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Blsmarck Plzza (Truffle'and Porcini sauce)
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Seafood tartar Mousse with P 3 v 7 A ’q_l | Beef Flllet and F0|e gras
Sea urchin and caviar consomme jelly ‘ - Tl R "Rossml Style” with Truﬂa' sauce
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Tomato cream sauce Spaghetti
with Blue Crab

Shrimp and Mushroom Ahijo

MECHOMIBERMIRERTZ T,



APPETIZER Ry
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Sea urchin & Caviar on top of Seafood tartar Mousse  (#A748) Caesar Salad “ORENO” style (F13A968)
A H A DNy F 3 780 AE—7H—E LR O~Y R 680
Today's Carpaccio (FaA748) Marinated Smoked salmon and seasonable vegetables (1A 748)
T A—=Fr<heNyaZ IAIDYFX 245 H R OV pEEN L 780
~INT N —F5D)— A~ 680 Prosciutto PARMA, 24 month aged (%232.858)
Amera tomato, Arugura & Walnut Salad (Far748)

with Gorgonzola Sauce
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Shrimp & Mushrooms Ajillo (BtaAT48)
AZVTBA LLY ~TYyR—E~ 680
Italian Omelette “Frittata” (B2 748)
THXT T ZERDRTL 980
Foie gras & Peach Poire (iA748)
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BEEF/ADTE—V3 “ORENO" Original GINZA’s Bread (plain bread) 2piece  (##3A330)
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Marinated olive (F232418)
3% BE7 LA 480
Homemade Pickles (F2:A528)
HENLDT —F— 480
Prosciutto Jerky (F2:A528)
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Bismarck (Truffle and Porcini sauce) (#:3A1099) Qlitt/rg;?rr{f/'/7l/7 _ (#33A858)
ggi (4 Cheese Pizza)
E/l 252300ATC 1B bvEYSIN)a7 +300] (Hokkaido Ricotta, Gorgonzola, Taleggio, Mozzarella)
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Marinara (Tomato, Garlic, Oregano .Anchovy) (1437638) Pizza Half & Half (Margherita & Quattro formaggi)
Ny g 7uya—h Lyaz 980
ﬁrﬁﬁvﬂ/b—) & (7’%278480) Prosciutto & Arugula (#aA1078)
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Special Bismarck (Bismarck & Margherita)
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Crema di Mais (Corn, Anchovy, Mozzarella, Cream)
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~"Tomato cream sauce Spaghetti with Blue Crab (F>A1,078) Amatriciana of Iberico Bacon (%A 858)
AT EF R D 780 HEMFRCRADZT T —)—A 980
f/?-l)j’}ﬁ[/\"/\"]j‘/?——/ (F23A858) Ragout pasta of Japanese beef tendon (2321078)

Peperoncino of Sardine with Flavored vegetbles
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Pasta of Octipus & Squid Santa Lucia Style (F1:A968)
FNF—=HENAT—/D)/ v 880 ‘55”“717'770)')‘) b 1,280
Risotto of Porcini & Parmigiano (Ft3A968) ’ ~2IVHS5)4 ) =R~ (BiaA1,408)

Risotto of Foie gras with Marsala wine sauce
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Roasted Duck breast with Seasonal fruits
ANYPK (RTa3—4&)
Ba—2z2nZIn 1,480
Grilled Iberico pork butt (Ft121628)
LARERSFOIIT—2  (150) 1,480
" Tagliata of “Wagyu” beef (F4311628)
(3002) 2,480
(BEr2728)
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Stewed Beef cheek topped on foie gras with Red wine
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Beef Fillet and Foie gras “Rossini Style” with Truffle sauce
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Exciting! Spare rib of Tuna (Collar) (Ft32968)
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Roasted Lobster with Today’s special sauce
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DESSERT FH—h
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= Tiramisu (F32528)
LATE/NFay i 400
Panna cotta (F2:20440)
N2 MF—R T —F 450
Cheesecake "Basque” style (Ftr495)
AHOYzF—h 380
Today's Gelato (Ftir418)
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White wine (FA748)
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Bourgogne White wine (Ft3A1,078)

VALY ay ASK

Sommelier Selection White wine (Ask a staff for more details)
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Monthly Selection White wine (Ask a staff for more details)

1,8000::521,980)

House wine (ltalia) - Decanter(500ml) -
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2.200(&‘1&2,420)
White wine - Decanter(500ml) -

Bo7nd—=2  3,0000:330

Bourgogne White wine - Decanter(500ml) -
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glass full of wine
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Champagne
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Luxury champagne

1,280

(F25A1,408)

1,700

(#25A1,870)
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Sparkling Wine (ltaly / Dry) (F23A858)
LD (407 H10) 780
Sparkling Wine (ltaly / Sweet) (BEA858)
BV (A=A 1) 780
Sparkling Rose Wine (Spain / dry) (%2:2858)
IR AIRHDHA 780
White wine (Glass full) (Bt:A858)
TRIRTIE DA 780

(F23A858)
SE—=HK (752 R )T La—L) 580

Non-Alcohol Grape soda (France) (F23A638)

Red wine (Glass full)

Red wine
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Red wine (FIAT748)
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Bourgogne Red wine (Ftar1,078)
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Sommelier Selection Red wine (Ask a staff for more details)
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Monthly Selection Red wine (Ask a staff for more details)
TX ¥V FI4Y (500m)
NI2TA (1297)  1,8000621,980

House wine (ltalia) - Decanter(500ml) -
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Red wine - Decanter(500ml) -
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Bourgogne Red wine - Decanter(500ml) -
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All you can drinks 5 kinds of wine includ sparking, white ,red in 90 minuites.
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Beer & Highball
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~" highball
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(F3A638)

HEE—IL (R —FHD)

Draft Beer (KIRIN ICHIBANSHIBORI)
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Non-Alcohol Beer (KIRIN ZERO-ICHI)

Cocktail

[FAEVAYTIV ALL 68062749
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Sangrla
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Limoncello soda (Lemon liqueur + Soda)

NY—Z(E—F+ 25500 )
Bellini (Peach + Sparkling)

SFUT VI (I5ukALr s+ 28— 50 5)

Sicilian mimosa (Blood orange + Sparkling)

X —NaTA IV (he z+z5—502%)
Keel Royale (Casis + Sparkling)

YR (V=& FLryey—ay)
Cassis (Soda / Orange / Oolong)

Vi NZAV RVSY & 3%

Campari (Soda / Orange)

AFTER DRINK

757]‘1_’1“"}[/ Craft Beer
cKtrktrI—)b YonaYona Ale
«JIVRF)VIPA GrandKirin IPA
-Afterdark (7o4—5—%)

-on the cloud G44359r)

Soft Drink
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" Homemade lemonade
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Sicilian blood Orange Juice
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Ginger Ale
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Cola
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Oolong Tea

fﬁ' O AN 2 FID A, Mandarin orange

Squash /f?:f\ Strawberry
E,%‘V)}U:‘ Green apple
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Fu1| mineral water
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San Pellegrino
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Coffee (Hot / Ice) (#aA462)

X =V (Hot/Ice)

Darjeeling (Hot / Ice)
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Espresso

B ;8 DESSERT WINE
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Larum Celeste (French sweet)

V=)L Re TN —= (750 ZAATXEK)
Mar de Bourgogne (Louis-Jade, France)
VESFzya(&y7-Hn)

Limoncello (Italy sweet)
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Grappa di Sassicaia (ltaly)
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(F5A1,320)



