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ORENO Potato Salad with Truffle flavor Paté de Campagne Chicken Liver Mousse

SHhIhEDRTIYFX 480 /T K hN—=a 500 HL/S—L—2Z 480
~kY 27 @Rk~ (Bt:2528) (B2550) (Bt:2528)

Silky,Sea Urchin' Mousse
- Snow CrabYSalmon Roe &

Bit?-Sized Snow Crab Brandade Tomato Consommé Gelée - Ceviche
X7AH=D 550 V=—DhHohL—R tE—Fz 580
—A77v%—F #R605) ~XTAH=E[I5¢ 680 (#43A638)

FeharvyATalL~ (#:A748)

Deep-Fried Head-On Prawn

Spiced Lamb Leg Brochette Wra_pped in Kadaif (1 piece) Assortéd Prosciutto & Salami
5 LHHAD 680 HEEED 400 HALEYSID 1,080
ANAR7TAYzy b ®2748) HEXA7/IF(1F)  G2440 BYHbe (#i21,188)

Pickles Marinated Qlives Caviar & Scrambled Eggs wi‘th Blini
EJILR 480 FV—-T7<2UXx 480 FrETERIZTN 1,480
(##iA528) (B52528) Ty ~7V=%HRAT~ (#ir1,628)

QB VEYIRES0MDT — TN Fr—LHBELTEY T, (FATF Y FRALERRS)
g rgﬁ\ D)) :; Ijq A table charge of ¥550 per person applies.(except during weekday lunch hours)
Information SERBORRILY, BEDOZFIAEBME LI TVLEIFANTEVET,

Seating may be limited to 2 hours depending on restaurant conditions.




Seared Hokkaido Beef Tartare Bruschetta with Nicoise Salad

dbﬁiﬁ&‘#&»ﬁ»oi‘)711«;(/1-“/9
= _zﬂ'79 N A

1,280@t:21,408)

Gateau Style

ENLETS

ORENO-Style Caesar Salad 780
BO—Y—H74% (#£:2858)

Wagyu Roast Beef

EEMFR—RIE—7 1,980
(Bt:22,178)

Gnlled Cream Cheese vvlth Salkyo I\/Ilso

Fresh Fish Carpaccio
in a Seasonal Style

Seasonal Vegetable Mousse with Sweet Shrimp Tartare
FEHFRDL—RE
HIEXL 20

Grilled Cream Cheese with Saikyo Miso

) —LF—XDEREEEE 680

(#iAT48)
Fresh Fish Carpaccio In a Seasonal Style
Bt DNy F 1,180
~ZHDRZLI T~ (Bt:21,298)

Simple Green Salad .
DITNT) =BT R 7120
(#t:2792)

BEERAA—YTT.BEMOANTRZICELTATIELE BV BMAEHLIENTIVET,
Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.
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Simple Green Salad



French Onion S‘oup
FZFAVT72X—=7 500
(#3A550)

French Fries with Anchovy mayonnaise
774K TH 680
~TrFat=eax—X~ #iAT48)

Ratatouille Quiche with Garlic Toast

SRhoA1¥yvat 680
H=Yy 7 =X} (BEAT48)
Shrimp & Seasonal Vegetables Ajillo

TELFHFRD 980
re—o3 ($521,078)

Light White Asparagus Gratin

FTANTRANRZFHRD 680
TI7F % (BEA748)
FOZT—EIc!
ORENO Bakery's Baguette
fEDBakery® /34y b
2avk 200 3hvbk 300

2Slices (#32220) 3 Slices (#:2330)

Salmon en Cro(te

HY—FD/4EH

880
(B2968)

Fried Swordfish

XHhTFD7)yh 1,080
~ryh)—R~ (521,188

Today's Fresh Fish Dish

FEOHERIE

2,130
(#22,343)

BEEFAA—YTT.BMOAFRRICH LT ATTELE BV BMAEDLIENTIVET,
Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.
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Truffle and Soft Boiled Egg Bismarck Style MargheriEa

WEWRL S o]l &%/ 1,580 2T -2 O 1,280
(321,738 (#321,408)

Quattro Formaggi (4 cheese ?izza] Dia\vola )

s7ra7FNTYY 1,580 F47HEF O 1,280
(#321,738) (#:21,408)

Half & Half (Please Select 2 types of Pizza)
IN— &/IN—T
BIFER2EEOEY 2ENB!
1,680t:21,848)

BEFELEERIChy EVT)

Raspadura Cheese

FRINFy—FF—X +500
BEFOBDRITHILbETW72EXT] (#:2550)

BEIAA—VTTBMOATIRRIIIGCTATITEOLE BYFI BMAELEIENTIVET,
Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.
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Tomato Cream with Blue Crab
(Fresh Pasta or Risotto) (Fresh Pasta or Risotto)

72VH=D FRANFy—FF—X 1,180 RE!v=/Y—-L 1,280
F2boU—LY—X 1180 &E/sR&orYYvbh)  @ial,298) ((/52ZorYYVyh)  (#:21,408)
(E/¥RZor UYyh)  (#3A1,298)

Raspadura Cheese

Sea Urchin Cream
(Fresh Pasta or Risotto)

I T

: f;%?a.-
[ — el

Foie Gras and Truffle Cream
(Fresh Pasta or Risotto)

Arrabbiata Penne

Gnocchi with Seasonal Sauce
(Can be changed to spaghetti.)

= = X FEV—-AD=av*
73T TIET=2 X% 1,080 (ﬁiﬁﬁg
FazsV—-L4 1,680 A/TYTAEETEEYT! (BiiA1,188)

(&E/xR%ZorV/vh)  (#321,848)

!

Pasta of the Day

K[FE<h
EHD/RZ
1,240@t21,364)
Carbonara with Soft-Poached Egg Squid & Salted Mullet Roe Peperoncino
SRR 1,080 FAHEHNTFRIN 1,080
HIVEF—3 #ir1,188) NRAVF—/ (#tiA1,188)

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



KA T4y 2D BARRIIARIC25~45 W18 F T,
BEOHICELEXEBEVW-LET,

ﬂ Beef Fillet Rossini with Foie Gras and Truffle Sauce
@f» ETILART—RETATISD 3480
AyY—ZE ~Fa7y—R~ (#:23,828)

O —HIc! 2hvk 200
2 Slices (#:2220)
ORENO Bakery's Baguette 3hvf 300

fEDBakery®d /37w b 35lices #n330)

Ayy—=blE AR T DEREFRIEHRTHYEBRD[Pa7F—
/Ay —Z W ERLIERTT. I TATLL T ICEDINTEY]Y D4
TALRIZT AT I 7DV T—%FE, M a7% > SUERL[RY 7 —
V—R|EEEDLDBTHLETB BV —IXDEEELWNZBA[
TAY AT, BEVEVW—ZANETHEVLLWEBEBETT DT EU/
HEONF TR —RETERLALLSIVWE !

Pan-Seared Beef Tenderloin
with Fond de Veau Cream Sauce

4+ 74LADERTL 2,480

~TAVRTF =Y =LY =R~  (§22.728) = W ' .'

_ FABN =7 RETHIT
Braised Hamburg Steak, Pot-au-Feu Style | — s Bra'sedp'—;gg%gfgﬁ

FIABRNIIN—=T 1,680
Rh7{3LT (#521,848)

Sautéed Premium Pork with Chimichurri Sauce
HBERLbEEQ—XDYT— 1,780
~FaIFaVV/—R~ (#:21,958)

B AL B
) BE—20YF—
3 1 :7‘159"1'?/—7\'\«
Sautéed Premium Pork
with Chimichurri Sauce

Roasted Duck Breast with Orange Bigarade Sauce

ESRPDR—2 b 1,980
~FLYIEHF—FY—Z~ ($t22,178)

Japanese Black Wagyu Tagliata
BEMFOR2)T7—% 4,980
(#325,478)

i
Roasted Duck Breast
with Orange Bigarade Sauce

BEREFAA—YTT.BMOAFTRRICH LT ATTELE BV BMAEHLIENTIVET,
Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.
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Rich Gateau Chocolate
BEHb—307 500
(#t32550)

Duo of Ice Creams
Vanilla / Red Grape / Mango / Mascarpone / Cappuccino

TAR21EERY) 500
NR=5 | FKTKY | 2vd— /R RhNF—% | h7F—/ (B:2550)

Cassata

hyY—=% 500
(#tia550)
Peach Melba
E—F XN 580
(Bi2638) 2 .
Basque Cheesecake b
NRYF—Kir—% 600  [HSEMESE
(#i2660) ozl o
Creme Bralée with Vanilla Ice Cream s QE;’EU:E'/7 7~/
SL—b7Yal R=STARER 680 ‘1 et
(#HAT48) (ﬁl_l 408)

E—F X)L
Peach Melba
 —

" Creme Bralée
with Vanilla Ice Cream

BROBRAY
Coffee [ HOT / ICE ] Espresso Limoncello
A—k— 450 IRTLyY vvon 450 LEYFxvA 650
[Ry bk or 74R] (#32495) Single  (#5A495) (#BAa715)
Black Tea [ HOT / ICE ] Z£7n 680 Recioto
g3 450 Pouble (HATA8) LFa—+h 780
[Ry bk or 74R] (#32495) (Ht:2858)

BDI)—=AEIETIE. Bl : YooO—-FeHRERERT

4 X s BRBHBAIN=TV2Y
;l?‘wr"ﬁﬁ'ca SEIRVEERE! Sy g/ \TH—)LzFl
WP TV wmmcazs n -

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



