merw - 25 —%2=2—.

e Mepw - 25—%94 FAZ2—.
ST D STECTEIT £ 5

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> [LiIK—>] AF7—F (5009)

Premium T-Bone Steak "Porter house"

R—H—I\92Z « 27 —% (1kg)

(Hpeicialite’ - 2<% %) 7 -

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

Roasted Rack of Lamb
BEFFEDOIIFIvY - O—Xb

"ORENO" Hamburger Steak
ORENO A\ /)X\—=%

Today’s Fish Dish

FHOANTEEE

Today’s Meat Dish

AHDORHEEE

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

1EIECI/RR77E "BOEOERMHEMEILT"

Hamburg steak with foie gras

mAV—IEE " —BRcE"A—A K

IWpelizers - 75 XT Y DR -

Lobster Consommé Jelly & Tomato Mousse Cocktail

ATAEEAT—I - AV A DE)—-FE

Green Salad "ORENO "style
fBEEn I —>49354

Today’s Fresh Fish Carpaccio

AEHEDHIVINYF 3
~ ISR VE ~

Burrata Cheese and Tomato Caprese

T75—9F—RXEMNNDATL—E

Today’s Appetizer

FHORIR "AZRKUS—"

Steak Tartare

EEFAD "AT—7 - FILTIL"
~ FHRDFES ~

Caviar Plate

REFTYE77L—b (309)

Creamed Spinach

JY—LREFYF

Sauerkraut

#7359k

Truffle-Scented Mashed Potatoes
KJa7&33yaRkTh

Sautéed Mushrooms

Nv2alb—=LYT—

French Fries

771 RIRTk

Onion Ring

A=AIIVY

Vr‘i_r)/n] Ay e
ez (y//)()f(f S BED—E -

Fresh Oyster
ZLy2aAA4R9— (118)

Seasonal Soup

FHMRMDRA—T

Anchovy Olives
PoFaEAI—7

Juicy Sausage
Ya—y—Y—t—Y (1%)

Assorted Natural Cheese

FFAFILF—RXDEDEDLE

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

Assorted Charcuterie

IriLFaNI—-DBEDEDE (£/\L - T53F)

)

cealt - BEFO BT -

"ORENO" Special Bread
BoZrEbbINY (2AYK)

csiert - BEHRODE L X -

Assorted Gelato (2 Flavors)
Jro—hN2EEDEDE

Gateau Opéra

Hh— - AR

New York Cheesecake
Z2—3-% - F-XT—%

’Seasonal’ Sweets

FEHDR1—Y




