BEEF CHARCOAL GRILL PLATTER
BEEFERANGrillEEDSHE

FNS=-452-4U270-

SKIRT STEAK, TONGUE, RIBEYE
500G: 7,980 (#ii2 8,778)
300G: 5,980 @2 6,578)

B

Gx5770 2

MIXED GRILL PLATTER
SvwORGrillEEOFHE

$NS=-BEO—-X-BOHSY7T1—X
BEEF SKIRT, PORK SHOULDER,
CHICKEN GALANTINE

3006: 2,980 (#tir 3,278)

BD7L Y FGRILLRWINENSDIER
Oreno French Grill & Wine - Important Information @ 1RV IHITCT . B—ARICOEHEM IR LD EFXEHFENLTHUET,
I A one-drink policy is in place. Each guest is requested to order at least one drink.
OE— AEHYU. 7I1—RRT—TILF+—IH¥550 (Bd) ZTEBL THVET, RE 5 o 3 —g = SEB Al A\
A cover charge of ¥550 (tax included) per person includes a small appetizer. ‘a-l?r{"g‘igﬁf‘:ﬁgﬂi—;ﬂe—“ii’I?ﬁfg?ﬁ%?ﬁtﬁ“T”,’g’j]az’ﬁ;i‘k WeLET

QT LILF—EHBFEEDOHIETEICRAY Y 7ICHEBELAFEESVWED, We appreciate your cooperation in ensuring

Please inform our staff if you have any allergies. that our waiting guests can be seated promptly.
OBETHOIT—TILEEHITHAIEEVER, @ —HOBREI EELETRGDHENTEVET,

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.




BELIFS /EBEYL. TN LELT, EONWHFEBELGY VD A/ AV ADRVAE,
BRRXFTLTHEBLLEDULEEL, HoEVLTWEHEEERZLOMURBLONE T,

THICKZCU[T U.S. BEEF HARAMI
BEEF TONGUE'(100G) (SKIRT STEAK) (150G)

E&Y45> (100g) 1,980 USEEH/\S= (1509) 2,280
(BhA 2,178) (BhA 2,508)

LAMB T-BONE
WITH SALSA CHECCA (250G)

(FETR—> vhY—X (2509)

B ERBOFEN, 2,980
Bffs0—2LbL 2o08EC R, (BHA 3,278)

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

RERESEFLR— 3,480
kUa17/15— (3009) (B2 3,828)

Lyl ERRE DTSN S VY ADEFEO—R,
BEGIED DR L S ETFHCHELHLTEEL,
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BEIEESN<. DRIFRROOAS T,

JAPANESE BEEF RIBEYE (150G)

EE4YUIO-X 2,580
(1509) (B2 2,838)

N R il
BONE-IN
MATSUSAKA PORK LOIN (220G)
EEFWiREO—X (2209)
1,980 ®1i22,178)

SPECIAL HAMBURGER STEAK
WITH CHEESE SAUCE (200G)

B[RN\IN-T 1
F—XY—2Z (200g) (B5A1,848)

AT—FDERR,
FEEICEONL, EAIFRERBRDIRRDIFH T,

JAPANESE BEEF SIRLOIN (150G)

BE4Y—0r1> 2,980
(1509) (B2 3,278)

TODAY'S GRILLED
JAPANESE BLACK WAGYU

FEOREMNFITY

KARIERYYT7ETHHE
Please ask the staf
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COLD APPETIZERS |

e

i Tl
A5-RANKED JAPANESE BLACK WAGYU WITH SMOKED SALMON PARFAIT WITH SALMON ROE AND CAVIAR

e

SEAURCHIN(UND ZE—OY—EVOIRILTI 1,280
ASSVORENMFNSICK (riece1E) 880 105&FvET ($%i21,408)
~U<5-OAVYYKXT 1L~ (B2 968)

TRUFFLE-SCENTED
ESPUMA POTATO SALAD

FY2TEZIZXT—V0
KR9S5 680 A5'WAGYU BEEF SUSHI

(2 PIECES)

ASEENFD
&R (28) 880
(B2 968)

(#i52 748)

ROAST KUROGE WAGYU BEEF SALAD 1 '780 TIN OF CAVIAR (30G) WITH BLINIS 7'000
BEMFOO—-ILE=TYSS  (B165:21,958) FCeFvET (309) TUZHRR  (B627,700)

ASSORTED PICKLES 580
EOILRESE (B52 638)



Vhite mushroom and arugula salad
- topped with dried mullet roe
ROA MY a—LEIyASYSS
~HIRINF~

WHITE MUSHROOM AND ARUGULA SALAD CAESAR SALAD WITH THICK-CUT BACON,

- TOPPED WITH DRIED MULLET ROE SERVED WITH SOFT-BOILED EGG

RAIREEZ KOrkvvlal-LEt 4,780 2 BUOA-OVOI-¥-Y35 780
IS YSH ~NSZ=hiF~ (B4A1,958) ~EBENE~ (B2 858)

FOIE GRAS AND WHITE LIVER MOUSSE FRESH OYSTERS ASSORTED PROVENCAL OLIVES AND

—H = w__ g WITH RED WINE VINEGAR SAUCE CHEESES
TATISERVI—LER 980 @m0y EXH—U—2 TORYREFU—-TE

(1PIECE1{E) 680 F—XEEHEHE 1,480
(Btia 748) (%2 1,628)

FRESH FISH CARPACCIO LOW-TEMPERATURE COOKED JAPANESE GRILLED VEGGIES

WITH SEA URCHIN AND CAVIAR, BEEF LIVER WITH LEEK AND WITH WARM GARLIC-ANCHOVY DIP
SERVED WITH PARSLEY SAUCE EGG YOLK SAUCE §mgﬁmg‘ UJL
BRnhILI\vFa EEL L\ — OISR RE NR——vHh958E 1.280
WSEFVETHRZ ,080 AopEY—X 680 (B2 1,408)

1 1,
Ievv-x (B2 2,178) (B521,848)



HOT APPETIZERS

A B

% GRILLED JUMBO MUSHROOMS
WITH CHEESE

A BEIEX

IR vIAI—LOF—BEE
1,480

(B2 1,628)

et
wﬁ SHRIMP AND

% 1. & MUSHROOMAJILLO ' & -

a1 L BEEVYYYalb—-L SHRIMP MACARONI GRATIN

n7e—J3 880 IEvhO-5S5> 980
(B2 968) (FH21,078)

INTFykE&—HE&IC
BATZL\!

EAT WITH BAGUETTES!

ORENO BAKERY'S ;
BAGUETTE (2 SLICES)

fdBakery/iT' vk s
(2Avk) 300
(B2 330)

BRAISED BEEF TENDON

BRGIURAH 980
(#1i21,078)

BROCCOLI

WITH PARMIGIANO CHEESE

JOvayu—on 780
INVESv—)F—=Xh\F (B2 858)

LAYERED MILLE-FEUILLE OF
FOIE GRAS, GRILLED EEL,

AND EGGPLANT JUMBO CUTLETS SKEWER WITH FRENCH FRIES WITH
N . ANCHOVY MAYO & KETCHUP
SATHS - SIgE - FiF0 SHAUVESSEN SAUSAGE AND CHEESE ANCHOVY MA
S Ir—1MHTIT IvOIveIEF—AD 77’”*7]':\"7'# ‘
480 IJvViR&HY 780 7VFaEVIR—IE 600

(B2 2,728) (%52 858) TF v IiR=Z (B2 660)



BY @8 IJLVF

MAIN DISHES

BEEF TENDERLOIN AND FOIE GRAS ROSSINI
WITH TRUFFLE SAUCE

$21LRETATISOOvI—Z

~kV21TJY—2~ 3,980
(B2 4,378)

\FRESH_FISH POELE FROM TOYOSU MARKET
WITH THE CHEF'S SPECIAL SAUCE OF THE DAY

EINEX BHRNR7L BRAISEDKUROGE\WAGY.U/IN| RED\WINE
~ZOANYIINY—ZT~ 2,280 BAKED IN PASTRY

(BHX 2,508) BENFORTTVFAHF 2080
INTaAHERE (BH2 3,278)

RARE-COOKED JAPANESE BEEF SIRLOIN CUTLET WITH MUSHROOM SAUCE
BESFY—O12OL7HY ~VvIa1lb—LY—X~ 1,980

(FHA 2,178)
WHOLE GRILLED LIVE LOBSTER WITH CLARIFIED BUTTER AND AIOLI SAUCE
BAV=ILBE —RBhceI VI 6,800
~BEIULNI=ET1FIYI—R~ (B2 7,480)

Rare-Cooked Japanese Beef Sirloin Cutlet with Mushroom Sauce Whole Grilled Live LobsterwithiClarified|Butterfand/AiolilSauce
EEFY—OMYDOLTHY ~yoal—LY—Z~ EAR—NiBE —RAZLT VI ~BELNI=ETAT Y=~



ORENO STYLE BOLOGNESE TOMATO CREAM PASTA WITH BLUE CRAB
BoROR—t 1,780 EDEDORYRIU—LI325 1,480

(#521,958)

($521,628)

FINISHING DISHES | :

TODAY’S PASTA

AHNDIIRS

PARMESAN CHEESE RISOTTO

RILXY I F—-ZNDIVY I~

TRUFFLE AND FOIE GRAS RISOTTO
cJa2&TA755NDIVYER

EEL RISOTTO
EBovuyvk

cJADEF-ADEESHCED
Truffle and Foie Gras Risotto ~§ﬂﬁ§i$i§(j~ (1 ‘E)

WEWISF yitrb oD VAN

IRR5-UY

2,980
(B2 3,278)

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

580
(B2 638)

ith Truffle and Cheese,

SSIAFVF—ZDYY b |- IoUA Y217 F—ADBEEHICEY ~IIEERRIT~ (1

Parmesan Cheese Risotto Eel Risotto . Served with Soy-Marinated Egg Yolk (1 Piece)



DESSERTS |i

S 2 ~ RN

TABLESIDE MONT BLANC
(FRESHLY PIPED FOR YOU)

TODAY'S ICE CREAM TRIO

AHO71 A3EEDEDE

680
(Bt:2 748)

CREME BRULEE WITH VANILLA ICE CREAM
SL—-LIVab ~NZS5TP1TADE~ 680

(BHA 748)

ORENO STYLE TIRAMISU WITH SEASONAL FRUITS

BOF+S=X ~F/HOIIN—YiFEZz~ 680
(B2 748)

BHort EIFOEY TSV 880
(B2 968)
S DRINKS | ¢
MEAL )
COFFEE BLACK TEA BOTRYTIZED DESSERT WINE
1—E— (HOT- ICE) 480 (IR 5-vvvyI72:059v2480 2 HEDTY
(B2 528)  (HOT-ICE) (B2 528) gggﬁltﬁj'Fvb\B{’E5h5 (B2 858)
>
CAFE AU LAIT ELDER FLOWER CHAMOMILE TEA GRAPPA
AITAL HoT-Ice) 580 T y-750— 480 27
e = (Hi2 528 2\
&AE=-I 4 528) TR TEZ1IUPNISy7— (Bid 858)
ESTRESSO ROSE HIP TEA
IXTLwY 480 ; _ CALVADOS
(#a528) O—-XEvFFrr— 480 457K 780
(B2 528) ILI7ER ‘
680 UYITE3IS5Y20IS5y7— (il 858)
(B2 748)
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