Chilled Foie Gras Flan
with Orange Jelly and Caramel Mousse

R ITATTSDISY
~FALvIIabE

T vSX)VL—R~
5802 638)

e

Crispy Kataifi Shrimp -
BEDNT JHT 400

Housemade Marinated
Olives & Sun-Dried Tomatoes

Meat Terrine with Foie Gras
T#T7TSAD
(F#32440) PADTY—X

Grilled
with Saikyo Miso

HY)—LF—XD
FARBES
780 ®2858)

Chicken Liver Paté
HU/\—D/F
5802 638)

Grilled Pork Belly Brochette

680 EX/\SNDTJOYVIVH 580
(B13A748) (®132638)

French Fries with Anchovy Mayonnaise

Jamén Serrano

V=T ERSTRYRD 480

SE& AP (F#iA528)

B s owonciExrsssocs

One order per person is recommended.

ISTRRT~ 580
FUFILVIR—X

&I AVAN 980
(B2638) NEVES—) (#A1,078)

£ - BIToHETT

Highly Recommended Dishes!

BOTLV/FIRENSDITZER  Oreno French GINZA - Important Information

55— AEICOEBBLAK (F+—Y) LLT550M (i) ZTEFIL=LEY,
(RS VFIA LIFF+—TEHNVUEEA)
A cover charge of ¥550 (tax included) per person will be applied.
This charge does not apply during weekday lunch hours.

QT —TIECFHIRADEERIZIRY V17— FEITT . F—ARRICDE
SRELSHMAIYE—MEU EOTEESBENLTHVET,
For guests seated at tables, a minimum order of one drink and
one food item per person is required.

QBFEIX2HHFITT . BRFFHIBETCHIT—T LI THAIESVEY,
Seating is limited to 2 hours. Please kindly settle your bill at your table.

QT LILF—EHFHENHEHTERICR Yy I7ICHRLAFIEEVEE,
If you have any food allergies, please feel free to inform our staff.

O—HOBHEL FHELEETRLEDIBENTEVET,
The actual dishes may differ slightly from their photos.




. Fresh Fish Carpaccio
L EROAII Y F

1,280
(BE3A1,408)
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=
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Carrot Mousse and Lobster Jelly
with Crab, Shrimp & Salmon Roe

M 2T VB0 SiLoMiEdy
LB~ DA%.L\—'ZE AY—ILJa Truffle-Scented Potato Salad

5802 638) KADRTETSS 680
~kUaDomEND~ (B 748)

MBI CAEMEIREE!
gEpHTEvI Yol
Caviar Topping (3g)
FrET
DG

Roast Beef Salad of Japanese Black Wagyu
with Wasabi Gribiche

EENMFO—XE—TYSS 1,580
~DJHEHEDZIIEYaY—R~ (FiiAl1,738)
— =
Firefly Squid and Spring Vegetable Salad

Yl Coussgus Oreno-Style Caesar Salad

R NEBHH (L) DTS5 Dt
~DZDREEE(T~ k280 = 5 R

Assorted Cheese Caviar Jar (30g)

F—XBEOEDE [4210; FvET7TL— (309) 3,980
(B1321,408) (%132 4,378)




R

Roasted White Asparagus
with Prosciutto

RO =7 XSO 0O—X ~
ENLERZRT
1,280(®t32 1,408)

I S8 —D>Fa1—
780FiA 858)

77— 3.
FUc—HEIc!
S, Housemade Bread

SEEAW : ! i Aijllo of the Day

AHDO7E—3 880
(B2 968)

White Clams and Marila Clams Marinisre French Onion Soup

with Cheese Ravioli
¢ A=AV SHIR—T 580
BA\TTUETHUNYU=T—IL 1,380 B (B2 639)

~F—ZANSEA YRz~ @21,518)

| s veonciEmrsTvnes! | " - BYTORETY |

One order per person is recommended. Highly Recommended Dishes!
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Beef Fillet Rossini with Foie Gras

G0 LARETATITSOOvI——
~B~JI1TY—R~

CGEBYTX)

47111509 & J7#779>50qg 31680
Fillet 150g + Foie Gras 50g (%852 4,048)

Slow-Roasted Veal

(EWTHTRY with Natural Jus

421012509 & 777705809 5 480 FHADOERO—X~EZEDI
Fillet 250g + Foie Gras 80g (BiiA6,028) 3 280 (®A3,608)

Masn Digpag | 2

Cream-Braised Chicken Thigh with Porcini Mushrooms Oreno Hamburg Steak with Red Wine Sauce (300g)

BEERERNILF——DIU—LE 1,680 BON\VIN—TXTFT—F 1,680
(732 1,848) ~IRD1>VU—X~ (300g) (%32 1,848)

Red Wine-Braised Beef Cheek Straw-Grilled . Beef Fillet Poélé with Truffle Sauce (150g)
HRRAOTRD A VA A e ) 5D+ LRDETL
2 A8OGA2728) BPXBO—RDEMSE (2509)  ~KU1IY—2~ (1509)
3 2,480t22,728) 2,4800t22,728)
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A4 Wagyu Loin Steak Roasted beef skirt steak (250-9)

AANIFO—RXDAFT—F 4,980 SNS=ZROO—X ~ 2,480
(A 5,478) ~FRD > —Z~ (2509) (BA 2,728)

Braised Lamb Shank
FEDSLI YYD (TRA) DEIAH

2,980
(Bt 3,278)

R\

Phvilo Pastr
» ) Fish Dish of the Day

#1120 AEDOHERIE  1,680@521,848)

o
R—~DJrO08H : \
: REBFAA—ITY, ABIRRARZYTETHEERIEL,
1 ,980“53@ 2,178) Image for illustrative purposes only.
Please ask the staff about the Dish.

Roasted Lobster

FV—IEEOO—R~ 4980
(F#A5,478)

(A V—IVEE $B5EM) 2,280
Extra Half Lobster (#22,508)

< BITORETY!

Highly Recommended Dishes!




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

Black Truffle Risotto with Raspadura Cheese
ERU1TESRIFH—SDUVw
Q80 ®1:A1,078)

Foie Gras and Truffle Risotto Pasta of the Day

IAPTSERRIITOUI v ZN=[DIAVE, 1,280@#21,408
1,980@®t122,178) HNBER Ry TETHBREED

Please ask the staff about the Dish.
DG |

Baked Alaska Créme Brolée with Ice Cream

(Ice Cream Cake with Baked Meringue) 5 .

2 4 e L—L2JYUal 4680
/\’I’U |\77ij ; 980 7,(22;}%2 (FiA748)
(BEEXLVT D71 RT—3F) (FtA1,078) L5

Strawberry Mont Blanc (Finished Tablesid
Assortment of Seasonal Ice Cream & Sorbet  Rich Pudding with a Hint of Rum SR Mo Wb ec ot legiel

EHOTAREIv—Ruk  SLEES Gek=x8

PN EE—PI S O FOADEY IS
Sl (%556839) MG (mfé%g 1,280 @ti21,408)

/AVV”% M@Wﬁﬂ/ | amosnan
I : v

Coffee (Iced or Hot) Dessert Wine
d—t— (Ice or Hot)  480@ir528) et b 680®t2748)

Decaffeinated Coffee Port Wine

HITrYLRXO—bE— 480Gta528) h"—kDr1> 680F1A748)

Espresso Cognac

IXTLwY 480 i2528) d=+vwvwl 680 (iA748)

English Tea (Iced or Hot) Calvados
#IZR (Ice or Hot) 4803:2528) HILT7PRX 680®t:2748)

Herb Tea Mar de Bourgogne

N—"F1— 480@1:2528) YU R-DJJILOd——"1 780@H2858)




