d Cream Cheese
with Saikyo Miso

JY—LF—XD
PARBES
780@tiA858)

Chilled Foie Gras Flan
with Fig Purée and Ruby Port Cream

M ITATITSDITSY

~ A FAIPEI—1E

IWE=RILED DY) —Li~

580t 638)
Chicken Liver Paté
HUN—DI\T
580t 638)

L =
AUV
LN,
A T

g -

o

Crispy Kataifi Shrimp Eété de Campagne with Foie Gras Lamb & Foie Gras Croquette
BEDNT 1 IHT 400 /ST B-AVIR—Za 680 FFEETAT7TSD 580
(B2440) (TATISAD) ®52748) HOFwk~ BH2638)

Housemade Marinated
Olives & Sun-Dried Tomatoes Premium French Fries with Anchovy Mayo

FU—TERSARTRD 450 BRISTRET- 680
BZxREY VU (BirA528) ~FPVFaL v~ (BHA748)

| s veonsEmrETInTT! ¢ - BTTHRETT

One order per person is recommended. AELUMIEN Highly Recommended Dishes!

BOTLV/FIRENDSDITZER  Oreno French GINZA - Important Information

OH— AKRICOEHBLAK (F+—) &L TE50M (Bd) ZTERL=LE T, QT LIF—EHFEOHEHRERICRY Y 7 ICHBELHI<IEEVWEE,
(FBIVFIA LIEF+—TEHDUEEA) If you have any food allergies, please feel free to inform our staff.
A cover charge of ¥550 (tax included) per person will be applied.

This charge does not apply during weekday lunch hours. O—HBOHHIBF FEELETELDIHENTEVET,

~ o . . The actual dishes may differ slightly from their photos.
O HTEIX 2B T BRHFIBECOIT—TUAF IICTHHEEVEE,
Seating is limited to 2 hours. Please kindly settle your bill at your table.




¥ﬁ1u¥/n\ REDHIV/I W F3
Truffle-Scented Potato Salad 1,280 (Btir1,408)
RKADRFT =TSS5
AP EZDESarS
680 (#tia 748)

NC- XU - L\ KBDEB~D
ABL—REAY—ILT 2L
580 ®tir 638)

French Proscwﬁo Burrata'Cheese ! Seosoncl Fruifs

By S — X
ZHNTIL—Y
1,980®t22,178)

MBEREREIRE! FEOANTEVYI VI
Caviar Topping (3g)

FrETRYEYT (Bg) 500

Seared Fatty Kinka Sardine with Couscous,
Grilled Eggplant and Tomato

XDEDEEDY - 410
DRORJEEF IS~ (BiA858)

Assorted Cheese

F—XBEOEDE 1,280
(BEA1,408)

Japanese Black Wagyu Roast Beef Salad
with Wasabi Gribiche Sauce

RENFOO—-XSE—TJY S5 1,580
~DYEEST UL YYaY—2~  ®641,738)

Oreno-Style Caesar Salad

BHI—T—5355 880
(F1A968)
CaviarJar (30g)

FrET7 L — (309) 3,980
(*%QA 378)




J‘/WAKM“ 2G|

House Special Beef Stew
Iy 58— > F1—
78012 858)

7e—JavE—JIFa-&t
_ guc—#Elc!

Housemade Bread

BR&E/ Y

Seasonal Conger Eel Beignet with Summer Vegetables

ShE ! 1280
NEDRZIEEFHFE (B2 1,408)

Seared Scallops with Seasonal Vegetables
— Antiboise Sauce

T TEORDLZHMDEFRRZ
ST AN D A A
1,780%t21,958)

Ajillo of the Day

AHDO7E—3 880
(B2 968)

¥

Classic Onion Gratin Soup - Even in Summer!

ETELOED! 580
A_AIITSHIR—T (B2 638)

1 s veoniEmsTynes! | " - BYTORETY !

One order per person is recommended.

Highly Recommended Dishes!




Beef Tender|0|n ROSSINTI style
with Foie Gras — Truffle Sauce

I UARDIT—FE
JAPITSOOv/——
~BRJ1TY—R~

3,480
(B1523,828)

Roasted Duck Breast with Pea Puree and Potato Gaufre

FERAROO—X ~
~TYVRIJEOE1— DtJ‘\”jj‘r:EG)j—ij’v

2,280@t22,508)

Main Digheg

B-c_;que-Siyle Chicken Thigh - Light Summer Version
WEERDNXDE BPHVEEDT LYY
1,680@ti21,848)

N

Red Wine-Braised Beef Cheek Straw-Grilled

HRTFADKRDI A VFRAH
2,480@®t22,728)

Oreno Hamburg Steak with DerT;i‘-Gloce Sauce (300g)
BDN\VN—DXF7—%
~F =T SRU—2~ (3009) 1,68 0(BiiA1,848)

e SDF—YU—X +300®H52330)

IWACHU Pork Shoulder Loin (250g)
EFPEBEO—XDERES (2509)
2,480(®t:22,728)

Beef Tenderloin Steak with Truffle Sauce

H$I7LANDXT—F

~2~J317T7NY—R~
2,680®t22,948)




Fish Dish of the Day

AHOSERIE 1,480 1,628)

. XEEEAA—ITY, NBIERAZY 7ETHERRLEEL,
Seafood Phyllo Pastry ool Image for illustrative purposes only.

%ﬂk D/S({ ), ‘{_ T D@J} Please ask the staff about the Dish.
1,980®t52 2,178)

Roasted Lobster

ZVv—ILEEOO— ~ 4,980
(F#3A5,478)

Fv—IUiEZE F$58M) 2,280
Extra Half Lobster (F#1A2,508)

A4 Wagyu Loin Steak Roasted beef skirt steak (250g)

AANIFO—XDRT—F 4,980 HNS=ZRAOO—X ~ 2,480
1A 5,478) ~FRD+ VV—Z~ (2509) (Btir 2,728)

Lamb Loin with Couscous and Seasonal Vegetables
FFEOO—X~ DROREZHDEFH

3,280
(Biid 3,608)

Add 1 Lamb Chop +1,380
FEOO—XS1ZEM Gea1,518)

e BTTORETT ]

Highly Recommended Dishes!




(P@%T w o \Latls | 7%

Raspadura Cheese & Black Truffle Risotto
B el R BB 3 T DU S
Q80 #21,078)

Foie Gras and Truffle Risotto Pasta of the Day

A7 SEBRIITDIV Y~ AAD/ RS 1,280@#A1,408

1,980@22,178) MBI RSy TETHBRFEEL
Please ask the staff about the Dish.

Créme Brolée with Ice Cream 7 ‘r-

KOFEH ! 980 BooL—LT)al 680 Mont.Blanc(Finished qubr;side)

NTORTSRNT ®2L078) A RERZ (B43A748) e .
SCEEEERLTRENET g BNy BORME E(F!

BEOEVISY 1,280
(Bi5A1,408)

Assortment of Seasonal Ice Cream & Sorbet ~ Rich Pudding with a Hint of Rum Chocolate Gateau
ZENT71RE 580 JLEED 500 - /I a5 780
Jr—RYRBEDEDE @irsss) KADBETUY  @2639) (B12858)

/AVV”% M@Wﬁﬂ/ | BzosKsY
I ’ U

Coffee (Iced or Hot) Herb Tea Calvados

J—kt— (Ice or Hot) 480 N—"DF1— 480 HILIT7RER 4:10)
(BtiA528) (BtiA528) (Bti2858)

Decaffeinated Coffee Dessert Wine Marc de Bourgogne

NITTrVLXRXO—E— 480 o 4:10) Y-IU-R-JILO-Z1 880
(B2 528) (Bti2858) (Btir968)

Espresso Port Wine Madeira Wine

IXTLwY 480 R—kD1> 780 e 980
(Bt:2528) (B2858) (Bt321,078)

English Tea (Iced or Hot) Cognac Chartreuse

L% (Ice or Hot) 480 d=vwy 780 JvIbkUa1—X 980
(Btir528) (#:2858) (BtiA1,078)






