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Appetizers sozs @

Ayvlizh7U—E
Capreze, Oreno

Shyl@assmassases. s,

880

NI2TBEEORTHS S |

Potato salad, truffle flavor
m
WBNBHFEDEDILR

Pickles
TURP LA —TN )%

580 |
380
[

“ Olives 380
i R TSTRARFTH
French fries

g < fqrd : ..-:._, 3

\ _
| Cold Appetizer zsiz =

- B0 | BSE/NF
ﬁe Pate de Campagne

B
fRAE

DZEY—EYOD [E] ZILYIL
Tartar of salmon and sea urchin 930

+ Caviar 500
780

&= | TSy
Green salad, Caesar dressing
ABEROHI/NvF3

Carpaccio of Today’s fish 880
Assorted cheese plate 780
Assorted various ham 880
Roustbeefoalad 1280

W 7URET30T500uy =

Speciality & Meat

1Rt IERI:30~45
Ore-no Speclality ! mm&ﬁiﬁlwﬁfﬁmnmmmmﬁﬁu

Filet of beef and foie gras saute
Truffle sauce, Rossini style

°% XL Size+ 7500 2480

R g B0 (TP EOR b 0 0 O b 1 R R R R R B RGO A

FIND)—LFAH

L O R

R R

k|
E

Cream stew of pheasant 930
BDOTSIASY
Orz-no Grand Maison Menu I 480

IvPSVE HERROEDVO—2b
Roasted duck breast (Challan) I 780
H4—-0-12300eD IV FRT—F
1980

Beef sirloin steak 300g
BEHRNOO—2
Venison roast, Poivrade saucSK
Fish & Shellfish masse ‘%
FX-IBEOACE | O—2k

* Roasted homard main lobster I 930

R
FRAE

Half Potion + 980
g BENBT1UEL
Steamed various shellfish 980
FEOHEHE BORYTILT
Today’s fish plate I 480

—

\VV‘ =

Hot Appetizer &gz

'm “JIVIv T Pe—3IJ3
- Today’s Ajillo + Bread 380 780
ARJIER—=VDII T I F—
Iberico bacon saute
Beef roast with soft boiled egl 280
AT ST —
1480

M S e A e ey
MFEFBMIDON—EZ—
Fole gras saute

Rt
FRAE

I+alian Menu o)

[ PizzA ]

A NIIDERLF—=OE VI
*L Truffles and cep Bismarck 1280

W
——— + Truffle 500
<
Marinara (Tomato,basil ,garlic) 780
RIS —5
Margherita 780
ZFEOEYYP
Seasonal pizza 880
*%5 Cheeses and honey 980
BOEREROE WY P
Various Seafood pizza I 480
[ PASTA]
DH)AZDNNI)— LINRD @
Japanese blue crab sauce 880

EF—-TENIILDIEY—2
Fresh cheese, basil and tomat0780

XBND/NRE 880

Today’s pasta
BARZZ | RYILEPYD

Vongole Bianco (Shellfishes) 980
ERND )—LINRS

Sea-urchin cream
BB /25 1280
Today’s luxury pasta 1480
[ RISOTTO ]
| S HI2o0ERF X b 980

Truffle and cheese
Fole Gras + 500
() Dessert ©

@ Créme Brulée 580 @ Ore-no Crepe 580
@ 3 sherbets 480 W Chocolate Cakes8o
@ Tiramisu 480 vrTax Excluded.
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Wine ORE-NO Style!!

Bl _a it a8

W Champagne & Sparkiing wines t
RiBEL | BOIv /Y or JSUFHIILY J
@ Ore-no Champagne /480
&7 Ore-no Franciacorta /280
| 2N —7y7 8 0] ALL 780
f Ore-no sparkling wine white [dry]
BoR 2N\—2UyT O (0]
 Ore-no sparkling wine Rosé [semi-dry]
goR 2/N\—-0UvT & HO-fsaE)

, Ore-no sparkling wine Red [Sweet]

Sparkling Coelkalls ALL 680

o ‘G388 (INS&ALVI)
Sparkling [Rose & Orangel

o “F2B @ (K& TP
Sparkling [Raspberry & Guava]

o “F2EBN @ (STF&PYTIL]
Sparkling [Lychee & Apple]

SHillIWines ALL 780
BED RMHEH DB  [FTXOHTITHV]
White wine [Sauvignon Blanc]

BED" HEH " DIR [/NZ2600D ! ]
Red Wine [Merlot]

4
’

w

Non-Alcohol Sparkling Juice
/\ o 2N\—=2oUy7 [1Jr3d]
N4 Sparkling Juice [Apple]
famig RN=2UD7T [TRr)
, Sparkling Juice [Grapel
S P O P A Y O A PR IR R R P e VO

ALL 680

Fara s W s e, BT O Rk ek e BT, (W, s e
[ s L S e, E T e S e S e S gl

Popular rigeon of Frenc & Halian Wine

(Decanter 500ml 2000)

780
*  Ore-no Red wine 780
WHERAD—H [ BO - £HE ]
Sweet wine [ Muscat-Slight Sparkling &0

fsoB JILd—=2
Ore-no White wine
BoiR RILR—

)RS D ag
bl Fruitjir Red wine [ Chianti ] 680
World Wines (Decanter 500mi 1500)

2X08 [ 223 or IvILR% ]
White wines [ Semillon or Chardonnay] 500
2N [ 5= or ANILAR ]
¥ Red wines [ Shiraz or Cabernet 500
sauvignon]
Monthly Recommened Wines form Sommelir
VLT EVIY3Y [B97R)
Sommelier Selection [White or Red] 880
For Your Special Day

. EOERITY (57
,%é,?é Today’s special Wines [White or 1280
Red] \
i
LU

Cocktails :

A2V (S9!
Ore-no Sangria [White or Red680

580
580

*

HDIRP=ILTUT
Cassis & Earl Grey
AN JBE—K
Campari & Mojito
Ore-no Jepanese Cockitall

BnE(COL) LEI YD —

Ore-no “KOUJI” Lemon sour 630
BEZEGED1Y & BFB
Japanese wine or Sake 780

Beer & Highball ( |

=

- HYwiROo RSN
Eraﬁ Beer 680
" Shandy-Gafr 580
Jy?g:(l);ﬁgl_c):)hol Beer 580

NTIR=)U [(ROvForI+/NZ—X]
Highball (Taketsuru +20(#80

W‘J

[Mock+ails ALL 580)
BRH | BOEDLHLER—R
ORE-NO homemade Lemonade

BND | BOBRFR v .
Various taste Sparkling(please choise)
[Rose or Lychee or Raspberry or Violet)

N =PI IR (KRBT PIN)
Marie-Antoinette [Guava & Raspberry]
JaJPRy——(¥VI-&ST1F)
Julius Caesar [Mango & Lychee]

[Standard Drinks ALL 480 )

IJVIeT—IL (BHO or FO]
Ginger Ale [Sweet & Dry]
-3/ 9-0vy%/ Fbry /)23
Cola / Oolong tea / Orange / Apple
EZP(AE—FF1—
Ice peach tea
SRS —5—
(BEZRSI or 2N=DUVTEL]
Mineral Water / Sparkling Water

-
l Coffee & Tea =

Coffee / Tea / Herb tea 380




