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Blsmarck Pizza (Truffleand Porcml sauce)
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Seafood tartar Mousse with
Sea urchin and caviar consomme jelly
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Tomato cream sauce Spaghetti
with Blue Crab
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Beef Flllet and F0|e gras
'Rossml Style” with Truffle sauce
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Shrimp and Mushroom Ahijo Homemade,Tiramisu
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Cold Appetizer
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Sea urchin & Caviar on top of Seafood tartar Mousse  ($iA748)
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Today's Carpaccio (F1aAT748) Prosciutto PARMA, 24 month aged
TA=Fb=beNyaZ INIDYFX HAHDY —H—HFX
~INTL—FDY)—A~ 680 Caesar Salad "ORENO” style
Amera tomato, Arugura & Walnut Salad (F25A748)
with Gorgonzola Sauce
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Grilled Lamb KUSHIYAKI “Arrosticini” (one skewer)
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Shrimp & Mushrooms Ajillo
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Italian Omelette “Frittata”
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“ORENO” Original GINZA's Bread 300
(plain bread) 2piece  (%$3A330)
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Steamed Musseles Lemon Fravor ~Mediterranean style~
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Sauted Foir gras with Berry Confiture
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Marinated Smoked salmon and seasonable vegetables(’@ﬁi&MS)
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SNACK
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Marinated olive (FtA418)
HEBES LA 480
Homemade Pickles (BtA528)
ENLDTx—F— 480
Prosciutto Jerky (Btr528)
TITVARARIT ZEDYVDF—RENEDHE 1,480
Assorted French and Italian Cheese (32 1628)
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“ERRIVY" G21099) Marinara (Tomato, Garlic, Oregano .Anchovy) (t31638)

Bismarck (Truffle and Porcini sauce)

FLIT A s7bne7aveyy 780 @EBRDTATY—X 680
BV &/ INT =5 (1£31858) Margherita (BtiA748)
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Quattro formaggi (4 Cheese Pizza)
(Hokkaido Ricotta, Gorgonzola, Taleggio, Mozzarella)
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Spicy Pizza (Aging Meat) (%32968)
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Tart flambe Style Pizza
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Prosciutto & Arugula
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(INTV—=R&IThaTxn<yY) (15£:2968) (BER= AT LAY —RDIN—T&N—T) (BEiA1408)
Pizza Half & Half (Margherita & Quattro formaggi) Special Bismarck (Bismarck & Margherita)
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-~ Tomato cream sauce Spaghetti with Blue Crab (F3A1,078) Ragout pasta of Japanese beef tendon (FaA1,078)
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Vongole Bianco with White Fish and Japanese littleneck Naples Style Arrabiata with Homemade Salsiccia
clam
RAM—37 ($32968)

Peperoncino with Scallops and Rocket paste
B2 4T T30V )b
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Risotto of Foie gras with Marsala wine sauce
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(#:21,408)
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(150g) 1,480
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\i’ Tagliata of “Wagyu” beef (BtiA1628)
(300g) 2,480

(%t312728)

AHBLRROIN v & 980
Cutlet of Chicken (#t521078)

AV=T K= DARTIVT 1,280
~BBQY—Z~ (#£321408)

Spearibs BBQ Sauce

T7AT 77 DRIARFAD 1,680
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Stewed Beef cheek topped on foie gras with Red wine
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Exciting! Spare rib of Tuna (Collar) (Btir968)
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Beef Fillet and Foie gras “Rossini Style” with Truffle sauce
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Confit Duck with Born ~Sherry Vinegar and Mustard

Sauce~
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Caillette of Lamb with Gruyere Cheese
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Roasted Lobster with Today’s special sauce
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" Tiramisu (Bt3r528)
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No-bake Cheesecake

Hh—aa5 450

Chocolat Cake (Bt2495)
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Today's Gelato (Bt:A418)
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BRI BTAY Beer & Highball eonenition

glass full of wine Loy o k-1 £580 HFTRE—IL cratBeer #1780
/ - " highball (%112638) ektr kT —Jb YonaYona Ale (%t12.858)
EE—IL (U —FHD) G RF)IPA Grand Kirin IPA
Draft Beer (KIRIN ICHIBANSHIBORI) «Afterdark (775—5—2)
B xr v 1,280 . ) o the cloud Grosson
Champagne (%371,408) I TINI—VE—)L (FUr BAF) on the cloud Gr=575k)
Non-Alcohol Beer (KIRIN ZERO-ICHI)
B O EYT D) 780
Sparkling Wine (ltaly / Dry) (FtA858) ° °
FADWL (A&7 1) 780 ‘ kt 1 S ft D k
Sparkling Wine (Italy / Sweet) (#7:A858) O C al O rln
OB DL (2~ A+ 310) 780 (FHEFNAYTIV ALL 6800579 VIR ALL 48003520
Sparkling Rose Wine (Spain / dry) (#23A858)
BATRADI 780 Ly oy 7 B oLEF—R
White wine (Glass full) (#21A858) " Sangria ~~" Homemade lemonade
I8 BIEHD A 780 VELFzyaV—K Lessa—i+y—4) SFITHETFIRFL T
Red wine (Glass full) (#232858) Limoncello soda (Lemon liqueur + Soda) Sicilian blood Orange Juice
SEP)—Z (75 R )T A=) 580 ) R, DU Tx—T—l
Non-Alcohol Grape soda (France) (#2:2638) Bellini (Peach + Sparkling) Ginger Ale
TFVT UITY GovkALv+ R ) 31:7

Sicilian mimosa (Blood orange + Sparkling)

Red wine o M

Oolong Tea

< 4 Keel Royale (Casis + Sparkling)
Bor 680 THoik 680 . . |
White wine (FEanT748) Red wine (#:30748) HYR (V=K F Ly Der—ay) :E hm AT 2 ,%%{ﬁ)fu Mandarin orange
] quasl >
N N S N Cassis (Soda / Orange / Oolong) /f%j Strawberry
BoTNd—=a 980 o Ld—=a 980 A
Bourgogne White wine (BH501,078) Bourgogne Red wine (#:311,078) FUNY (V=K FLD) =] VWAZ  Greenapple
. . Campari (Soda / Orange) e LN D, —
NN = 7 g ASK VIRV ASK B LIRT VT —A—
Sommelier Selection White wine (Ask a staff for more details) Sommelier Selection Red wine (Ask a staff for more details) Fuji mineral water
<L RV—HL oy ASK = RU—kLriay ASK FeL7y)
Monthly Selection White wine (Ask a staff for more details) Monthly Selection Red wine (Ask a staff for more details) San Pellegrino
— T XYY ¥' 74 (500m)
NG2ZTAL v (4497)  1,800@:21980 NG2ZIAL v (45297)  1,800@121,980 A T R D RIN
House wine (ltalia) - Decanter(500ml) - House wine (ltalia) - Decanter(500ml) - 2.
I E I ( BROBHRAM
Bon 2,20003:2.2,420) % ok 2,20003:22.420)
White wine - Decanter(500ml) - Red wine - Decanter(500ml) - :_t_ & ﬂ§ COFFEE&TEA ﬁi&iﬁ DESSERT WINE
fﬁ O7Nd—=a 3,0000s::23,300) 755 O7Nd—=a 3,0000s::23,300 a—b—(Hot/Ice) £&420 S BLANTSY 2 1) £580
Bourgogne White wine - Decanter(500ml) - Bourgogne Red wine - Decanter(500ml) - Coffee (Hot / Ice) (F50462) Larum Celeste (French sweet) (5431638
A —Y (Hot/Ice) TR TN T =22 (T A NATRE)
Darjeeling (Hot / Ice) Mar de Bourgogne (Louis-Jade, France)
» e
% o 3 A RHRE § [
. Espresso Limoncello (Italy sweet)
[&-FA-OEDA3FE&/N\TRTAVH - TR 1H2,500H < T Sw N T s 1
TCOOR A BEL B BB IRH BT ST, 2,500 677/ /S T4 FyIAT 7 1,200
rappa di Sassicaia (Italy) (Btir1,320)

(#312,750)

All you can drinks 5 kinds of wine includ sparking. white ,red in 90 minuites.




