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

Homard Consommé Jelly / Cocktail Style with Caviar
=N EDAYI AT 2L Hh 7 TN T
FYETI|RR
%

ORENO Bread
Bhrbyh HlZR Y
*

Today's Fish Dish
A H OfffOR B
%

Tournedos Rossini
with Truffle Madeira Sauce

74 VRAETZFT IS0y ¥Y—=

)27V —2A
%
Today's Special Dessert
FEhb )AL=V
%
Café
BHROBIKAY

J—v— KK N—TF 4 —

$25F—=% (T-Bone) J—R [FO—Kzx1]
X2 B LERED TSV TY

Sparkling Wine (Alcoholic / Non-Alcoholic)
BRABRAIN=T Y T (7va—ni/ )
%

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

ORENO Bread
Bhb ) HH RS~
%

Seasonal Salad
FHOKYY T 5
*

Fried Potate & Onion Ring
794 FRTF N &F=F2Y) VT
%
T-Bone Steak
THR—-Y - A5—F
with M) 27<% v Y2 RTF b&Z V=2 AT v F
%
Dessert "New York Cheese Cake"
—a—3—7 - F—XFr—%

S5YarPY—23—R [#—=5RAL3]

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

Homard Consommeé Jelly / Cocktail Style with Caviar
FR—=NWWEDIVI ATV 2V AT TIVAENLT
FYUETHRE
*

Seasonal Plate

PZEDWE Y Y ~ RO ~
*
ORENO Bread
Borby) HEHZRS Y
*

Luxury Seafood Plate
Japanese spiny lobster "Ise-ebi"” and Abalone
A, 77, HOFED"FAH " T
*

Premium Rossini
Filet of Japanese Beef, Foie gras & Caviar, Truffle sause
oy ¥ —= [5G
*

Dessert "Gateau Opéra”
Hh—+FXRZ
%
Café
BHROBHRAY
a—b— HEK =TT 4 —

JI—R[G3UAVV]
%2 BAIE TOTHHEMI—

Sparkling Wine (Alcoholic / Non-Alcoholic)
BRBHRAIN=T Y VT (FTra—NE k)
*
Homard Consommeé Jelly / Cocktail Style with Caviar
i?—wﬁ%@n/VXJJV/ﬂ7?wﬁﬁf
jﬁ: 2y E— 7 W A
*

Seasonal Plate
MZEOWY Y ~WEROF ) ~
*

ORENO Bread
Bhrby)HHRN Y
*

Tilefish (Amadai)

H i OR A E X
*

Roasted Hommard-lobster
T —NVilEEoa 7 4
*

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

%k

% Dessert "Today's Special”
Café ARKHOFFRAAL —
BHOBIKAY o
I—v— R N—=TF 14— Cafe
THRDOBIKAY
I—b— RIE N—=TF 4 —
%o
ORENO

GRAND MAISON
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[TiefEm] £ 8 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)
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[27—RAFHS5R 2]
X TRESOE TOTPNSATSVTY

==

Caviar Plate
SFEF YT S L— 1

Homard Consommé Jelly / Cocktail Style
FR=NGEDIALI AT 2V, Hh 7 T IVALENT

Seasonal Plate

ZFEORE YY) ~ RO ~

ORENO Bread
Borbh)HHERN Y

Luxury Seafood Plate
Japanese spiny lobster "Ise-ebi"” and Abalone
ALY, 7O, BOFEO " "FAM" 4T

Premium Rossini
Filet of Japanese Beef, Foie gras & Caviar, Truffle sause
oy y—= [PENGE]
Dessert "Today's Special”
AHDIFEAAL —

Café
BHEDOBKAY
I—e— KK N—=TF 4 —

~ 2 RERBE ~
e YNUHSBEDZBRHPMIE. THFLEICR U THSEIRIC

SHOEICBREDANPYYIDAVEYVLUINCHELET
BICE=ILYHA RE—, HHFIVHLTRBME [265R5)

(AP RZAVS N R— )
D ZA5—2) v 7 FLIT AN, R—)
o {1

FLYVITa—R

fEoH Yxnva vy b s s
Rovyvd—T a—RA

o FLITA

D 75 > K- ;;Z;;;f;
BEOHR TLIT A B
afh-a—3

KIRIN — %44 ) Premium

w57 FE—N PRI -5

VryIVx—x1—)

HLE VT — .
FLIT AT — el
1 v—a v
P =4 P4 AT 4 —
AN 7
RZAVNEY 4
AYARFLYY
A=
2 e

NAFLy b= 7

L/y//(//” @///l(’/’ Jj/////
[g¥ﬂ®b+¢74b F4F—TS5YV

[(TR#HEE] £ B 17:30~22:30 (L.0.21:00)
1+ B%% 16:00~22:00 (L.0.20:30)

j/ r// @///z{// J/ leree
[ZFHDH] EIu/—_ s FAF=TSY
[(TR#E[™] ¥ H 17:30~22:30 (L.0.21:00)

+B8% 16:00~22:00 (L.0.20:30)

MXRMMIEEIE [ - —ERRBA ] TY XBREBAA—IYTYT / HERABRPER<KERENZIZEHIETVET

DINNER 4241 - F4F—tvh]
XTPHNERTSV

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

Homard Consommé Jelly / Cocktail Style
FR=NWEDILI AT 2V, H 7T IVALENT
*

ORENO Bread
BhrbyHE RSV
%k
Seasonal Salad
B4y
%

Pan-Seared Beef Tenderloin
with Red Wine Sauce

r74 VHADORT L
ITAL V) —R

%k

Café
BHDOBIKAY
a—b— KNIk N—TF 4 —

XZHbbDEy MIFYF—MINETEA

(Wéf'el?(/@;?//lef’ (‘C\l (/[(/)/(’ﬁ c// el
[ZE2HDH] [2BFBRE] BRARAT—F - FT1F—tLvhk

[TIR#E/™] € 17:30~22:30 (L.0.21:00)
B4 16:00~22:00 (L.0.20:30)

DINNER [Qyy—= - F4F—tyh]
XTPHWERTS Y

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

Homard Consommeé Jelly / Cocktail Style
FR—=NEEDALI AT 2V H 7 T IALN.T
%

ORENO Bread
BhrbhHEIR Y
%

Seasonal Salad
Y AR
%k

Tournedos Rossini
with Truffle Madeira Sauce

74 VRAETZAT IOy Y—=
P27 - RYTFT—=V—2R
%k

Café
BHOBIKAY
a—b— KNIk N—=TF 4 —

XZHELHDEY MZFYF—MIfTE FEFERA

/4 (/a/ D G
[ZPHDH] ls%ﬁurﬂﬁm] F4F—T5V

[(TR#ER[] . B 17:30~22:30 (L.0.21:00)
1 B4 16:00~22:00 (L.0.20:30)

MERRMOBE (- Y—ERRA] TY XBREBA A —ITT / REBERABRPSL<ERTENZ I EHTEVET

DINNER BAREE [L A—Y - AF—F€v ]
XITPHNEA 2 BEREDTSVTY

Sparkling Wine (Alcoholic / Non-Alcoholic)
BRARBRBAIN=7 ) VT (Fra—ni /i)
%

Homard Consommé Jelly / Cocktail Style
FR=NGEDIALI AT 2V T 7 T IVAENLT

%

ORENO Bread
Borby HEZRR Y
%
Seasonal Salad
FHOKV ST ¥
%

Fried Potate & Onion Ring
794 FRTFMN&F=F Y VT
*

L-Bone Steak
LR— (Fff&H—uf ) 257—%
X24KETY 2T
%*

Dessert "New York Cheese Cake"
—a—g—7 - F—Xr—%

%

Café
B D BIKAY
a—b— KK N—=TF 14—

DINNER IN—F14—D35V]
X ITPHNER . 3 BEULREDTSVTT

~ Rk A IBOE 1205~
[Wine]
fEni a1 < —

Mo (Hua) XA 7V
fEOH Y v vay b
OHR 7T K-

[Beer & Cocktail]
) [—FHED] FLIT A
NA R—)v
ML E YT — [TUMUGI]

AN AR TV TYT
[Non-Alchol]
VERA—FITAAE—FT 4=/ F VLTV T= T 7N
FL—=FIN—=2[a=5 | I IVx—T—)[I—a i

~Fh 3~
Sparkling Wine (Alcoholic / Non-Alcoholic)
TRYT 47 6O bt
%
Fried Potate & Onion Ring
794 FRTMN&F=F )T
%
Beef Sir-loin Steak
FH—uf OFAFIv - AT —F
%
Truffle Risotto
Moz VIV —)F—ZADY Vv |
%
Dessert "New York Cheese Cake"
TTA AP =D b

5%/4;2/// @ la carle
7S hVb (BR)AZa—
[(CR#E™mIE B 13:00~15:30 (L.0.14:30) . 17:30~22:30 (L.0.21:00)
THH, 11:30~22:00 (L.0.20:30)
HRNMOBEFET[FHA] TY / 16BLUREBIZFE (4 —ERR10%] 2BRE L THVET

KPSHIEAZ2—RBIFHOIILTFEEA, CHREDHSE [BFEOH] OZPHESROLET,

(/f(w /]//;1// AT —F A= 2—-

Menuw - 257 —%%4 Fr=a—.
MEGMTD THENHT X7

T-Bone Steak for Two
THR—> « 27—% 2 &tk (1kg)

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

T-Bone Steak for Four

TiR—=> « R7—F 4 &tk (1kgx2)

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

Premium T-Bone Steak "Porter house"

R—5—IN\DR « 27—F (1kg)

(pecialite” - 2<% %) 7 -

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

Roasted Rack of Lamb
BEFFEDOIIFIvY - O—Xb

"ORENO" Hamburger Steak
ORENO \YI\—=¥

Today’s Fish Dish

FHOANTEEE

Today’s Meat Dish

AHOREEE

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

1EIECI/RR7 T "BOEOERFEMEILT"

Hamburg steak with foie gras

EAV—IiBE —RBACE" A—X b

s

Creamed Spinach

IV—LAREFYF

Sauerkraut

FI—5Ih

Truffle-Scented Mashed Potatoes
KNJa7&33y>aRkTh

Sautéed Mushrooms

Ny alb—LYT—

French Fries

771 RIRKTk

Onion Ring

A=AIIVY

) 7_7):77 ) 7, &3
Do appdit - EREO—

Fresh Oyster

ZLyyaA(R5— (118)

Seasonal Soup

FHMRMDRA—T

Anchovy Olives

FPyFaEAIV—-T

Juicy Sausage
Ya—y—V—t—Y (1%)

Assorted Natural Cheese

FFAFINF—ADEDHEDLE

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

Assorted Charcuterie

IrILFaNI—-DBEDEDE (£/\L - Y53F)

hl

cealt - BEFO BT -

Lobster Consommé Jelly & Tomato Mousse Cocktail

ATAEEAT—I - AV A DE)—-FE

Green Salad "ORENO "style
fBEEn I —>435%

Today’s Fresh Fish Carpaccio

FEEEDOAHIV/INYF3
~ ISR VE ~

Burrata Cheese and Tomato Caprese

T753—9F—RXEMNNDATL—E

Today’s Appetizer

FHORIX "@ZRU5—MI"

Steak Tartare

EE4AD "AT7—7 + FILFIL"
~ READFEX ~

Caviar Plate

REFTYE77L—b (309)

"ORENO" Special Bread
fEnZfEbIt> (2HYHK)

csiert - BEHRODE L X -

Assorted Gelato (2 Flavors)

JIo—h2EBRDEDE

Gateau Opéra

Hh— « ARS

New York Cheesecake
Za2—3—9 - F-RXT7—F

’Seasonal’ Sweets

FEHDR1—Y




