Raw Oyster from Carefully Selected Region (1piece) /]
EEMBREE 4 414E @) 680 4
(H:A748)

Homemade Foie Gras and White Liver Mousse

7F# 7 7¢ALIN—DL—R 880

(#%12968)
Marinated Olives Provence-Style EEHOREE I8 (1)
TAONVREAF—T =YXk “ %gg %“ZS&?S’JQ‘;TE&?L‘TL“C'S‘
A
Freshly Sliced Prosciutto - ~' CLE R
Y 1=TENL 880
(#2:2968)
Belgian Potato Fries with Anchovy Mayonnaise
774FRTF 7FaE=ax—x 680
(#2iA748)
Assorted 5 kinds of Cheese Platter
F—AXDEYEHE 68 1,680 ; 2 L/=—DL-2
(ﬁil\_l,848) omemade Foie Gras

Z7ANRTRE 7Y FaE<var—x, ’ .
Belgian Potato Fries dan, ¥ ! Y7z k Ear— - — X@@U’\T)ﬁ (5%8)
with Anchovy Mayonnaise g i : i i Assorted 5 kinds of Cheese Platter

Onion Gratin Soup Prawn and Vegetable Ajillo
ML\ A=A 74Z2—7 180 BELBROTE—S 880
(#3A858) (#2i2968)
£ ORENO Bakery's Bread (2cut) Bague‘tte (2cut)
-—gz-1 | fEDBakerydB/NN~F~Q2ME) +400 4y hE +300
= (#:2440) (#32330)

BEERA A=V TT.BEMOATRRZICE LT ATIELE BV BMAELIENTIVET,
Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.



Grilled Cream Chees‘e with Saikyo Miso
V) —LF—XDERELEE 780
(##iA858)

Silky Sea Urchin Mousse with Snow Crab, Salmon Roe & Tomato Consommé Jelly

I =DBEHOIL—R 680
~ZXTAE b baryyxval~ (#B>5A748)

Deluxe Fresh Fish Carpaccio

EBREOERANL/SYFI 1,980
#::22,178)

Roast Kuroge Wagyu Beef Salad

EEMFO—-RIe—7H7F4

1,480
(#t:21,628)

HEDPOLDIEA

€7 11— ARELTE—ABRH Y FHAYS00ZTER L BV ET,

A cover charge of ¥500 per person will be added for the amuse-bouche.

Burrata Cheese & Fresh Tomato Caprese

77—3F—ReT7bvyiabzbd 1800
H7L—EH3IT (#321,980)

ORENO Caesar Salad
BDOY—YF—HYF4 L¥a5—H4ZX Reguar 980
(#321,078)
N—=7HA X Half 680
(#iAT48)

Pate de Campagne

INFRAVIN—=12 880
(#i2968)

Whole can Caviar (50g)
HZEFrET7L—F(50g) 12,000
(#3213,200)

QT LILF—%ERFLOHIEETRICRZy 7ICHER LT R,
Please feel free to ask our staff if you have any allergies.

Q- ANRICOEHEYIN. PES1IGULEDTIXEHEWLCEYVET, @BETOIT—7ILAICTHAILIEETVES,

Please order at least one drink and one food per person.

Please cooperate with ‘table accounting’ at your table.

BHEEAA—V T EMOATRRIGLTATTELE BYFT. FMAELEZENTIVET,
Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.



KEDIMBE D=8
BE1F3%TE<15A1J‘ FVET,

Selectable Half & Half (Choose your own 2 Pizzas )

FaARGEN=T &/IN—7 1,780

TRoLF L) sirEscyEs—EEsE0 T (B 7\1 958)

Truffle,Porcini Mushroom with Soft Boiled Egg Bismarck style

M) aZ7E¢RNF—_FDERZILY

THEBA Ry Yy TN 27 AN F——H F I CREE T 1 580

fRAOERRRLVARL! (ﬁb&i 738)
. Marinara with Fresh Tomatoes
Ny e ZLyvabw o2+ —5 O 1,280
?electable Half & Half & (##321,408)
//l/ 'h& Margerita
‘ 2T -2 © 1,280
W (#t321,408)
i ; "M,r _..44 AN . Jalapeno and Minced Prosciutto
P 'I':rgf':fLIZI;\:o—i:f:i/I—u;hﬁg?m 37 < /\;’:;—téL\OD % /\7/\—_3 til\‘L\a) ~ /? } 11580
IW'th Soft Boiled Egg — Jalapeno and Minced Prosciutto (FtiA1,738)
: A Tin  wey ‘ Prosciutto & Arugula

EnLELYAT O 1,580
($21,738)

; 4 30 . = . S P Quattro Formaggi (4 cheese pizza)
/\L\E/I/\yzib._' . a8 %) V=L Y 11580
" irho‘sciutto&AruguIa ah e = Lath 7 i (*Hil\l,738)

Foie Gras and Truffle Risotto

7477 7¢M)a7nY/ye 1,980

(#ir2,178)
Cheese Risotto )

F—=XDVY/ vk 1,280
($:21,408)

T S5ER) 27 DY YR

Porcini & Cheese Risotto ) Foie Gras and Truffle Risotto
FLF—=HEDF—XYYv b 1,680
(F3A1,848)

) ‘/‘\“/ FAERY Large serving of Risotto  + 50 #::2550)

F—ZDYSy k FILF—=EFEDF—IYYVv
Cheese Risotto | Porcini & Cheese Risotto

BEEFAA—YTT.BMOAFRRICH LT ATIELE BV BMAEDLIENTIVET,
Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.



Plenty Crab Pasta

EHRE /2%

(ﬁa&l 958)

Today's Pasta
AKHD/NRZ 1,280

(#3i21,408)
Tomato Cream Sauce Spaghetti with Blue Crab
EYEDITRIY—LY—2 1,280 NN

(ﬁ'ﬁlAOS) || Plénty Crab Pasta g
Bolognes? )
fEo+rAx—¥€ @V 7TvL) 1,580

(#321,738)
Rich Sea Urchin Cream Spaghetti .
REBBIZDI)—LRINT T4 1,700

(#321,870)

Lobster Pescatore

FR—IiBEDRRA =L 2,980
(B2 3,278) .
EVEO MR U—LY =R
.Tomato Cream Sauce Spaghetti
with Blue Crab

Roasted Live Lobster

FEiTFe—iEEOO—XF  7.800
#:28,580)

Fish of the Day

FHOEFE 2,500

(Bt522,750)
EIA Y —ILBEOO—R |
Roasted Live Lobster
O ORENO Bakery's Bread (2cut) Bague‘tte (2cut)
-z | fEDBakerydR/ N ~F~2fE) +400 4y heE +300
o TR (#:2440) (#32330)

BEREFAA—YTT.BMOAFTRRICH LT ATTELE BV BMAEHLIENTIVET,
Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.



I”‘]ﬂfﬁ
KAV T4y 2D EARPRIZTEIC25~4553 W& T,
BEDHICENEXE BBV WLET,

4\%" Beef Tenderloin ROSSINI style

with Sauteed Foie Gras and Truffle Sauce

$741LADRT—F &
77700y —=F 3,480
2TV =R~ #23,828)

BERT7AT T HETALRADAT—F%
M a7y —RTEBLENYLTEE W

. Add Foie Gras +1.500
il 7477 21,650
ORENO Bakery's Bread +400

Sl BEDR—HY—DEISY #:7440)

AR T DERBARTERRTHY EZBRO[Pa7F—/-Ay>—=]
MERLIZER T I TATLLTIZENNTZELIY DE T4 LAIC. 74T
TS0 T—E N adE >R EST[RYT—Y =R | FFehE Tz
By —ZIZ D) —ADFEEESWZBA Ty 1T,
V—RADPERYITERLVD T OV EDIF TR —RETHEEL
FHLIZE VW E !

Beef Skirt Steak with Chopped Wasabi Sauce

ENFIADRT—F 2,300
~HBHIVY—R~ (#322,530)
Beef Tenderloin Steak with Truffle Sauce

74 LADRT—F 2,980
~k)a7y—2~ (#a3,278)

Roasted Duck with Red Wine Sauce

e OA—R b ~F74Y—2~ 2,600

(#322,860)
Roasted Lamb with Sauce Jus d’Agneau Grilled Wagyu Sirloin with Chopped Wasabi Sauce
FEDOA—RP ~v—2V2%=a—~ 2,800 MEY—n1>nsIIv 5,800
(#323,080) ~HAHHIVY —Z~ (#326,380)

-"!“

l-l o : '“.‘_ -' ¥ | Cea : ll.: | l‘. ( g # =, ; \
53 7% - Vared BIROO—X b R Y TR~ FEDO-RP ~Y=RTIZ I~
Beef Skirt Steak with Chopped Wasabl Sauce Roasted Duck with Red Wine Sauce Roasted Lamb with Sauce Jus d’Agneau

BEIAA—V T BMOAFRRISGLT AT TEHbE BYFIF BIMAELIENTIVET,
Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.

0 ORENO Bakery’s Bread (2cut Baguette (2cut
+0 Y (2cut) g (2cut)

-_gz- | fBODBakeryDdR/N~F~(2fE) +400 /5y (2fE) +300
o T (BtA440) (Bti2330)



Coffee [ Hot / Iced ]

d—k— (kyb/74R) 580
_ (#ti2638)

Espresso [ Single / Double ]

IRTLyY singe 580 | pouble 800

(v In/&271) (FtiA638) ($1:2880)

Black Tea [ HOT / ICED ]

& Ry /74 R) 580
(Fti2638)

Chamomil Tea [ HOT ]

HEI-INT4— 580
(#ti2638)

Rooibos Tea [HOT]

WARRT1— 580
(F:A638)

Yuzu Tea [ HOT ]

HFE Ry h) 580
(#ti2638)

Cafe Latte [ HOT / ICED ]

Hh7x57 Ky b/ TAR) 780
(FtiA858)

BD)—ZXBIETIE. BIC
ECHDERHTHITHEIN M ERFfE!

7’5077')'66&%2'63&?!

Rich Custard Pudding with a Hint of Rum
FLBEESRE7) Y

Assorted Seasonal Ice Cream and Sorbet

EMOTAR - v—Ry b EDHYE

ORENO Tiramisu
BOT14F7IR

Gateau Chocolat

Hb—<337

580
(Bt:2638)

680
(BLATA8)

680
(BLATA)

880
(BLA968)

Hh=>aa5"
Gateu Chocolat

REBRDBHRAY

Pourriture Noble

KEDIRIFT=-Z I SELNEEHO7(>
BE714>

Vinho do Porto

RV TELSNSHOEREEL 74>
i Sl 2 %

Grappa

7RI TEBARIT DT 77—

VA& ZA

Calvados

VoA TERTIIFIVARDT FV/T—

HIVT7PRER

Cognac
770 2%RKTBTFITEDTFVRDT T T—

d=vyv7J

YooO—-FaifamgRT
&&&&Z/\—a'lzﬁ

BEEFAA=YTT.BMOAFRRICH LT ATIELE BV BMAEDLIENTIVET,
Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.

800
(Bt:2880)

800
(3t:2880)

800
(3t:2880)

980
(21,078)



