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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
74 VHORT L Y74 VRAEZFTZS0OUuy ¥y—=
HIA VI —R F)a2a7v—2
* *
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
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BHOEMEY—0O1 VD Offiig !

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

wAV—ILBZoAO—A K BHODARY YIS VF
Foie gras topping Seasonal soup
BBHOEYRAZ2—(C +EBM7A7TZ 1000m  + FEDR—T 500m

Homemade truffle butter
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S ] + BRENJ27/\9— 5003

DESSERT & CAFE

Coffee / Black tea / Chamomile tea / Lemongrass tea

Cfebbd—b— #{FXHEZ—=INFT4— LEVIFRX #500m
Dessert & Cafe set
AHOTH =M &ah7x YN suramztosrSRCEFET) 800m
fﬁm
ORENO

GRAND MAISON
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Tea Selection
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Scone with Jam & Cream
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First Course

~Savories & Sandwiches~
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Second Course
~Baked Goods & Mousse~

r—%
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Hh— - FRF E AESMP S
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Coffee

Third Course
~Sweets & Soup~
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Cold Drink
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Sparkling Wine (Alcoholic / Non-Alcoholic)
BRABRRARAIN—=T Y VT (Fra—nvt/ k)
*

Homard Consommé Jelly / Cocktail Style with Caviar

Sparkling Wine (Alcoholic / Non-Alcoholic)
BRABRRAIN=7 Y T (7 va—nh/ )
%

Homard Consommeé Jelly / Cocktail Style with Caviar

FR—NEFEDI VI AT 2L, H 7 TFIVHINT F—NVEHEDAIRAT L, Hh 7 TN T

FYETIRR FYETIRR
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ORENO Bread Seasonal Plate
BhrbhHEZRS Y OB Y ~ RO TR ~
* %
Today's Fish Dish ORENO Bread
A H i SR B Bhrby Bl
% *
Tournedos Rossini Luxury Seafood Plate

with Truffle Madeira Sauce

Japanese spiny lobster "Ise-ebi” and Abalone
BTAVRET AT TIDOR Y ¥ —=

Atx ¥, 7UE, #OED"FAHM" T

F'):$7V-—X %
' * ) Premium Rossini
Today's Special Dessert Filet of Japanese Beef, Foie gras & Caviar, Truffle sause
Db AL =Y oy y—= [PUEFTE
% %
) Café Dessert "Gateau Opéra”
BHROBKAY A h—+FXF
d—— Gl N—TF 14— %
Café
BEHROBHKAY
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$25—% (T-Bone) J—R [JO—FKH 1]
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Sparkling Wine (Alcoholic / Non-Alcoholic)
BRABRRARAIN=T Y VT (Fra—nvt/ k)

Champagne (Alcoholic / Non-Alcoholic)
BRABRHRY XY YIN—Z 2 (Fva—NE /)

w A Gift from the Chef
Homard Consommé Jelly / Cocktail Style with Caviar 7RSO Y
F—NWEHEDI I AT 2L, H 7T NMENT *
FYETIHRA Caviar and Cauliflower Demi-Douill
% FXYETEAYT7TFIT—DFyI - Fof2
ORENO Bread *

Luxury Consommé with Snow Crab

Brb) HHZRS Y Z 74 H=("Snow"Crab) D5 7YV 27y —arJ R

&3 b
Seasonal Salad ORENO Bread
FHOEVY T & Brby)HHEHRIN Y

% %k

Fried Potate & Onion Ring NSRRI E

794 FRTFMN&F=F ) VT ’@%‘Tﬁﬁl;tr—ﬂll
* A Dish of Lobster
T-Bone Steak

. "BEDOMA " T~ — Vil oIl
THR—V - A5—F %*

with P 273y Y2 KT b&7V—AAET v F Beef Tenderloin and Foie Gras Wrapped in Puff Pastry
* ~ Périgueux Sauce with Black Truffle ~

—a—g—2 « F—=Xir— ~BIV 270N F—Y— A~
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* Flaming Flambé Dessert
Café KRDT 5 /X AL —

%O BEHKAY .
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Caviar Plate
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Homard Consommé Jelly / Cocktail Style
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Japanese spiny lobster "Ise-ebi" and Abalone D257 FE— MRMWEDI—F
42T ¥, 7TUE, BOFEO"KAK" LT HLE ST — PR ka4
Premium Rossini FLITAHT— . F
Filet of Japanese Beef, Foie gras & Caviar, Truffle sause VA= 7 ~ = 2_15'
Dessert "Today's Special” B Ry )—F
AHDFEAAL — AYAXVL Y
Café FhaA—7
BRDOBRAY Y77
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T-Bone Steak for Two

TiR—=> « A7—F% 2 &k (1kg)

T-Bone Steak for Three
TR—> - R7—% 3 &8 (1kg+7-L 3009)

T-Bone Steak for Four
TR—=> « A7—F 4 &% (1kgx2)

L-Bone Steak

BfEY—01> [L1R—>] AF—* (5009)

Premium T-Bone Steak "Porter house"

IR—F—N\DR « Z7—F (1kg)
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(

/(/Zf/’(///’/(f SANRY X T -

Sautéed beef fillet and foie gras, with truffle sauce "Rossini style"
EEF71LATAT7IZ07LIPLAOYI—Z
~ MEFE ()17, 74795, FvE7. $7«4LA) ~

Roasted Rack of Lamb
BNEFFEDOIIFIvY - O—R b

Today’s Meat Dish

AEHOREEE

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

Today’s Fish Dish

AHOANRIE

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

1EIELBR7 VL "BOEOEREMLIT"

Hamburg steak with foie gras

mAV—IigE"—EBAcE"O—A

CY 7 T e e IS
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Lobster Consommé Jelly & Tomato Mousse Cocktail

ATAEEAT—I - AV A DE)—-FE

Green Salad "ORENO "style
DI —233545

Today’s Fresh Fish Carpaccio

AEBEEOHIINYF I
~ ISYRIVE ~

Burrata Cheese and Tomato Caprese

75— 9F—XENRMDATL—E

Today’s Appetizer

AHOFIR "HZERUS—M"

Steak Tartare

EEFHND "AT—7 - FILFIL"
~ REHOFHE ~

Caviar Plate

REFYE77L—b (309)

~ (/() e/[[/(’;m S AT—F VA FAZ2—-
XHEMTH WHEHEITES

Creamed Spinach

JY—LREFYF

Sauerkraut

FI—H59k

Truffle-Scented Mashed Potatoes
KNJ217&ZVYY>aRTh

Sautéed Mushrooms

SODEVEYNYEES

French Fries

771RIRTH

Onion Ring

A=AVUY

R . —
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Fresh Oyster
ZLyoaAAZA5— (14@)

Anchovy Olives
PoFIaeEAI—-7

Juicy Sausage
Va—y—--Y—t—y (%)

Seasonal Soup

FHRMDRA—7

Assorted Natural Cheese

FFAFILF—ADEDEDLE

Truffle & Parmesan Cheese Risotto
KRI2ZENRWZIv—/ « F—=ZADIY Y

Assorted Charcuterie

vILFM)—DEDEDYE U8F &£1\L, 953%)

OB recks - BEFHOBALIC -

"ORENQO" Special Bread
fEBncrEphbINy (2AYH)

DVessert - BHOVE L X -

Assorted Gelato (2 Flavors)
Jro—bh2EBEDEDE

Gateau Opéra

Hh— - AR

New York Cheesecake
=2—3-% - F-X7—%

’Seasonal’ Sweets

FHhDHR1—Y




