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SPECIAL MEAT DISHES
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Sirloin steak with red wine butter &
meat juice sauce
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Baguette 4P ¥300
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Tournedos with sauted foie gras
“ROSSINI STYLE"
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VARIOUS MEAT DISHESHS
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BOEERDIV I « y] 280 SEE=EEOO-Zh
Duck thigh meat confit E%(/ \729 —_ '\ V) —X ¥1 .380
Hyogo Prefecture Sanda Pork Roast

7J<LE|¢C7 7 7950)/ \O,r @9} Light mustard sauce
HEE-IENYTFSVU—2 ¥1,480 - \

Mizusako beef and foie gras pie wrapping ’—-F/ \7@ﬁ'j 1 \J%ﬂaj‘ ¥1 -480
Sweet and sour madera sauce Stewed beef rose in red wine

HFZ2E2RERAHT

HL—RAEOASOTISPERZT ¥1,980

Smoked and stewed lamb  Curry flavored
carrot eclaise



BER¥vETDHE

g

h S s

- Al A& ~
v ~FEED—mBE¥ D~
\

APPETIZER
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Shrimp, crab and paprika tartar Ratatouille to look like

SO ERFYEPOE
‘3@"’@ BHSDEHDEHNDA—R ¥380

Luxury caviar fluffy mousse codfish

O BEROD ED7INT ¥580

Pate de campagne “thick slice”

Eb‘g— o ——
O BEIAPISTU—RD
L P e ¥980

Eel and foie gras terrine Millefeuille tailoring

O EoFDBEOBAZDYSS ¥680
Large amount of vegetables salad
. @ eEgEoEREVEDE ¥999
HLED ”‘ White fish carpaccio
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HOT APPETIZER
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Onion gratin soup

&9 BOSYZP LUNA

Lasagna Moussaka style

FPTDOO—R ~EREFEDIER
TZZAYINA RN ERDU—LY—2R
6 types of epis roasted chicken wings Onion pie,
tomato cream sauce
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Steamed mussels in white wine
“ORENO-French YOKOHAMA standard”

BEERYTDTIL
ARNFIENIIIL

Hokkaido scallop grill Gazpacho basil
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Poire of foiegras original Chef style

BB\ 3 BT RRNE

Chef's recommendation fish dishes

AN —IVBEDRCLE O—R

Roasted lobster thermidor sauce

¥380

¥680

¥680

¥780

¥780

¥980

¥1,480

¥1,580
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ONE MORE DISH

BNARDDDBEOBODE/NL ¥999

Overflow rawham

M h251 PyFaevy—2  y480

Fried potatoes with anchovy sauce

IEDA—TDV IR ¥380

Three kinds of marinated olive

BENDED )L R ¥380

pickled vegetables

ABOFwIa ¥580

Today's quiche

O5y2E F-2nahe ¥780

Assorted of cheese platter

XICTENBDIERD

RISOTTO & NOODLES

. ERBY) CoS5DBED VY

I bRy — 2 v680

Risotto of plentiful shrimp fluffy sauce

XDOUVvy k USYSAHU—

7 risotto smooth curry

bvEYD 424U 100g
topping Beef fillet 100g

¥880
#210200g ¥1580
Beef fillet 200g

T—0+>250e¥1380

sirloin 2509

AV —=IL7—)L ¥1280

Omar tail

¥680
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DESSERT

T c—F 1L

9‘“ Peach Melba

IE—F33—h~TJJal

Ruby chocolate brulee

ZEASZZ 3 N iNVAE

Opera matcha

¥580
¥480

¥480
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Parfait of miel and nougat Add a coffee accent

ABDPA R+ VLN
BOEHE

Todays assorted of icecream & sherbet

\

COFFEE&TEA
e
(/Rhw ~or?+ )

COFFEE [HOT /ICED ]

NITF—J

CAPPUCCINO
I2TLwY
ESPRESSO [ SINGLE / DOUBLE(+¥300) ]

I Ry For)?1 R)
TEA[HOT/ICED]

(2> )bor5 7)1 (+300H))

R1ED HEKAW)]

AFTER DRINKS

O1—b—&ASS

¥380
¥380

¥380

¥380

— ll— N
THU—rDJA Y
DESSERT WINE
sEO1Y
~BEREET FONSTEHEEO DA U~
DESSERT WINE

TH-RD1Y GO

DESSERT WINE

¥600
¥600
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¥580

¥420
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IZMEMH B Y (FEonao50] ¥780 k.
White wine

IRMHZHH DA Y (DIURT « —) ¥780

White wine

BHZEMH 2N=DUVT BB E)  ¥780

Sparkling wine (White)

BREH 2N—0UVT o (O ¥780

Sparkling wine (Rose)

BHEH SV TR GR-ooE0)  ¥780

Lambrusco (Red, slightly sweet)

IRHEH DY v/ ¥1,280
Chanpagne

VAN YANZ, AV Vay i € AR O [ B 1) v680

Apples non-alcoholic sparkling




Beer &
Whiskey

E—IL&OI)LM XA X—

¥680

FY—BREDLED
KIRIN Ichibanshibori

Ve IT 1D E-ayyye—1-1) ¥580
Shandy gaff (Beer & ginger ale)

JYPILI=ILE =L (FUW) ¥580

Non alcohol beer

BN+ X+ —

OKEID - V=5 -IYIv—T—)L+-0OvD)
KOSHU WHISKY
[Rock, Water, Soda, Gingerale split]

vv7)L ¥580 / #7)L ¥680

single double

D2 P0O0—EBR ON=RYD+12F-)
k&N - V=5 -IYYv—T—)L - 0OvD)

Four Roses (Bourbon Whiskey)

[Rock, Water, Soda, GingerAle split]

>v7)L ¥680

single

ST ¥780

double

a glass full of § pan{[ing

BHEH =00 o @) ¥780

Sparkling wine (White)

BHBEH =0V EoE O ¥780

Sparkling wine (Rose)

BHEH SV TR FH-00ED)  ¥780
¥1,280

Chanpagne

Lambrusco (Red, slightly sweet)
IZAHZEMH Py ITINTA5—CvPia-L ¥680

Apples non-alcoholic sparkling

a glass of KOS e wine

IBHEH BDY v /N

BOYa1~I~dOPI1Y ¥780

A glass of Rose wine “Pinot noir”

fEDYOKOHAMA

\ » BREYGST

Low
Alcohol

Drink

(FABENHAITIL
(Alc.3%~{E7ILa—IL)

EDYOKOHAMA ¥580
Original cocktail “ORENO YOKOHAMA”
BREYYITUTP (0F) ¥580

Sangria (Red / White)



g a glass of Wﬁlt@ Wine g a glass of Red‘ Wine

IBRAHEHFETA Y [seonio5H0) IRAHISHIRDA Y [T+ =) ¥780

White wine ” NAMI NAMI” Red wine “NAMI NAMI”

P INDI=IDE D, JZ2XDFIA Y ¥500

White wine (Good cost performance) Red wine (Good cost performance)

Hol=lESY BOHRDIA ¥680

White wine “ORENO” Red wine “ORENO”

FOBDrY  [HO - #HE) tHROTFD 1 ! ¥780

Sweet White wine World red wine

S OftDrink YRRy

-0V ¥480 IYVYe—I—)L (BO) ¥480
Oolong tea Ginger ale

100%A LY v480 IVYp—I—)L (D) ¥480
Orange juice (100%) Ginger ale

TJL—TI)I— ¥480 ETIRSI ¥480
Grapefruit juice Fuji Mineral water

9H . =5 v480 ETIRSILI—DUVT ¥580
Coca Cola Fuji Mineral water (Sparkling)
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COFFEE&TEA

O—tb— IXTJULwY

[7Rw kor?-f 2] ¥380 (37 )Lord 7L (+300M))  ¥380
COFFEE [HOT/ICED ] ESPRESSO [ SINGLE / DOUBLE(+¥300) ]
HIF—_J ¥380 #I% UKy korP+ R) ¥380
CAPPUCCINO TEA[HOT/ICED]
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