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Today's Fish Dish
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Tournedos Rossini
with Truffle Madeira Sauce
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Today's Special Dessert
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Homard Consommé Jelly / Cocktail Style with Caviar
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ORENO Bread
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Seasonal Salad
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%

Fried Potate & Onion Ring
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%
T-Bone Steak
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%
Dessert "New York Cheese Cake"
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Seasonal Plate
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ORENO Bread
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Luxury Seafood Plate
Japanese spiny lobster “Ise-ebi"” and Abalone
ALY, TUE, HO¥D"FAM" LT
*

Premium Rossini
Filet of Japanese Beef, Foie gras & Caviar, Truffle sause
Ty y—= [PYEH)E]
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Dessert "Gateau Opéra”
b= FXRZ
*
Café
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Champagne (Alcoholic / Non-Alcoholic)
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A Gift from the Chef
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Caviar and Cauliflower Demi-Douill
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i Luxury Consommé with Snow Crab
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%k
ORENO Bread
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%k
A Seasonal Delight
HEHmLli—II
%k
A Dish of Lobster
"BEOWA " K= — Vi oIl
%

Beef Tenderloin and Foie Gras Wrapped in Puff Pastry
~ Périgueux Sauce with Black Truffle ~

EpEE 74 VRETZ AT IO AR ") ¥ b AT
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Sparkling Wine (Alcoholic / Non-Alcoholic)
TRYT 47 6O Hbe
%
Fried Potate & Onion Ring
794 FRTF M &F=F2) VT
%
Beef Sir-loin Steak
Ty —af Y DFALFIv I - AT—F
%
Truffle Risotto
PV 27NV ITVr—=)F—XDY Vv b
%
Dessert "New York Cheese Cake"
TF4 - HP—DEY &b
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Sparkling Wine (Alcoholic / Non-Alcoholic)
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Homard Consommeé Jelly / Cocktail Style with Caviar
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*
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Borby) HE R
*
Tilefish (Amadai)
HE DR BE S
*
Roasted Hommard-lobster
F—VigEoa T 1
*
Premium Rossini
Filet of Japanese Beef, Foie gras & Caviar, Truffle sause
oy v—= [PUEFT )
*
Dessert "Today's Special”
AHOFERAAL —v
*
Café
BEHROBHKAY
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Caviar Plate
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Homard Consommeé Jelly / Cocktail Style
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Seasonal Plate
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ORENO Bread
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Luxury Seafood Plate
Japanese spiny lobster "Ise-ebi” and Abalone
ALY, 7TUE, HO¥O"FHM" LT

Premium Rossini
Filet of Japanese Beef, Foie gras & Caviar, Truffle sause
oy ¥—= [PYRE]
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T-Bone Steak for Two

TiR—=> « A7—F% 2 &k (1kg)

T-Bone Steak for Three
THR—> - XA7—% 3 &% (1kg+7-rL 3009)

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

L-Bone Steak

BfEY—0— 1> [L1R—>] AF7—* (5009)

Premium T-Bone Steak "Porter house"

R—F—N\DR « Z7—F (1kg)
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Sautéed beef fillet and foie gras, with truffle sauce "Rossini style"
EEF7«4LALTAT7IS07LIPLAYY—Z
~ MEFE (M7, 74795, FvEP. $7«1LA) ~

Roasted Rack of Lamb

B EFFEOIIFIvY - O—R b

Today’s Meat Dish

AEDORREE

"ORENO" Hamburger Steak
ORENO \y/IX\—=¥'

Today’s Fish Dish
ABHDOENTRIE

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

1EIEEBRT 7L "BOFEOERFEMEILT"

Hamburg steak with foie gras

BAV—ILiBE " —EBhcL"A—X b+

Ypetizers - 75 AT O -

MM TH ST X

Creamed Spinach

I)=LAEFYF

Sauerkraut

FI—559h

Truffle-Scented Mashed Potatoes
KNJa7&3VYY>aRTh

Sautéed Mushrooms

Ny alb—LYT—

French Fries

771RIRTk

Onion Ring

A=AV YT

f—(:)ﬁ) P .
Dcre appelit - BREDO— -

Fresh Oyster
ZLyoaA4R5— (118)

Anchouvy Olives
PoFaEAI-T

Juicy Sausage
Ja—v—--Y—t—Y (1%X)

Seasonal Soup

FHRMDRA—7

Assorted Natural Cheese

FFAFILF—ZADEDEDLE

Truffle & Parmesan Cheese Risotto
MaZENRNIVEVv—/ « F=ZADIYIYE

Assorted Charcuterie

vILFaMI—DEDEDLE U7 &£N\L, H53%)

PBreat - BEFEOBAIC -

Lobster Consommé Jelly & Tomato Mousse Cocktail

ATAEEAT—I - AVVYADE)-FE

Green Salad "ORENO "style
&b I ) —9355

Today’s Fresh Fish Carpaccio

FAERDAIINYF3
~ ISURYVE ~

Burrata Cheese and Tomato Caprese

I5—9F—XENRMDATL—E

Today’s Appetizer

FHORIE "BZRUS5—M"

Steak Tartare

EEFAD "AT7—7 - FILFIL"
~ FEROFEH ~

Caviar Plate

REXVTEF 7L—b (309)

"ORENQO" Special Bread
fEBnZfEobIN> (2AvH)

Sert - BEHDOVE & & -

Assorted Gelato (2 Flavors)
Jro—h2EBEDEDLE

Gateau Opéra

Hh— « ARS

New York Cheesecake

—2—3-% - F-RT—%

’Seasonal’ Sweets

FhHRA—Y




