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ORENO FRENCH & ITALIAN AOYAMA
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ORENO sommeliers | Beef tenderloin (Filet150g & foie50g) (ﬁ:&S 278)
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Petits Aperitifs

. i APNIT M | ARTHAXE2EA  One-serving snacks served on a small plate.
j:-’ 2 & HE—ARR I 2T 296 TIHTTP  Oneperperson is recommended D

HoEH4TEREY (LARY) 1,480

Assortment of 4 petits Aperitifs (#521,628)

v—HIritnt7- 580 =
EEEFREDL—R & (BE:2638) 44
A= 2 L (AR i,

Cocktail of sea urchin, sweet shrimp, consommé jelly of
homard lobster and mousse of seasonal vegetable(1pc)

H£ALAY 20y (LAFD) 480 £

Croquette with raw ham(for 1 person) (F:A528) M ¢
BL /=0T s R h—FF"(LAF)) 380

White liver pate(1pc) (ftA418)
FYEFRDOE 7 V(A 380 £
Colorful vegetable pickles(for 1person) (Ftir41s) &=

Entrees Chaudes

N3
m BY &
7)) — LF—XDREEITHEE 880
Miso marinated cream cheese (##52968)
BIZ VI8 (480) +¥250
Additional walnut bread(4p) (HBA275)
fEn7e—<3 880
ORENO Ajillo (F#32968)
e LYLYL—LEDETAVEL 1,480
79:%%@ Planty mussels steamed with white wine (#321,628)
7#7770—M -—FEDHIT- 2,980 774 KT T7rFak<2ax—xX 680
Foie gras plate -2 kinds of style- (%323,278) French fries with anchovy mayonnaise (FIA748)
HO = —] I 7ZELYNSVE 390 BREL) 27/5%2— 100
—  WAY=* Bread (2pc) (FtaA429) Homemade Truffle Butter (##52110)

Guide from ORENO French and Italian AOYAMA

@ Allprices of food and drinks are @ Ifyou have any allergies, please feel free to ask the staff.
Itis "tax excluded + (taxincluded)". @ Please cooperatewith "table accounting' atyour seat.
@ \We will charge 660 yen including tax as a charge fee per person. @ Somedishes may differ slightly from the photos. Thankyou foryour understanding,




Entrées Froides

A e i
R h:UE S

CEEEFRRDO X IV Z IV AHDOHEADERHIN/YF 3
~Y =X ETDI= /I T~ ~SEERM & DEE~
Tartare of beef from Hokkaido, Premium carpaccio
sea urchin and caviar (fresh fish, smoked salmon, caviar, sea urchin, salmon roe and crab)
2,180 @::2,398) 1,980@:22,178)
DY TIVAIINISYF 3 980
salad Simply carpaccio of fresh fish (#321,078)
Yo7 X
FV—=7=VU%x 580
Marinated olives (F23A638)
e 7y 5—8F =R, END
e = o SHOTN—YDHTL— (fﬂi%l’%fg
? o — - 2 Caprese of Burrata cheese, raw ham and ’
I~ U J7§6/E]£’1‘T I"-H-7ﬂ . 680 seasonal fruit
Potato salad with truffle and soft-boiled egg (Ft3A748)
T)=Y534 580 _
Green salad (#13A638) BV > 'HER, ST 780
X . Pate de campagne (%2:2858)
YN —Y—H 54 L¥a25—Regular 980
ORENO Caesar salad (%83A1,078)
N7 Hali 680 | ZfhYNLEYSIORYEHE 980
(iA748) Assorted ham (ﬁi&l,(ﬂS)
Py EYTENLRFAR +¥380
Topping Prosciutto slice (FH520418)
FEEEN R
TYHREA—-R =708 74 1480 | 1o 530 FrEFT7L— 60 6,000
Roast beef(Angus beef) salad (%#3A1,628) Caviar plate (50g) (F%#526,600)
or—ggn) YT7IEDYCE 390 EEEFY27/8%2— 100
< TAY=* Bread (2pc) (F:2429) Homemade Truffle Butter (F#52110)
BO7LFA1R2YTAOYAMADL b D ZRA
@ BREE, BERAOMEILT T @7 LLF—%BELOHIBTRCZAE v 7ICBR LTSV EY,
[fitksRac+BARER)] - THY 7, Q@ BETD [T—T7UEE S THNLTZE W ES,
QO BINRICDEBEL, Fr—If e L THIAG60MZIEE -l 9, @—EDHBRIRIY, EEEETELRIHBAN TS VET, PO THREVXT,




o EVEMCIEHYN

” \:,; ‘ir A2Y7 - FRYDLEAINT
S APuUTe. Bk OCAPUTOO/NER)
e "Hy A0y V" ERERLTWEY

BIFEB2EE DY EE 3!
FafRGN=T8&N—7 1,780

Selectable Half & Half pizza (%321,958)
(Choose 2 pizzas of your select)

P a7EFNF—FBIDER2IL Y

Bismarck(Truffle, porcini and soft-billed egg) 1 380

(#X1,518)
@ ‘FRVEEEER<YF—FxF—xEL T80
e Marinara(No cheese pizza) (F2IA858)
o @ T —% 980
. Margherita (%#3A1,078)
g -~ ‘ 77kA7Fx07y Y 1,280
:jga“r)%kn(:ﬁvrv,ﬂff;le pc;r.g:nled - O Quattro formaggi (#i#321,408)
J® SEIcHhyTHIIENTR—=3 1,280
Spicy salami and jalapeno (%#3A1,408)
NBEENVFzya, OFIVTLEY 1,380
Shrimp, pancetta and Sicilian lemon (Fit3A1,518)
@ EHHLENETYINL 1,380
Spring vegetables and mortadella ham (F#3A1,518)
‘ @ £ LENYTOF 1,580
Prosciutto and arugula (F:21,738)
BRFELEYICF—X%2T TR

2y o RF—XEM 250
Extra cheese topping (#Hil\.275)

&1 2 ZOE( LRI
7LIT7LER=ZIVY 1,980
PREMIUM Bismarck (ﬁh_z 178)

KT HBOLDEHIN—TRN—THFANTT,
*Not applicable for Half & Half pizza

Risotto

VAR

BO7LoFEEY Yy b 1.780
/= I a)l s e
Z:“;r)asaan?tffflre gs(')-_t';o7 ) / 4 lN (*H‘Lil,958)
Y=o Y—LY Yy b 1,980 e WO

Sea urchin cream risotto (#322,178) Foie gras andgtniffle




Pasta

INAR

A 2Y T EVRIEaL

f= o3 X7 4 H= DRl
EYEDR2 oY —LXR% 1,480

Japanese blue crab and tomato cream pasta (*Hll\l 628)

Topped on snow crab
A4 H=7L 980
Without snow crab (FtiA1,078)

= [OF 3 RN ARV S 980

Today’s pasta (F#521,078)

ARY) OAFE R/ ADRRAVF—/ 1,180

Peperoncino with Iberian pork and bamboo shoot  (FtiA1,298)

LY F—XDRaf—t 1,380
Bolognaise with heaping cheese (%#3A1,518)
7y 7 —RF—RX%DtT-

ZLy>a b biR& 1,680
Fresh tomato pasta with Burrata cheese (F#:21,848)
RERTEFBEDI Y —L/ISRAR 1,680
Scallops and green peas cream (%83A1,848)
EEDIV=DIV—=LINZRR 1,980
Sea Urchin Cream Pasta (B#3A2,178)

INZARKEEY) large serving for pasta+300 (32 330)

II\\AﬂIE

=S EVER 7Y
ﬁpanese blue crab and tomato*cream pasta topped on snow crabl

[EreShktoniatotpasta with Butlata

Fruits de mer

BB
{eIE—BAZEO—Z} 3,980

Roasted spiny lobster (Fi324,378)

FEENN Add half +1,990 #1:22,189)

5&%\ %\ '_-haj__s EE’#&@A—Z
IN— T 4 OTRBEE 1,880

Shrimp, crab, scallops and (ﬁi&zoeg)
mousse of white-fleshed fish
lapped with pate filo

Bread (2pc) (F43A429) Homemade Truffle Butter (F43A110)

390 BER&Y 27835 — 100




KA T4 y2ald TREBICH KB %

Viande
NSk

W=72<K =6 (30~40%). BRHDTEX %
BEWLWWELET,

2 Please order early as it takes time

for the main dish to be served

(30-40 minutes).

E74LVAE7FTIT7D
Ay Y—Z ~8p)a7Y—Z~

Beef tenderloin “ROSSINI” style
-sauteed Foie gras with Truffle sauce-

EEHA4Z 2 980(&1&3 278)

(Filet150g & fmeBOg

»#i1ze 5,780 @ti526,358)

(Filet300g & f0|e100g)

7Y R +390
Sl Bread (2pc) (FtA429)

AZ)TDOERBFRIEBMRTH Y ZEBRO [P a7F—/ -
E‘//**J?ﬁ% L/fk_l_l:u:/( \T/f T LLTIZEEDNIZEY] Y D
ET7A4LAIC. 747770V T—6 M avalzoRYEo7
(R F7—y—X|z2FebtEOy>—=]lZ. B2 —XDR
BHEDBWZBAA VYT 4y 2TE,

Y —ADEYICERLVDT, BNV EDIF RSV —RET
BRLALIEIWEH!

Conceived by the great Italian opera composer and gourmet Gioachino
Rossini.

Rossini, a thick-sliced beef fillet grilled medium-rare, topped with
sautéed foie gras and a truffle-filled perigueux sauce, is the starting
point of my series.

The sauce is really delicious, so please enjoy the leftover sauce with
bread!

<7 LB 0 —2X b 2250
~BDITVAT 1) —RE
MREBOY 7 —2 U — L jm?sz 508)

Roasted duck breast
—gravy sauce of duck and sour cream of yuzu pepper-

BSHbHRDIV 7 4 1,680
Duck thigh confit (%321,848)

[ORENO] /~>75—%7(300g) 1,780
Hamburg steak (%#:21,958)
Y- 02 7—R 2,080
Beef sirloin tagliata (%tiA2,288)

Eoa—x k

~JY -2 RE—Fy—2~ 2,180
Roasted Veal —Green mustard Sauce- (ml&37058)
BELRALENLD 1,980

YILTFavRyh (1322,178)

Saltimbocca(pork steak roasted with raw ham)

7T I7FEDERIC
IAT7ITSEST
Foie gras topping

1,280
(#23A1,408)

0= —fE2] x7ZHEHY UV E) 390 BRErY 2 7/5%2— 100
—  WAY=* " Bread (2pc) (F43A429) Homemade Truffle Butter (F#52110)




Qqssert

Z¥Eomit EIFD 090
BRYEVTF: 1,
S%fgaljwlﬁtgz; 77 ($t321,200)

Coffee & Tea

O— bk —&BF
d—k— Gy FM/F7A4R) 480
Coffee [ HOT / ICED ] (##3A528)
IRy evon 480
Espresso (Ft3A528)
IRTLyY &7 800
Espresso [ Double ] (#%:2880)
HER Gy b/ 74 R) 480
Black Tea [ HOT / ICED ] (F4:2528)
Fz LERIRIZR Ry ) 480
Green tea [ HOT ] (F#3A528)

N=TT4="RY—=E—24L" 480
HEIWLEVIFADTLY Fh7z4VLR)  (Fi3A528)
Herbal tea [ HOT J(chamomile & lemongrass)

H7 25T Gy MTAR) 600

Cafe latte [ HOT / ICED ] (F23A660)

BD)—XBETIZ. BIC
ECHh DIEHTHIT TN M ZFH1E!

EBNZHDI/L—LTY 2l 680
Seasonal créme brulee (F:A748)
ZEIDT A A3EEEEHE 680
Assorted 3 kinds of Seasonal Ice-creams (Ftir748)
BEDAOYAMA/N7 = 1,280
ORENO AOYAMA parfait ($t321,408)
SN74—2 680
Millefeuille (FtiA748)

Digestif

BRH
KPDIRFT-Z FohutEs5nsHO7414
BE74 v 800
Botrytised wine (%:2880)
RV HLVTESNSH OBEEE{L7M4 >
R—=brT74 800
Port wine (%23A880)
TEITERM RV T DT T~
VAV ZA 800
Grappa (#:2880)
YyOdTCERT7FVARDT 77—
A7 ErR 800
calvados (##32880)
77 R%REKTB7 F‘vjci&573*/zo>7“5*/7‘-“—
<= F-7Nad—=2 800
Mar de bourgogne (##52880)

IRTLyYhoFELE)Fa—L
IRX7LyyYa—k—Yx*xa—iL 800

Espresso-coffee Liqueur (F23A880) ‘

§o 0~ FafiRRBBRT
BRBEHRAIN=D')2Y
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