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Sparkling Wine (Alcoholic / Non-Alcoholic)
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Chilled Appetizer, Cocktail Style Chilled Appetizer, Cocktail Style
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ORENO Bread ORENO Bread
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Seasonal Salad Seasonal Salad
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Pan-Seared Beef Tenderloin Beef Fillet & Foie Gras Rossini Style

with Red Wine Sauce with Truffle Sause
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HIA VI —R F)a2a7v—2
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Seasonal Dessert Seasonal Dessert
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Café Café
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"Rossini" Sautéed beef fillet and foie gras, with périgueux sauce
$T7«4LARETAT7IT Z00v—=
~2M)aT7DY—RT ~

Pan-seared beef fillet, with red wine sauce

$74LA0ETIDIRIL
~ FTALYDY—AT ~

Hamburg steak with foie gras
[ORENO]"Oy>¥—Z=@A" I\YI\—=9
I\VIN—2'300g +7 A7 T FTKEHR D

Hamburg steak

[ORENOJ /\>/\—%'(300g)

L -bone steak set
LIR—>YRX7—%F B00g v ~
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Today’s special fish plate

AHofARIE

KIEBD 220ty MM [TPHRTEE] & [BEBRE] X=2—TY
Seasonal soup and grand salad

REYSY+FHioXA—7

Homard lobster roast with pasta Todays special lunch set

FEAV—ILiBEoO—AK AHDARYYILZVF
Truffle topping . ‘ Seasonal soup
BEBOEYIXZ1—(C + kJaZbvEYY 1000m + FHOA—T 500m
TSRALTEBLAF TS Foig gras topping ‘_ Homerﬁ_?de truffle buttg‘r
7 : +EM7A7YS5  1000m +BEREF27/5— 500

DESSERT & CAFE

Coffee / Black tea / Chamomile tea / Lemongrass tea

Cfebbd—b— #{FXHEZ—=INFT4— LEVIFRX #500m
Dessert & Cafe set
AHOTH =M &ah7x YN suramztosrSRCEFET) 800m
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Tea Selection
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Scone with Jam & Cream
"L Yy va' RAa—v
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First Course
~Savories & Sandwiches~
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N 27FBLYY AL v F Herbal Tea
FIVIVFNV" Ty va" N=TF 14—
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Second Course
~Baked Goods & Mousse~
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INA S B — R HEI—=IT 4 —
A b= ART LEY T IR
R FL—X

Coffee

Third Course
~Sweets & Soup~
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Cold Drink
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Sparkling Wine (Alcoholic / Non-Alcoholic)
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Homard Consommé Jelly / Cocktail Style with Caviar
FR=NEDILI AT 2V, H 7T IVALNT
FYETIRR
*

ORENO Bread
Bhrbyh HHZRNN Y
*

Today's Fish Dish
A H i SR B
*

Tournedos Rossini
with Truffle Madeira Sauce

T AVRAE 7T 50Oy Y—=

)27V —2A
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Today's Special Dessert
FERbY AL —
*
Café
BHROBIKAY
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$25—% (T-Bone) J—R [JO—FKH 1]
X2 BEUERED ISV T

Sparkling Wine (Alcoholic / Non-Alcoholic)
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Homard Consommé Jelly / Cocktail Style with Caviar
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Sparkling Wine (Alcoholic / Non-Alcoholic)
BRABRRAIN=7 Y T (7 va—nh/ )
%

Homard Consommeé Jelly / Cocktail Style with Caviar
FR=NEFEEDIV I AV 2L A7 TV T
FYETIRR
*

Seasonal Plate
WD) Y ~ RO ~
&

ORENO Bread
Bhrbyh HE RN Y
*

Luxury Seafood Plate
Japanese spiny lobster "Ise-ebi” and Abalone
At ¥, 7UE, #EOXED"FAH" LT
&

Premium Rossini

Filet of Japanese Beef, Foie gras & Caviar, Truffle sause

oy ¥—= [PUEE]
%
Dessert "Gateau Opéra”
A bh— - FXZ
%
Café
BEHROBHKAY
a—v— HfE N—=TF 4 —

I—-R[H5UAXVV]
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Sparkling Wine (Alcoholic / Non-Alcoholic)
BRABRRARAIN—=T ) VT (Fra—nvt /i)
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Homard Consommeé Jelly / Cocktail Style with Caviar
= WEDAYI AT 2L A7 TIVAENT

XxCTHRR FrETHZ
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Seasonal Plate
ORENO Bread .
~KHIEDH ) ~
BAab Y iy PO ) G110
S *I Salad ORENO Bread
easonal Sala Bab ) Hlize sy
FHORYVY T 5 N
g Tilefish (Amadai)
Fried Potate & Onion Ring H A ok 4505 %
794 FRT M &F=F2) VT *
] Roasted Hommard-lobster
T-Bone Steak F—IilHEEoa s 4
THR—Y - A57—F %
with N 27~ Va2 RF b&Z V) —AAEFvF Premium Rossini
* Filet of Japanese Beef, Foie gras & Caviar, Truffle sause
Dessert "New York Cheese Cake" oy ¥y—= [PEE]
—a—g9—7 - F—Xr—% *
* Dessert "Today's Special”
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Caviar Plate
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Homard Consommé Jelly / Cocktail Style
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Premium Rossini FLITAHT— . F
Filet of Japanese Beef, Foie gras & Caviar, Truffle sause VA= 7 ~ = 2_15'
Dessert "Today's Special” B Ry )—F
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Café FhaA—7
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T-Bone Steak for Two
THR—> « 27—% 2 &tk (1kg)

Creamed Spinach

IV—LAEFYF

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

Sauerkraut

FI—5Ih

T-Bone Steak for Four
THR—> « A7—% 4 &tk (1kgx2)

Truffle-Scented Mashed Potatoes
KJ2T7&FBVY Y2 aRTh

L-Bone Steak
BfE—A1sy [LI—>] AF7—F (5009)

Sautéed Mushrooms

7YY al—LYF—

French Fries

714 RKRT

Premium T-Bone Steak "Porter house"

R—5—N\IR « 7—F (1kg)

Onion Ring
=AYy

’ ~ e . ~ o ~ - = 77)
G’/)(’(’/(l///(’ AR X T - e
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D2 (y;/)()/// - RO -

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

Fresh Oyster
ZLyyaALRT— (1{E)

Roasted Rack of Lamb
B EFFEDOIIFIv Y - O—X b

Seasonal Soup

ZHMRMDRA—T

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

Anchovy Olives
FYFIEAIV-7

Today’s Fish Dish Juicy Sausage

AHDORANTEIE Ja—y—--YY—t—Y (%F)
Today’s Meat Dish Assorted Natural Cheese
AHDOAEEE FFaFILF—ADELEDLE

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

1EIELIBER7 VE "BOFEOERFEMLIT"

Truffle & Parmesan Cheese Risotto
KJaZENRIVEIvP—/ - F=ZADVYYE

Assorted Charcuterie

IrILFINI-DBRDEDE (£/\L - Y53F)

Hamburg steak with foie gras

EAV—IiBE"—RBAZE" A—A

( L

DBreal: - BERHEO BRI -

Ippelizers - 752 AT Y DRI -

Lobster Consommé Jelly & Tomato Mousse Cocktail

ATAEEAT—IL - AVI X DE)—FE

"ORENO" Special Bread
BoZEbIt> (2AYHK)

Green Salad "ORENO "style

BEL I V—835

Today’s Fresh Fish Carpaccio o
ARBEADHILICYF I Chessert - BHBDOVE L X -
~JSVAJVE ~

Burrata Cheese and Tomato Caprese

I5—9F—RXEMNMDATL—E

Assorted Gelato (2 Flavors)
Jro—h2EEDEDE

Today’s Appetizer

FHDEIE "BZEXUS—M"

Gateau Opéra

Hh— - AR

Steak Tartare

EEFRD "ATF—7 - FILFIL"
~ FERDFES ~

New York Cheesecake
=2—3-% - FRT—%

’Seasonal’ Sweets

FHhoDR1—Y

Caviar Plate

REFXFvYE77L—b (309)



