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Appetizers az-za
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* Capreze, Oreno
_Shyl@ssmmeenseie. sanamnammm
A FUITEBEOETIHIH
t’ Potato salad, truffle flavor 580
MW
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Pickles 380 \
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380
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Olives
REEX774 FERFE
French fries
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@ Tartar of salmon and sea urchin 980
+ Caviar 500

780

880

780
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Green salad, Caesar dressing
FEBEEDHIL/IY F 3
Carpaccio of Today’s fish
FrLEF—XDEYEHE
Assorted cheese plate
ZEHLYNLOEYEHE
Assorted various ham
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Roast beef salad
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Speciality & Meat
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Ore-no Speclality !

Filet of beef and foie gras saute
Truffle sauce, Rossini style
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Pork sparerib 980
BfEFEOR—X b
Roasted lamb chop I 480

Py IVE AEWARAOEYIYA—R F
Roasted duck breast (Challan) I 780
Y -0 300gD7LVF - RF—F
1880

Beef sirloin steak 300g
BEbY | BoREE L AEEE
Today’s special meat plate ASK
Fish & Shellfish nane Pk
Fe—NBEEZORZTE ' A—X}
%" Roasted homard main lobster 1980

i Bty 4, Hakf Potion + 980
980

Steamed various shellfish
FHOHARIE EBORXRZXANLT

Today’s fish plate I 480
& f“‘ﬁ

Hot Appetizer :gsi

B “s/YIY 1" Te—Ya
Today’s Ajillo + Bread 380 780
ARYAFR—AY DIV TN - V57—

Iberico bacon saute
MELERIPDN—F=—

*

Beef roast with soft boiled eglzga " @ 3 sherbets

747750 T—
Foie gras saute

@

1280

Italian Menu
[ PI2zA ]

A YaZ RV F—=DERZILY

w F . » marck 1280

s + Truffle 500
Marinara (Tomato,basil ,garlic) 680
2T =%
Margherita 780

EfiOEyY 7
Seasonal pizza (mushroom)

SEHENF—XLBENIVER—T 3V
5 cheeses and honey

BoORRYEYY 7
Seafood

1280
l P Amﬂ(shr'unp,shellﬁsh)

TRYH=ZDET oY =LA

Japanese blue crab sauce 880
EF—ReNRILDOI2FY—=2R
Fresh cheese, basil and tomato780

AHD/NRZ 880

Today’s pasta
BHRAB 1 FRvaL-E7»3

Vongole Bianco (Shellfishes) 980
FrBR-WIRox—+

880
880

: Bolognaise 980
fEnB /N2 42
@ Today’s luxury pasta 1280
[ RISOTTO ]
i FYU270ERF—XYV v b 980

o Fole Gras 500
@) Dessert Q@

@ Créme Brulée 580 @ Ore-no Crepe 580

480 W Chocolate Cakes80
480

@ Tiramisu %Tax Excluded.



