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Wine ORE-NO Style!!

: :
i W Champagne & Sparkiing wines !

l EfHEL oy /v or 77 F AR ‘

@ Ore-no Champagne4.L /280

Ore-no Franciacorta
syvy @ (0] ALL 780 |
f Ore-no sparkling wine white [dry]

fEonia R—s v s A€ [HE0O]

fﬁo)@ Zl\_

Ore-no sparkling wine Rosé [semi-dry]
fania X/x—=2 Vv & [(HO - MHa)l E

, Ore-no sparkling wine Red [Sweet]

Sparkiing Cockalls ALL 680
o “iZABV A [(NF&FL VY] 1
Sparkling [Rose & Orangel
Fho “IZAHEW A [KEB&ITT ]
Sparkling [Raspberry & Guava] E
Hho “izsBvWiEa [F4F&T7y 7N E
Sparkling [Lychee & Apple]

SHillIWines ALL 780 l
BEO BHLAZ O (FPHALHY] 4
White wine [Sauvignon Blanc] E

4
’

BEDLAEA"DFE [T ZRGOO0D !']
hd Red Wine [Merlot]

ALL 680

Non-Alcohol Sparkling Juice

/\ s RiN—oyvs [YrI]

N4 Sparkling Juice [Apple]
o RN—=sUvs [FTFY]

, Sparkling Juice [Grapel

7 EFP g o O TR R R TR T O T R o TR R B RO WA

Fra s W s T, T [k ik e TR,

Beer & Highball

(]

(=1 HYykRa B3R

Popular rigeon of Frenc & Halian Wine

oy 7d—=12 (Decanter 500ml 2000) Draft Beer 680
Ore-no White wine 780 YYYTA—H7
ok KLk — Shandy-Gaff 580

¥  Ore-no Red wine 780
FhoERA—F [HO - EHRaE]

Sweet wine [ Muscat - Slight Sparklin@& ()

Jvy7ia—-ike—
Non-Alcohol Beer
NAE=L [RayForPv/v=—X]

580
580

INOE Highball [Scotch or Japanese]
Fruity Red wine [ Chianti ] 680
World Wines (Decanter 500ml 1500) M' ¥ Y

AXSDA [EITvordvkx]
White wines [ Semillon or Chardonnay] 500
ARNRDFR [¥F—Xor ARk E ) 500

¥ Red wines [ Shiraz or Cabernet
sauvignon]

Monthly Recommened Wines form Sommelir

VLAYTELI¥ay [A - K]

¥  Sommelier Selection [White or Red] 880 *
For Your Special Day <y —

OwRTA> (8- ]
ﬁm 1280

R Today s special Wines [White or
\A

Cocktails x

»

[Mock+ails ALL 580)
BERHE | BOEPHLER—F
ORE-NO homemade Lemonade

HERD | BoARKRDya

Various taste Sparkling(please choise)
[Rose or Lychee or Raspberry or Violet]

FYE7Fy b (KEK~STN)

Marle Antoinette [Guava & Raspberry]
JaYFRv=H— (v T—&TF1F)

Julius Caesar [Mango & Lychee]

[Standard Drinks ALL 480 )

vy —) [HAorEA]

Ginger Ale [Sweet & Dry]
a-3/9—-avFE/FLry/yra

Cola / Oolong tea / Orange / Apple
EZTARE—F 74—

Ice peach tea
TRITNIF—R—

[Ex%Fhor R—5 )V TEL]
Mineral Water / Sparkling Water

-
l Coffee & Tea =

Coffee / Tea / Herb tea 380

'“' o7  [8- K]
Ore-no Sangria [White or Redégo
Cass1s & Earl Grey 580
hoRY - -}

Campari & Mojito 5 30

Ore-no Jepanese Cockiefl
Bn (Z50) LEVYT—
. Ore-no “KOUJI” Lemon sour 630
HEZIGE7/M4>~ & HFE
Japanese wine or Sake 780

AR T—NILA




Appehzers FOFH

Speciality & Meat Italian Menu

w [ ZiRHLEFR - 30~45ﬁ‘1| N
ForLLih7L—4 Ore-no Speclality [ s [ PizzA ]
i Capreze, Oreno 580 s | A PVaZEFALF-ZOERTLY
Silesemsmmnse s t $74VARE7AT7TF0RyY—= % W Truffles and cep Bismarck 1280
4. FVT7EIROFTIYIX _ Filet of beef and foie gras saute = AR + Truffle 500
' tru | B . s S 2UF—3
Wl’ 580 l‘ § : B Truffle sauce, Rossini Style4 8 0 % Marinara (Tomato,basil ,garlic) é 80
DBLAHEOE LR L E AT xuske+ss00 2480 ° wr = 780
. = ] argherita
Pickles 33 0 | R Ay L TR PR A PV O A I PR A 0 TR PR A P A SHoL /g/ -
| e ) s
: JeRTh AU mTRYE ’ BRADZRRTY 7 Seasonal pizza (mushroom) 880
Olives 380 ‘ Pork sparerib 980 5EENTF— XL BEQI Y ER—S Y
4 e = e e \ BdEFEDOO—X F ‘ 5 cheeses and honey 930
| REK774 FRTF 1480
' . Roasted lamb chop BOREY EY Y7
| French fries 480 ' v 7 VE HERAOEYYO—-R b Seafood 1280
| Fi178 ! Roasted duck breast (Challan) / 780

BEEEHLL !

'7‘1'%1.—1_15/\/

i hrimp,shellfish
4H4—04300gDTLVF - RF—F [ PASFHA(shrimp-shellfish)
Beef sirloin steak 300g 1980 JRYF=ZDrT b2 —LNRR
% B SESE:
g FEDY !f;ﬁ")’?fﬁtﬂ LRz ASK 9 Japanese blue crab sauce 880
9 Today’s special meat plate e

$F—XEeNnNVLDIT Y —R

i i 3 | h cheese, basil and
Fish & Shellfish snue ‘% ,Fresh cheese, basil and tomato7§0

Fv—niEEOATE ! O—X b Today’s pasta 880

BHARZBIRyIL -7
* Roasted homard main lobster I 930 Vongole Bianco (Shellfishes) 9 80

itﬁ«tV'Tuz +

v . . [

COld Appehzer P TE A

. BY)Y | BEE/T
ﬁ Pate de Campagne

@ Tartar of salmon and sea urchin Steamed various shellfish 9 80 = Todav’s1 asta I z 3 0
+ Caviar 500 FHOBEKE BORZANT /430 y'suxury p
BERY 1 Y=y 54 Today’s fish plate [ Rlso-rro ]

Greel‘l salad, Caesar dressing 780 H O"' A pp e.,- i Zer B

FEHBEROHNL/IY F 3
Carpaccio of Today’s fish 880 BDTYTYI" FE—Ya

* FYV27DBERF—XYY v b 980

Truffle and cheese

W
3w LhF—XORY Bt #  Todaysajillo + Bread 360 780 Fole Gras +500
Assorted cheese plate 780 AU A<= Y DY Y T - S5 680 @ Dessert @
ZEDBYNLOBYEDE Iberico bacon saute R ,
Assorted various ham 880 R4 & A BSE )/ — T = ® Créme Brulée 580 @ Ore-no Crepe 580

Beef roast with soft boiled eg/ 280 \ @® 3 sherbets 450 W Chocolate Cake/80

A—RE—7OTB/ESFH B 050y Tirami 480
Roast beef salad I 280 Foie gras saute I 28 0 @ Tiramisu ¥¢Tax Excluded.




