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Appetizers
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French Escargot In Crispy Pie
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Steamed Mussels with White Wine
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Sautéd Foie Gras (Salted Caramel Sauce)
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Takeaway Bread to Share (from Oreno Bakery)
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[ORENO] Tartare
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Sea Urchin Mousse Wrapped In Marinated Salmon
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Green Salad "Extra Large Sizell' ~ Caesar Dressing ~
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[French Style] Fresh Fish Carpaccio
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Basque region Prosciutto

Jellied Abalone & Red Shrimp
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Premium Truffle Risotto & Parmigiano-Reggiano
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Homard Lobster Cream Riscfto
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Paté de Campagne
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Homemeaide Pickles
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Olive Provencal
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French Fries
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Toast & Baguetie From Oreno Bakery
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Potate Mousse Salad
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f' Ch Gratinated Curry with [Oreno] Toast




MR RANTIE L VPR

Sl ciaWMie'at Dishes
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[Speciality] Tournedos Rossini with Truffle Madeira Sauce
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French Barbecue
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Special Grilled Steak

Shki->.5%0 B DI

+ *@IE 13 Dﬂ?)j’?ﬁg Foie gras Topping
AT [fE0 7 L] BETROBEE LY EYYT »>¥500
.

Seafood
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Various Meat Dishes
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Confit of Guinea Fowl
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[Speciality] Roasted Homard Lobster
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Steamed Mussels with White Wine
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Shellfish Bouillabaisse [Risotto+¥200]
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Special Fish Dish of the Day

Urchin Topping
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Special Pork Dish of the Day
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Roasted Duck Breast
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Dessert
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Créeme BriUlée
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Fondant au Chocolat
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Coffee & Salted Caramel Cream (Too Long) Eclair
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After-Meal Drink
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Coffee [Hot / lced ] Dessert Wine
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Coffee - Caffeine Free - [Hot] Port Wine
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Espresso [ Single / Double(+¥200) | Cognac y
IS H 7 KR |

Ky b or P R) ¥380 UradoTsyvF—. messsursncs ¥500 ]
Earl Grey Tea [ Hot / Iced | Calvados
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\ Organic Herbal Tea (Hibiscus & Ginger) Marc de Bourgogne (Brandy)
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