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ORENO FRENCH & ITALIAN AOYAMA
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1 958)' ﬁRoasted Spinyjlobsters




Petits Apeéritifs

= /NIT ZHRAED | ARTHAXEDFEA  One-serving snacks served on a small plate.
i) ) i &‘ E=ABI DT O9ETIHTTD  One perperson is recommended D

HoFH4TEREY (LARY) 1,480

Assortment of 4 petits Aperitifs (%#3A1,628)

= HIEznE7- 580
ZEEFFRDL—R E ($£:2638)
A2—Y 2 L(LARD)

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

EALAY 3Ry TQAAGD) 480 o

Croquette with raw ham(for 1 person) (F#3A528) .;'a_:':'. .
HL/—D/NF" b ZHh—FEAAR) 380

White liver pate(1pc) (%2iA418)
EYEEDOE 7 IV AAANE) 380 ;
Colorful vegetable pickles(for 1person) (F3A418) i

Entréees Chaudes
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Miso marinated cream cheese (#32968)

BANS L /5 (487) +¥250

Additional walnut bread(4p) (FEA275)

fBsn7e—3 880

ORENO Ajillo (Bt32968)

Ay HYHY L—IBEDET7A 7L 1,480
71//% Planty mussels steamed with white wine (%321,628)
777 70—M -—FfEDNIT- 2,980 774 FRTFT7Fak<wax—xX 680
Foie gras plate -2 kinds of style- (F323,278) French fries with anchovy mayonnaise (FiaA748)

< MR- Bread (2pe) (F:A429) Homemade Truffle Butter (#t3A110)

Guide from ORENO French and Italian AOYAMA

@ All prices of food and drinks are @ ifyou have any allergies, please feel free to ask the staff.
Itis "tax excluded + (tax included)". @ Please cooperate with "table accounting” at your seat.
@ We will charge 660 yen including tax as a charge fee per person. @ Some dishes may differ slightly from the photos. Thank you for your understanding,
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Tartare of beef from Hokkaido, Premium carpaccio
sea urchin and caviar (fresh fish, smoked salmon, caviar, sea urchin, salmon roe and crab)
2,180 m:22,398) 1,980 t522,178)
D T IHIVISYF 3 980
salad Simply carpaccio of fresh fish (%3A1,078)
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e Marinated olives (Ft3A638)
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l‘ U 17?55557"{7' I~‘H‘59 680 Capreselif Surrata cheese, raw ham and =
Potato salad with truffle and soft-boiled egg (F23A748) seasonalfrut
)=y 4 580 _
Green salad (F4:A638) =) ’J"E%E‘/\T 780
N . Pate de campagne (%#3A858)
s —Y -S54 L¥a5—Regular 980
ORENO Caesar salad (#t3A1,078)
N=7  Half 680 | TEhWNLEYTFIDEYEDE 980
(iA748) Assorted ham (#tiA1,078)
Py EVYTENLRTAR +¥380
Topping Prosciutto slice (#2418
‘ SRSV
TYHREA—-RX FE=7DH 53X 1,480 =&Y F ¥ E77L— 60 6,000
Roast beef(Angus beef) salad (%tiA1,628) Caviar plate (50g) ($43A6,600)
B = —E o] 7YV 2E) 390 BRER) 27/132— 100
< MR- Bread (2pe) (FeaA429) Homemade Truffle Butter (BiA110)
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Selectable Half & Half pizza (ﬁf_\.l 958)
(Choose 2 pizzas of your select)

)27 EFNF—= FHRFRDER2IL Y
BF 2a » Bismarck(Truffle, porcini and soft-billed egg) 1 380
sam‘%’h@éﬁ:& Harf S 23 M P (ﬁiil,SlS)

N7% - ‘gﬂ S —— @ ‘FRVEEERE<YF—FxF—xEL 7180

%EWMMH% - '_ . to Marinara(No cheese pizza) (F22A858)

" 2 P @ w5 980

N W | T - Margherit (F4521,078)
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B'Smaka(meléﬁ.a_ﬂ”' Quattro formaggi (#tiA1,408)

J@® sieh FH5IEnTR—=a 1,280

Spicy salami and jalapeno (F521,408)

ngEENvFy 2, FIVTLEY 1,380

Shrimp, pancetta and Sicilian lemon (ﬁ.:&l 518)

t: 4 @ EHFELENETYINL 1,380

L?ff?%%?%bl/egand b J - ‘_ g Spring vegetables and mortadella ham (%#321,518)

MMortadellatham. e — ‘ .EEI\Ac‘:)l«“/2|5 1,580

, - B ¥, Prosciutto and arugula (F:3A1,738)

BFEHEVICF—X%2T IR
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Extra cheese topping (*HSZ&275)
51 X EHDE(LRN
7ZLITLERZIVY 1,980
PREMIUM Bismarck (ﬁ:&z 178)

KT HBLDEHIN—T&N—THEFNTT,
*Not applicable for Half & Half pizza

Risotto

Yy b

BoO7LoFEEY Y Y b 1 780
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Sea urchin cream risotto (Ft:r2,178) Foie gras and tr’Ufer




Pasta
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Japanese blue crab and tomato cream pasta (*Hil\l,GZS)

Topped on snow crab
RAI7AH=GL 980
Without snow crab (F#3A1,078)

AHDOED VIR Z 980

Today’s pasta (%83A1,078)

ARY IAFE R T/ ADRRAVF—/ 1,180

Peperoncino with Iberian pork and bamboo shoot  (#¢3A1,298)

ILEXY F—XDRAf—¥ 1,380
Bolognaise with heaping cheese (%t3A1,518)
7y 7—RF—X%DET-

VA2 4 AV 1,680
Fresh tomato pasta with Burrata cheese (%2321,848)
RRTEFEDI ) —LINRR 1,680
Scallops and green peas cream (%3A1,848)
EEDI=DIV—LINRR 1,980
Sea Urchin Cream Pasta (H2322,178)

INZRKERY) large serving for pasta+3 00 (#i52330)
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Roasted spiny lobster (iml_4 378)

HEIEHN Add half +1,990 (##322,189)
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Shrimp, crab, scallops and (ﬁJAZ 068)

mousse of white-fleshed fish
lapped with pate filo
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Bread (2pc) (F:2429) Homemade Truffle Butter (#23A110)

390 BE&EE) 2732 — 100
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&\E’G&MLMIENW Beef tenderloin “ROSSINI” style

-sauteed Foie gras with Truffle sauce-

EEHAZ 33480(&5&3,828)

(Filet150g & foieb0g

294228 6, 180 (#t:27,458)
(Filet300g & foie100g)

270N A2E)  +390

Bread (2pc) (F:2429)
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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!
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Roasted duck breast
—gravy sauce of duck and sour cream of yuzu pepper-

BEH LDV 7 4 1,680 ERELAE&E/NLD 1,980
Duck thigh confit (i21,848) HILT 4 VEvH ($1322,178)
ITORENOJ /\7/%‘—7“(300g) 1,780 Saltimbocca(pork steak roasted with raw ham)
Hamburg steak (F%521,958) -
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Beef tagliata (HtiA2,288) Foie gras topping (##3A1,408)
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Dessert
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Eﬁﬂ%‘sﬁﬁaw L—L7YalL 680

1sonal eréme brulee (F23A748)
ZEDT A R3ER)EHE 680
Assorted 3 kinds of Seasonal Ice-creams (FIA748)
BDAOYAMA/N7 = 1,280
ORENO AOYAMA parfait (F#3A1,408)
74— 680
Millefeuille (#iA748)

BRI EFD
EHEYEYT TV 1,090
Seasonal Mont Blanc (#321,200)
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Coffee [ HOT / ICED ] (Bi3A528) BE74 > 800
5 “ . N Botrytised wine (F43A880)

LAZV ey \7\480 A R HLTESN S BRI A >

spresso (Ft:2528) F=br74 800
IR7LyY &7 800 Port wine (#£32880)
Espresso [ Double ] (##3A880) 71|i'7'5‘l%_=°6'f')7')70)705“/7_"‘_

A FAY
HEK Ry F/74R) 480 (Zaz;)a/ (*Hiy_\_sgg(g
Black Tea [HOT / ICED ] (Ht:2528) ) aATCEBRT7FIVADT T 57—
ST LESRRIRTES chy 1) 480  HNVTFEZR 800
Green tea [ HOT ] (F43A528) calvados (#2:2880)
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N=TTA4—"R)—=E—Z1( L 480 2= K Fngd—=2 800
(ﬁ%s—)»,w.‘/a’izaﬁv/F[i:_714~/l/x]) (F2aA528) VTt BT (B5:A880)
Herbal tea [ HOT ]J(chamomile & lemongrass) TIRT Ly YhoEEE LY 21—
N7 7T Gy /742 600 IR7LyYad—k—=Yxa—L 800
Cafe latte [ HOT / ICED ] (Ft:3A660) Espresso-coffee Liqueur (F43A880)
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