%&/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)

XRRMEBRIET[(HHA] TY / 16ELURRBIE [ Y—EAR 10%] ZHEBL THYET XBRIZAA—ITY / HERABRFIER<KEEENZ I EHNTETOET

Y5 F+—313—2R [ORENO]

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

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

ORENO Bread
BhrbhHlIZRS 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—ni/ )
%

Homard Consommeé Jelly / Cocktail Style with Caviar
I —=VHEDAI AT 2L H 7T IVALN T
FYUETHRE
*

Seasonal Plate
MHEOW Y Y ~HWIKDOTR ~
*

ORENO Bread
Bhrby)HERIN Y
%k

Luxury Seafood Plate
Japanese spiny lobster "Ise-ebi"” and Abalone
AtxL¥, 7UE, HOFEO"FAM" 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 —

HARABREFFRI O — R
christmast [ / LJIV] 12/16-30) [ XR—NIT? 2V | (1/6-31)
%2 BRIF TOZTIHEHRI—R

Champagne (Alcoholic / Non-Alcoholic)
BRABRHRY X YIN—Z 2 (T va—VA /i)

A Gift from the Chef
IO Y
k

Caviar and Cauliflower Demi-Douill
FYETEHN)VTTITI—DF»I - o L
%k
i Luxury Consommé with Snow Crab
AT A4 A= ("Snow'Crab) D5 7V a7l —a IR
%k
ORENO Bread
BrbY)HEHRN Y
E S
A Seasonal Delight

Wz L &—IL
*

A Dish of Lobster
n g@@& n ﬂ‘?—)bfﬁ:%@—‘ﬂ]l
%

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

FpEF74 VIRETZ T 75D WA "7 2 v b AT
~BRN)2T7DORY) F—)— A~
%k

< Flaming Flambé Dessert
Café RDT TG XR e 2L =2
BHRDBIRAY .
a—b— KIS N=TF 14— Café
BB BIKAY
a—t— KE S N—T T4 —
‘?ﬁ )
ORENO

GRAND MAISON

Next

Q% (/qy/ Cinner 5%%);////

N7 UV O (RBBE 1T E

RETSY

v

EEISHE (BRBI—R] + [BrBKE] TS5V
[TER#HM] F 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)
HRMMIBIZET(HHA] TY / 160FLURIERIE [ HY—ERR 10%] ZBHBL THYVET XBIRIEZA A —IYTY / REBRBRPELRLKEBSINZI ZENTETVET
ORENO UY—}h [SKY]

[27—RAFHS5R : 2ZE]
X TRESOE TOTPNSATSVTY

==

Caviar Plate
SFEF YT S L=t
Homard Consommé Jelly / Cocktail Style
FR=NGEDIALI AT 2V, H 7 T IVALNT

Seasonal Plate

PR OR ) B ~ DR ~

ORENO Bread
Borby)HERS Y

Luxury Seafood Plate
Japanese spiny lobster "Ise-ebi"” and Abalone
Az, 7UE, HOFEO "FAM "L T

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

Café
THDOBIKAY
I—v— KK N—=TF 14—

/4 a/({y e o
[TRHDH) [3BFELULRE] F1F—TS5Y

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

~ 2 BB E ~
e YNUHSBEZIBRHPMIE. THFLEICR U THEIRIC

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

(AP RZAVS N R— )
oW AX—=2) v 7 FLIT AN, R—)L
Foig B

FLyITVa—R

g Yxnva vy b s s
Rovd—T a—RA

o FLIT A

Dk 75 > K- ;;Z;;;f@
oK T I T A B
ay -a—7

KIRIN — &4 ) Premium

w57 =N PRI -5

U s et e= ]l

HLE T — .
FUIT AT — bEA-T
s - v —a vk
S = 7L AE—FF { —
257 MYy 71
INZAVUNASY A
HYAFLYY
Sha—y
Fy )T

NAFLy b=

%(M///’JH Q%/(;w
J—RAAXAZa—
[CRH#E™IYE 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)

HERRMOBIET[HHA] T/ 166LIRRBIR [ —ERR10%]) ZIRBL THYET XEIRBA A —IYTT / REBEABRPSR<ERENZI EHTEVET

IN—=F1—=T3V]
¥ TPWEM 3 BRULREO TSV TY

~ R AIE 12050~
[Wine]
o 1) < —

Mo (Hua) XA 7NV
fEOHY Y va >y b
oI 75 K-

[Beer & Cocktail]
FU[-FHEY] TLITA
INA FR— )V
MWL E Y 7— [TUMUGI]

AN IR TV TYT
[Non-Alchol]
VEARA—F/|/TAARE—F T4 = F VLV | =yT—|T7N
FUL—FIN—2 [ A—5 | IV T v —T—)V [ 7—a s

~ L E~
Sparkling Wine (Alcoholic / Non-Alcoholic)
TRYT 47 6HOEY bt
%k
Fried Potate & Onion Ring
794 FRT M &F=F2Y VT
%k
Beef Sir-loin Steak
B —uf 054 FIv s AT—F
%k
Truffle Risotto
M) a27ENRXNVITVX—=)F—=XDY Vv |
%k
Dessert "New York Cheese Cake"
TT4 A=) by

HARGPRE D —R (~12/15%7T)
J—R [H5IAVYV]
%2 BETE TOTIHEMAI—2

Sparkling Wine (Alcoholic / Non-Alcoholic)
BARGRANN=T) VT (Fhva—nE /%)
%

Homard Consommé Jelly / Cocktail Style with Caviar
FR—=NGEEDAIAT 2V H 7 T IVALN.T
FYETIRR
%

Seasonal Plate

HZFEDOWY Y ~WEDOR Y ~
%k
ORENO Bread
BhrbhHEZRS Y
%k
Tilefish (Amadai)
H 6 DR BE X
%k
Roasted Hommard-lobster
T —VilEEon s 4
%k
Premium Rossini
Filet of Japanese Beef, Foie gras & Caviar, Truffle sause
uy v—= [PYEsTE]
*
Dessert "Today's Special”
AKHDOFFEZA —
*
Café
%O BERAY
a—bk— fLEN—T T4 —

Wena & b cante
7S hIb (BR)AZa2—
[CR#MEMIFE 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)
XRROBREST[HHA] T/ 16LARERE [ Y —ERR 10%] 2BRHL THVET

XPSANEAZ2—BIBHROILTEEA, CHFLOESR [BROH] OTHFHNEBBROLET.

Va Y )
ealk //@w AT —F A= 2—-

Thde Merw - A7 —FH4 FR=a—.
MHLMTH ST 3

T-Bone Steak for Two
THR—> « A7—*F 2 4tk (1kg)

T-Bone Steak for Three
THR—> « A7—*F 3 &k (1kg+7+L 3009)

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

L-Bone Steak
BftEd—0O—04Y [LR—>] R7—F (5000)

Premium T-Bone Steak "Porter house"

R—F—I\DR - Z7—F (1kg)

QJ/}(){’*{'((/{?‘(/ SANRY X T -

Sautéed beef fillet and foie gras, with truffle sauce "Rossini style"
EE471LALTATI 07 LIFPLAYY—Z
~ MEFR (MJa7. 7A795. FvE7 . $74LH) ~

Roasted Rack of Lamb
B EFEDI1FZIvY - O—X b

Today’s Meat Dish

B DPREE

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

Today’s Fish Dish

FHORNKIE

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

1EIELBR7 VL "BOEOEAEMLIT"

Hamburg steak with foie gras

EAV—IigE"'—EBAZE" A—A b

L7, . N .. .
//)«({j{)}@’ AP VA EX

Creamed Spinach

JU—LAEFYF

Sauerkraut

FI—55 9k

Truffle-Scented Mashed Potatoes
KNJ217&ZVYYYaiRTh

Sautéed Mushrooms

XYYl —LYT—

French Fries

771 RIRFH

Onion Ring

A=AYUYY

f/))()/z (y/)()f/f BB — 5 -

Fresh Oyster
ZLyoaAA4R5— (1{@)

Anchovy Olives
PFIEAI-T

Juicy Sausage
J1—y—Y—t—Y (1%)

Seasonal Soup

FHRMODA—7

Assorted Natural Cheese

FFaAFILF—ADEDEDLE

Truffle & Parmesan Cheese Risotto

KJaZENIEVv—/ « F=ZADVJ vk

Assorted Charcuterie

vILFaMI—DEDEDLE UtF &£N\L. 4535

B reat - BEFHOBALIC -

Lobster Consommé Jelly & Tomato Mousse Cocktail

ATAEEAY—IL - AVYADE)—FE

Green Salad "ORENO "style
BeEh I ) —93545

Today’s Fresh Fish Carpaccio

AEBEDAHILICYF T
~ JSURJVE ~

Burrata Cheese and Tomato Caprese

75—9F—XEMNMDATL—E

Today’s Appetizer

AHOFIR "HAZRUS—M"

Steak Tartare

EEFHND "AT—7 - FILFIL"
~ READFER ~

Caviar Plate

REXFEF 7L—b (309)

"ORENQO" Special Bread
fBncrEphINy (2AYH)

72

Sert - BEHOVE L X -

Assorted Gelato (2 Flavors)

Jr7—h2EBEDEDLE

Gateau Opéra

Hh— - AR

New York Cheesecake
Z2—3—% - F-RT—%

’Seasonal’ Sweets

FEHDHRI—Y




