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ZE—-DH—EYDIRILTI e
1HSEFVET 1,280 ASRENFNDI5IC<T
(B521,408) ~L\K5 - ORI~
(@) 780 (Btir858)
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BEEF TONGUE CARPACCIO
g WITH RAVIGOTE SAUCE
w4 V—ILEE —Bh.cET I H5OHIIYFI 1,680
~BEFULNI=ET1HF VY-~ ~SETYRY—Z~ @#21,848)
6,800 #:27,480)
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BEEF TENDERLOIN AND FOIES
ROSSINI WITH TRUFFL

97 URETATITSD
| Ovs)—= ~kJa2JYV—X~
BEEFERAGrillE&Ehaht '{ . R X ' (#524,378)
~HENSE 8- *J'—EH’J*-
7,800 (®1:28,580)

Bt E(F DT DSV
1,280 (#21,408)




BEEF CHARCOAL GRILL PLATTER

(500G)
- SKIRT STEAK, TONGUE, SIRLOIN

BEEFER AGrillEEDSHt
(5009)
~HENS=- 52 -9—010~

7,800 @#:28,580)

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

" PORKRAGrillE&Zh &bt (5009)
TOMAHAWK STEAK (1IKG AND UP) & ~B{IEFNEBERO—X - PFLBEA—-IY -

(1000g~) 8,800~ :
¢ (529,680 ~) (FHA 4180)

D7 FGRILLAWINEDS DT ZEA  Oreno French Grill & Wine - Important Information

SE—MNEHEVT—TNFr—V8U—EARN¥550 (FOA) 2[EEL THUET, S EEL2BMMTT. SHLOSEROBICLTHABEOVLET.

An amuse-bouche charge of ¥550 per person will be applied. ng time is limited to 2 hours.
o Ay P L PR : ey eciate y cooperation in ensuring
S LT —EEFHEOHEIBTEICAYy ZICHBELAFEEVEE, that our waiting guests can be seated promptly.

Please inform our staff if you have any allergies.
SETOIF—T st = —BOFEHEL, EREETREIHENTEVET,
OB TOIF—TNARICT A EEVEE, ® - HOBRER SR TRIMNON Vs,
We kindly ask for your cooperation in settling the bill at your table at the end of your meal The actual dishes may differ slightly from their photos.
SRV IHITT . E— ABRICDEBER ENESBVWLTEVET.
A one-drink policy is in place. Each guest is requested to order at least one drink.




GRILL

vm—mw—m/ajtﬁ,—céma)._x;m*ﬁ’m ATF—FOTHE,
SEEAEE 20 m@wﬁm\mﬁﬁ@rm 251778 ERICTEBHL, é:%l'r%ﬂﬁﬁﬁxmﬁi‘ﬂ’cm

e

JAPANESE BEEF RIBEYE (1506) : .JAPANES]E BEEF SIRLOIN (150G)
EESFY I O—X (150g) BE4Y—0-1> (150g)

2,480 2,980
(B2 2,728) (B2 3,278)

MATSUSAKA BEEF RIBEYE (250G) WAGYU BEEF KAINOMI (100G)

WR4Y J'O0—X (2509) 6,800 EEM4H-1/=(1009) 2,980
BASKRED—D, —MGLEnsat.  (B8A7480) . enmicmitiacensing s semEn, (P02 3,278)
FONRBE RIS NERESELHEEN, EIHS AT S DR OBHDY 21— —KBHLTT,

SALT-CRUSTED
JAPANESE BEEF SIRLOIN (500G)

IEﬂFﬁ—n—ryiﬁﬁﬁ‘é (500qg)

- 7,800 —
(852 8,580) -

\ el
BETEH IEE LIF-FRE— 5. ;

ALBEICTBCLTENRERST HITHRELRT —F T,




EOMHEE

BELY I ASI/ASVADRVAE, BOELI=4Y V%
HoEYLTWENEEERE LoMUBELONET, EHUL. FYILLELE,

DA RF (I oy I 2T EE ST —RATHELHEEL, ERIEYLTEBELLENULCIEEL,

BLACK ANGUS SKIRT STEAK THICKIC U]l
WITH JACK DANIEL'S SAUCE (150G) BEEF TONGUEI(O0G)

TSvO7IHRFINSE (1509) EtIY 44> (1009)
~JpyHHS_TILV—-2~ 2,480 1,980®t2 2178)
(B2 2,728)

SPECIAL HAMBURGER STEAK  YAMATO PORK BACON (150G) | o/ 1 o
WITH CHEESE SAUCE (2006) Yoz L BRX—1~ (1509) WITH TAPENADE SAUCE (2506)
5T \‘JI =7 1,680 {FETHR—Y

F—ZY—2 (2009) 1,680 RN St e

(B2 1,848) 2,280

(250qg) (B2 2,508)

ERIFRBOFFA.BHEO—REEL.2D0D
EpIE CHRft, he b —REA—TV—ATESE,

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

REEEELR—
kUa7/15— (300g) 3,480
(B2 3,828)

T alifil LIRS OMEWEAT/ ADBFED—A,
BEGIED DR L EEFEMIH LIS,




COLD APPETIZERS

HEP

ROASTED A5 WAGYU BEEF WITH SEA URCHIN IN SHELL,
SALMON ROE, AND CONSOMME JELLY (1 PIECE)

ASRELED MSIc< ] (@ 780
~L\K5-OVIYXTab~ (B2 858)

WHITE MUSHROOM AND ARUGULA SALAD
- TOPPED WITH DRIED MULLET ROE

Ra)IBEE X

ROk vYalL—LEIYISHSS
1,780

(BHA1,958)

~NSRA=ZHF~

SMOKED SALMON PARFAIT
WITH SALMON ROE AND CAVIAR

2AE—DY—FEVONRILIT
TOSEFvET

1,280
(B2 1,408)

LOW-TEMPERATURE COOKED JAPANESE BEEF LIVER
WITH LEEK AND EGG YOLK SAUCE

ElE4L/\—OE:RRE ZHPEY—X 1,680
(Btir1,848)

BEEF TONGUE CARPACCIO WITH RAVIGOTE SAUCE
$5V0nyFa ~5ETvrI—2~1,680
(B2 1,848)

CAESAR SALAD, SERVED WITH SOFT-BOILED EGG

=-S5 ~REOE~

HALF SIZE
nN—2 780
(B2 858)

REGULAR SIZE

L¥15— 1,280
(Bt21,408)

GRILLED VEGETABLES WITH BAGNA CAUDA

JUIBRON——vH1D5 1,280
(B2 1,408)

TIN OF CAVIAR (30G) WITH BLINIS

FECceFvET (309) TUTHER 7,000
(#52 7,700)

- § .
_Geilled Vegetab

71




SNACKS | #

TRUFFLE-SCENTED =
'ESPUMA POTATO SALAD

RUITESIRT-VD
ﬂ{-,—-h-ljag' 80 g;:;;ggsu) BEEF SUSHI
o ) ASBREAQ)
. HS=((#8) 880
R A0eR)

| ¢! B =
ASSORTED PICKLES FOIE GRAS AND WHITE LIVER MOUSSE PATE DE CAMPAGNE

ESILZRSE 580 7#703&AL/I\—L—X980 /I\FRAVI-Za 780
(Bti2 638) ($521,078) (Bti2 858)

FRESH bYé‘FERS FROI\;l E REG!NlPIECE) ASSORTED PROVENCAL OLIVES AND CHEESES
EE X R 1@ 780 FONVREAV—-ITEeF—IBOEDHE

(B2 858) 1,480
(#421,628)




HOT APPETIZERS |

Ny EeE—EICBAZL

EAT WITH BAGUETTES!

ORENO BAKERY'S
BAGUETTE (2 SLICES)

f&MBakery/ 7wk 300
(2hvhk) (B2 330)

L%‘\ "},‘?i (

STEAMED SHELLFISH IN WHITE WINE
WRAPPED IN PAPILLOTE

EE@EU‘I’?#LI 1'480 SHRIMP

1REIvhad (8521,628) ANDMUSHROOMAJILLO  BRAISED
$ELIwva)y—L0) BEEF TENDON
7E—J3 ggo FERHFIUFAH

#2968) 980 (B21,078)

ERROEM

FASCINATING INGREDIENTS

SAUTEED FOIE GRAS

OYSTERS WITH SALMON ROE AND GRILLED JUMBO MUSHROOMS
AND SPINACH GRATIN EGG YOLK PICKLED IN SOY SAUCE ~ WITH CHEESE
HBEEFSNARDT S 2A7035YF— Ra | IBEEX
1,480 ~T103-SRREHRITI~ 1,280 JvrVRYvIal—LD 1,480
(B2 1,628) (B21,408) F—XhEE ($521,628)
{AICTESD!

DISHES WITH EVERYTHING!

BELGIAN FRIES JUMBO CUTLETS SKEWER WITH

WITH ANCHOVY MAYONNAISE POPEYE COCOTTE SHAUWESSEN SAUSAGE AND CHEESE
NIVF—EITSTRRTE ggg M/-rddvwk 780 TvIIvEVEF-ZD 780

PUFIEVIR—X  (Bur748) (#2858) piREHY (BiiA 858)



BY @8 JLVF

MAIN DISHES

BEEF TENDERLOIN AND FOIE GRAS ROSSINI

WITH TRUFFLE SAUCE
42<1sLVAETA7ISNHOYI—-Z
~kYa1IY—2~ 3,980

(BH2 4,378)

FRESH FISH POELE FROM TOYOSU MARKET

WITH LEMON BUTTER SAUCE BAKED IN PASTRY
EMEX BRORT7L 1,980 RENFORDTVFAHF 2,980
~LEVINI—=Y =R~ (B2 2,178) INTaAHEE (B2 3,278)
BONE-IN LAMB CUTLET WITH CHECCA SAUCE
SHFSLAY ~TvhHY—R~ 1,780
(B2 1,958)
RARE-COOKED JAPANESE BEEF SIRLOIN CUTLET WITH MUSHROOM SAUCE
BEFY—-0O07120L7hY ~Ivyalb—LY—X~ 1,980
(B2 2,178)
WHOLE GRILLED LIVE LOBSTER WITH CLARIFIED BUTTER AND AIOLI SAUCE
EAV=ILBE —Bh.ceTI 6,800
~BFIULNI—=ET1AII—R~ (B52 7,480)

Rare-Cooked Japanese Beef irlOI'n Cutlet with Mushroom Sauce Bone-In Lamb Cutlet with Checca Sauce
ﬁﬁ—mﬂrw}bﬂw ~7-y“/1»—.¢.y—z~‘ B ESLTY ~Tyhy—A~



ORENO STYLE BOLOGNESE TOMATO CREAM PASTA WITH BLUE CRAB

BoROxR—E 1,780 EDEDONYRIYU—LIIZS 1,480

(B2 1,958)

(B2 1,628)

FINISHING DISHES

it
€ =
(¥

PARMESAN CHEESE RISOTTO

RILATF I F =DV Y~

TRUFFLE AND FOIE GRAS RISOTTO
cJaATETATISHIVYE

EEL RISOTTO
EBEnUYvk

~BRREHRT~ (1E)

Tn.rfﬁe and Foie Gras Risotto
FIaZETHF O v b

1,280
(B2 1,408)

1,980
(Bti2 2,178)

2,980
(B2 3,278)

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

MUATEF-XDBREEHICED

580
(Bi2 638)

Served with Soy- Man naled Ege Yolk (1 PIE.'[:E.:}
m& —ZADBEEHICEY ~§ﬁiﬁ»ﬂlmf~m



DESSERTS i

TABLESIDE MONT BLANC
(FRESHLY PIPED FOR YOU)

BOFT15=ZRX ~FHMDIIN—YVRX~

TODAY'S ICE CREAM TRIO
AHO7rAEEDEHE

680
(B2 748)

CREME BRULEE WITH VANILLA ICE CREAM
SL—-L7Vab ~NNZSTP1AOE~

780
(ti2 858)

ORENO STYLE TIRAMISU WITH SEASONAL FRUITS

680
(%42 748)

HoOEH{T EIFOEY TSV 880
(BhA 968)
SE*DRINKS | ¢
MEAL )
COFFEE BLACK TEA BOTRYTIZED DESSERT WINE
—kE— (HOT- ICE) 580 {Iky-vuv¥ 729591580 BWEDTY 800
(#2638)  (HOT-ICE) (B2 638)  kpokIEIRINSHEShE (BHA 880)
HO9r1>
CAFE AU LAIT ELDER FLOWER CHAMOMILE TEA
AITxAL Hot-iIce) 680 T ) 58—-7579— 580 ORAPFA
(BA748) g HTE=_JL @mire3g) IV 800
= TROTESIIUTOTSYF— (B2 880)
o ROSE HIP TEA
IXTLwY 580 _ CALVADOS
(B2 638) D_Z‘t‘.'}jj"f_ . 580 njb.j‘T,I:z 900
880 (8:2.638) UV TEETISYRNTSYFLHiA1,078)
(B2 968)

RO ) —=XBETIE. Bic

CHDERTEBEARY M ERIE!
(1Y 4w L) [Re—
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