Lobster Jelly and Seasonal Vegetable Mousse Cocktail
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Thick-Cut Country-Style Paté
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Baked Oyster Gratin
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White Asparagus and Dried Shrimp Gratin

with Soft-Poached Egg ~Bismarck Style~
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Ajillo of Prawns, Mushrooms and Broccoli
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Carpaccio of Fresh Fish Direct from Kochi Port
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Caesar salad "ORENOQO" Styles
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Simple Green Salad
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Marinated Trio of Olives with Semi-Dried Tomatoes
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Marinated White Beans with Tuna and Tomatoes
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Truffle-Infused Mixed Nuts
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French Fries with Anchovy Mayo
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Prosciutto
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Assorted Cheese Platter
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Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.
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Half & Half Pizza of Your Choice Trffule,porcini mushroom and egg Bismarck style
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Margerita
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Marinara with whitebait Garlic,oregano and basil (No cheese)
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Quattro Formaggi (4 cheese pizza)
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Spaghetti with Tomato Cream Sauce & Blue Crab
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Amatriciana Pasta with Iberico Bacon
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Homemade Salsiccia (Sausage) Spaghetti Bianca
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Linguine Pasta with Boiled Whitebait Genoa style
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Gorgonzola Cream Penne
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Cheese meat sauce gratin with spaghetti ~VULCANO~
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Cheese risotto with porcini mushrooms
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Clam & Seasonal Vegetable Risotto
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Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.
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Rossini style - Sauteed Beef tenderloin and Foie gras
with Truffle sauce
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ORENO Hamburg Steak with Soy-Based Sauce
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Beef Tenderloin Steak with Red Wine Sauce
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”GChef s Daily Fresh Fish Special

EAREEIODEX ARA O EREE

EAIE A D OB % OF L B A E, 1,800
D PN TN TN @r1,980)

S EEnE

LINEATRN 7 HhDO> :5573\5!/\ o

REENEE ) BABBAIIN=IYT %
23N\ THE=ILIETLEV M

Roasted Duck Breast with Bigarade Sauce(Bitter Orange Sauce)
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Canadian Pork Shoulder Confit with Green Mustard Sauce
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Today's Gelato (2 Flavors)
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Rich Chocolate Gateau with Vanilla Ice Cream
BEH—307 R=FT74RHKZ 680
Lot YEE EIF A b—>aa71c (#A748)
T —MRADTEOHEL

Tilamisu
BOT4F7IR \
35/ D20EKRKDEEDL L CEEHE (FA748)

Freshly Squeezed Mont Blanc
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Hot Coffee Hot Tea De\ssert Wine
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Iced Coffee Iced Tea Grappa
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Seats are available for 2 hours. BREWLTHEYET,
Please cooperate for the sake of waiting customers. Please order at least one drink and one food per person.
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Please feel free to ask our staff if you have any allergies.
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