AE=DY—EVDOIIIIX

TOSEFvET 1,280
($521,408)

—ILi5E —Eibt...t‘.'j JJu
"‘*ﬁﬁb! W—=ETP1AVY—R~
6,800 (#:27,480)

BEEFERAGrillEED AT (S8
~ENSZ- 45 - Y-01U~ B

7,800 (#:28,580)

kﬂEf.."?./‘J'lf— B!

ASEBENFNDI3(c<]
~\5-aYRXTalb~

(@) 780 (B2858)

BEEF TONGUE CARPACCIO
WITH RAVIGOTE SAUCE

520NV FI 1,680
~SETYRY—Z~ (521,848)

i
2
5
#*
&
2
i

BEEF TENDERLOIN AND FOIES
ROSSINI WITH TRUFFL

FITCRETATISD
OvY—2 ~kUaIY—R~
3,980
(Bti24,378)

BoORi{t EIFDEYTSY
1,280 @521,408)




BEEF CHARCOAL GRILL PLATTER
(500G)
- SKIRT STEAK, TONGUE, SIRLOIN

BEEFERAGrillEDaht
(5009g)
~ENSE RV - Y—O1 U~

7,800 (8:28,580)

TOMAHAWK STEAK (1KG AND UP)
HERE! FYR—DO7—F

(1000g~) 8,800~
(Fii2 9,680 ~)

PORK CHARCOAL GRILL PLATTER (500G)
- BONE-IN MATSUSAKA PORK LOIN,
YAMATO PORK BACON,
FRESH PORK FRANKFURTER

PORKZRAGrillEED&H T (5009)
~B{IFNREO—X - PFEBFHEAA—T -
2bwaain—=9023520~ 3’800

(%42 4,180)

D7 LV FGRILLAWINENSDTEA  Oreno French Grill & Wine - Important Information

SE—ABESHIUT—T NFr—U8H—EAR¥550 (BhA) ETARL THVET. SHEIZ2RREHT ? bﬁ%@‘h@#mﬁ[;%h BASENELET,

An amuse-bouche charge of ¥550 per person will be applied.

ST LIIF—EEFHEOFEIBTRBICAT Y ZICHBRLAHT R ENEE,
Please inform our staff if you have any ;:tllerg;ies;_

at your table at the end of your meal.

1KY /‘J*H'C TJ"J) )\.HI_‘J#ER‘E%1EMJ:G)~_ ENEESHOLTEVET.

The seati
We appre
that ou

& —EOHEE(L, Eﬁtﬂi&éiﬁ‘“ﬁ‘ TOET,

The actual dishes may differ slightly from their photos.

A one-drink policy is in place. Each guest is requested to order at least one drink.




GRILL |

7 O— R (3 — 04 Ve A CAE RO A RS,
PHE (FESH K ~D5§l7ﬁﬂL\0}fJ‘ﬁﬁ”¢~§'o ;

JAPANESE BEEF RIBEYE (1506)
EELYIO-2R (1509)

2,480

(BHA 2,728)

MATSUSAKA BEEF RIBEYE (250G)
R4V 70—X (2509) 6,800

BASARGEO—,—OMCSnRt, (oA 7,480)
FO AR BB NSRS RL B IEE,

BN . e
~ ey
BETAH BE LIFLRIE—5.

EUBREICT DL THRERS T, ﬁd‘b‘EI’IZT—ﬂFT?o

?\T—${D3Eﬁ :
iFﬁ{_#BTJ‘( = 5[75ﬁﬁﬁ‘ﬁj§0}ﬁﬁ1 S

- dlr el

"?
: A’

S

dAPANl%éE BEEF SIRLOIN (150G)
EE4Y—0-1> (1509)

2,980
(A 3,278)

WAGYU BEEF KAINOMI (100G)

RENHFNH-/=(1009) 2,980
L LEADRIBTOBEnSIn /3 Lmign,  (B6d 3,278)
BE(HHASTFE, DL BHEE OB —HEDLTT,

SALT-CRUSTED
JAPANESE BEEF SIRLOIN (500G)

BEESY—0O1ViEEESF (5009)

. 7,800 .
(B2 8,580)

-




FohLIFEE
BESY D AT AT/ ADRVAE.

HoTY LTSt BME L-:,f)\l)ﬁécanga-u
A RE—TT 954 = TILIEE Y ~RTEELHLEE,

BLACK-ANGUS SKIRT STEAK

WITH JACK DANIEL'S SAUCE (150G)
TSwOTPIHIEINSE (1509)
~JpyHSTILV—-2~ 2,480

SPECIAL HAMBURGER STEAK
WITH CHEESE SAUCE (200G)

[RN\N-D
F—AY—2Z (2009) 1,680
($i21,848)

(B2 2,728)

YAMATO PORK BACON (150G)

»FEEA—T (1500)

1,680
($421,848)

BOELIZHFY &
E8UL,. 7VILELI.
BRAFILTHEELLELSULIESEL,

THICKECU]
BEEF TONGUE(I00G)

E1v45> (1009)
1,980®t2 2178)

LAMB T-BONE
WITH TAPENADE SAUCE (250G)

{FETR—>
By FF—RKEU—2 2,280
(250g) (B2 2,508)

ERVERROFFR BHEO—ALEL 200
e SRt M b/ —AEA) T U—ATE ST,

BONE-IN EZO VENISON L-BONE
WITH TRUFFLE BUTTER (300G)

EEER TSR~
~U17/i5— (300g) 3,480

(B2 3,828)

by a i IR O/ G/ ADRFNED—A,
BRI E N D ST BER L S EFFHITHEL HLIEELY,




COLD APPETIZERS |:

ROASTED A5 WAGYU BEEF WITH SEA URCHIN IN SHELL, SMOKED SALMON PARFAIT

SALMON ROE, AND CONSOMME JELLY (1 PIECE) WITH SALMON ROE AND CAVIAR
ASRENSFN31<] (@) 780  RE—UY—EVONRILII 1,280
~\<5-aYYXTab~ (#2858)  OSEFvrET ($t21,408)
WHITE MUSHROOM AND ARUGULA SALAD LOW-TEMPERATURE COOKED JAPANESE BEEF LIVER
- TOPPED WITH DRIED MULLET ROE WITH LEEK AND EGG YOLK SAUCE

EA)IBEEZ BEESL/—0ERRE BPHY—X 1,680
RO R YvYa—LEILYISYSS (821,848)
~7 72:"#‘”.“‘ 1 ’780 BEEF TONGUE CARPACCIO WITH RAVIGOTE SAUCE

(B:21,958)

5 ohtiyFa ~5EJykI—-2~1,680
(%2 1,848)

CAESAR SALAD, SERVED WITH SOFT-BOILED EGG
V=-S5 ~BEDOE~
HALF SIZE REGULARSIZE
=2 780 | L¥215—1,280
(852 858) (B2 1,408)

] GRILLED VEGETABLES WITH BAGNA CAUDA

TJUNNERON—Zvho5 1,280
(%2 1,408)

TIN OF CAVIAR (30G) WITH BLINIS

ECEFvET (30g) TUZRR 7,000
(B2 7,700)

'._l.._.ow—Tem perature, Cooked Ja pzi nese Beef Liver
with|Leek and Egg YolkiSauce
CEEFL —OERAE B~

¢ ¥ =
: - ﬁdkﬁ‘a"\'eggtableg:.- ith Bagna Cauda
- T RO




TRUFFLE-SCENTED
ESPUMA POTATO SALAD

RUITEZTRT~VD -
ﬂf-?h‘!;"‘:"{i" % 680 &5:;{(:3;5% BEEF SUSHI
Ak (%32 748) ASRENSD
' TR ﬁﬁﬁl (28) 880
. (B2 968)

ASSORTED PICKLES FOIE GRAS AND WHITE LIVER MOUSSE  PATE DE CAMPAGNE
EOILZESE 580 7#703&RAL/I\—L—2980 NRFFAVI—-Za 780
(B2 638) (#521,078) (B2 858)

FRESH OYSTERS FROM THE REGION (1PIECE)  ASSORTED PROVENGAL OLIVES AND CHEESES
EME X @ 780 ZON/VZARAV-TeF-IX@®OHEHE

(B2 858) 1,480
(B521,628)




HOT APPETIZERS |}

Ty kE—HEICBATZL

EAT WITH BAGUETTES!

ORENO BAKERY'S
BAGUETTE (2 SLICES)

fMBakery/ 7w 300
(271vk) (i 330)

STEAMED SHELLFISH IN WHITE WINE
WRAPPED IN PAPILLOTE

Eoﬁa)ﬁg‘fyﬁb 1'480 SHRIMP . g
IREIvkad (B521,628) ANDMUSHROOMAJILLO  BRAISED

BEEVYYIa))—1\0) BEEFTENDON
re-Ya ggo HWRFIURAH
#2968) 780 (::2858)

fERNEH

FASCINATING INGREDIENTS

SAUTEED FOIE GRAS

QYSTERS WITH SALMON ROE AND GRILLED JUMBO MUSHROQOMS
AND SPINACH GRATIN EGG YOLK PICKLED IN SOY SAUCE WITH CHEESE
HBEFESNABDTSHY 23 PO T— EAIBEEX
1,480 ~105-BIREHMAIT~ 1,280 JvrURIvIal—LD 1,480
(B2 1,628) (8621,408) F—XEE (B521,628)
AlCTEAS!

DISHES WITH EVERYTHING!

.. ey

BELGIAN FRIES JUMBO CUTLETS SKEWER WITH
WITH ANCHOVY MAYONNAISE POPEYE COCOTTE SHAUWESSEN SAUSAGE AND CHEESE
RIVF—-ETSTRERT~ 680 mIr313Jvk 780 YvOIvtEVEF-AD 780

PUFIEYIR—X  (352748) (32 858) JpREBhWY (B2 858)



BY @onIJLF

MAIN DISHES

BEEF TENDERLOIN AND FOIE GRAS ROSSINI

WITH TRUFFLE SAUCE
7 VRAREDATITSOOVI—Z
~kYa1IJY=2~ 3,980

(%2 4,378)

FRESH FISH POELE FROM TOYOSU MARKET BRAISED KURGGEWAGY.U/IN[RED,WINE?
WITH LEMON BUTTER SAUCE BAKED IN PASTRY
EMNEZ BRORT7L 1,980 RENFORDIVFAH 2,980
~LEVINEI—Y—R~ (Bti2 2,178) I\13HEREE (B2 3,278)
BONE-IN LAMB CUTLET WITH CHECCA SAUCE
BRIESLNAY ~TyhY—R~ 1,780
(B2 1,958)
RARE-COOKED JAPANESE BEEF SIRLOIN CUTLET WITH MUSHROOM SAUCE
BESFY—0O1VOLT7HY ~PvIalb—LY—R~ 1,980
(Bl 2,178)
WHOLE GRILLED LIVE LOBSTER WITH CLARIFIED BUTTER AND AIOLI SAUCE
BAV-ILBE —BRAceT I 6,800
~BELNI—ETPIFIY—-R~ (2 7,480)

—

Rare-Cooked Japanese Beef Sirtoin Cutlet with Mushroom Sauce Bone-In Lamb Cutlet with Checca Sauce Whole Grilled Live Lobster:with C-_Inri_fig‘d‘lﬁ_l._lﬁ_e_rzﬁﬁinli Sauce
mf**j—-u-f“/mbﬁ:-y --?wx‘/;»-i.y:“ BFES LY ~ruh—A~ BAT—LEE —RAZETUN ~RECFTEPAA U —2~




ORENO STYLE BOLOGNESE TOMATO CREAM PASTA WITH BLUE CRAB

BorROx—E 1,780 BOEONYRDOU-LIIZS 1,480
(B2 1,958) (B2 1,628)

FINISHING DISHES | :

PARMESAN CHEESE RISOTTO

JVLAS I F=ZDIV v~ 1,280
(HA 1,408)

TRUFFLE AND FOIE GRAS RISOTTO

kUaJETATHTSOVUYY 1,980
(Bt 2178)

EEL FZISO;I'TO

EBgouvwvik 2,980
(HhiA 3,278)

GRILLED RICE BALL WITH TRUFFLE AND CHEESE,
SERVED WITH SOY-MARINATED EGG YOLK (1 PIECE)

rUaAaDEF-XDOBEETHICEFD 580
~BRREHRT~ (1{8) (B2 638)

Truffle and Foie Gras Risotto
UEG) S P e T U RIS

h Tiuffle and Cheese,
Sen.red wuth Soy- ated Egg Yolk (1 Piece)

nal
a7 & F— A DS S=F ~H nﬁa:iu-‘-m

Parmesan C
2R F—




DESSERTS &

TABLESIDE MONT BLANC
(FRESHLY PIPED FOR YOU)

Bogiit LiFo€EYIS> 1,280
(i521,408)

TODAY'S ICE CREAM TRIO

AFHO7r AZEERDEDE 680
(FH2A 748)

CREME BRULEE WITH VANILLA ICE CREAM
DL=LTValb ~NZST12NE~ 780

(Bti2 858)
ORENO STYLE TIRAMISU
BOFTr35=R 680
(42 748)

]

Y DRINKS |2
MEAL "
COFFEE BLACK TEA BOTRYTIZED DESSERT WINE
J—k&— (HOT-ICE) 580 IR (7—IIJLT) 580 ®EDOTY 800
(B 638) (HOT-ICE) (Bb2A 638) K*OEIETROMSHESNS (BBA 880)
HOD-1Y
CAFE AU LAIT CHAMOMILE TEA
HOT- ICE =—JLF1— SHAPEA
TRYTES IO TS F— (A 880)
ESPRESSO ORANGE HERB TEA
IXTLwY 580 FLYIN-T5F+— 580 caLvapos
(Bi2 638) (B2638) HILYFPRZ 900
880 UYITEEISYRNT S5 4H1iA1,078)
(Bi3A 968)

D) —XBIETIX. BIC

e a2 s Baalet| BHBBHRIN—=IUY
ECHOERTHREIRUMERE! Tl 00 L e i

A ho M8
o P TV apcsss |

| y9vn-raFRaRBRT
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