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Wine ORE-NO Style!! Beer &Highball ( ))

-

Popular Figeon of Frene & Halan Wine e
EOE < oDy b (Decanter 500ml 2000) Draft Beer (Craft +200) 780
Ore-no Original Whitewine 780 > 7«-#7

OH 75K~ Shandy-Gaff 680
*  QOre-no Original Red wine 780 /v7ra-re-n
4 o Non-Alcohol Beer 580

Ore-no Franciacorta - ROERA—F [HO - £RE) 680 HF—r [RAvForvwnz—x] 480

. . s . Sweet wine [ Muscat Slight Sparkling ] Highball (Scotch or Japanese)

[ fEna xx—2 Yo B [EA) ALL 780 D% 15 g

~ Ore

:
'
i
!- Sof# Drink B
-no sparkling wine white [dry] ; * Fruity Red wine [ Chianti ] 6 30 s
]
i
¥

* Champagne & Sparkiing wines

REEL oy or 77 F 2 aANER

Ore-no Champagne /480

[ fgmia 2 -y Y vy nt [HE0) Montthly Recommened Wines form Sommelir [ Mocktails ALL 580 )

TrRveL Ay 18 880 RS | SoEPHLER—F
Sommelier Selection [White or Red] * ORE-NO homemade Lemonade
Monthly Recommened Wines form Sommelir R S ————

Ore-no sparkling wine Rosé [Medium dry]
fEmia A= Uy %K [HO - MHEl

, Ore-no sparkling wine Red [Sweet]

arkling Coclk BB | BEORRR Ay a
5[2\@ " 7) f\‘:ﬁ%ﬂi o ALL 780 b‘ VhYTeLs¥ar [B-F ASK * Various taste Sparkling(Please choise)
Sparkling [Rose & Orange] ; Sommelier Selection [White or Red] [Rose or Lychee or Raspberry or Violet]

S ) g
For Your Special Da YAl 7 .
ﬁ@%ﬁvﬁ (e !&‘-] 1480 Mango juice / Guava juice
Today’s special Wines [White or Red] [Sfandard Drinks ALL 480 ]
~ YrvYyz— [HOor%O])
Ny Ginger Ale [Sweet & Dry]

Cocktails \. a-5/H—nvE/FLyy/ Vv

Cola / Oolong tea / Orange / Apple

o “IZAEVW A [KEQITN]
ﬁ Sparkling [Raspberry & Guava]
p HoEsBVE [S4F&TYTN]
, Sparkling [Lychee & Apple]

SHI Wines ALL 780
EED‘GAHEAOA [F‘ehrhrasdhy]
‘White wine [Chardonnay] % ‘ P BEBTARE—FF 14—
gD BHRI" DK  [/55XGOOD ! ] i b RG> 707 ) . Ice peach tea
hd Red Wine [Cabernet Sauvignon] - * Ore-no Sangria [White or Red] 780 IERTNTF—R—
' [EXIFxFNor ZR—2 ) v 5EL]

Non=/Alcohol Spa JJuic ALL 680 J oL €Y7 Mineral Water / Sparkling Water [+100]
. ROE RA—2Uvs  [Ud] i Ore-no “Kouji“ Lemon Sour 780

, - AV TP—NTLA -
N 4 Sparkling Juice [Applel .
“p B0l RA-2Uvy [FEY) i . cassis & Earl Grey 680 ' Coffee & Tea =
, Sparkling Juice [Grape] ;: 680

Campari & Mojito
T g R R g VL 9 TR T L Y (VAR SIPE  T g Coffee / Tea / Herb tea 480

ol Wy " g | W i ek el e § e W S el e ey, e



Appetizers z~za

BoRTY S

t Truffle taste potato salad 680
AHDOR—TF
Today’s soup 480
|

WAHAWLWAHEOE LR
Pickles
TFLIFL -FV=T=2) 2
Premium Olives
REEK7 74 FFRT
Ore-no French fries
ForLEF—XDEY)EDE
Assorted cheese plate
ZEbLYNLDOEYEDE
Assorted various ham

@@%@@@&m@ ]

—|_1_/\/ R~

Cold ppehzer §,1,

EY1Y | BERE/ ST

Pate de Camgaae

> Y —EyD [E] 220
. Tartar of salmon and sea urchin I 280

wmy | sy -5+ Cavlar 500
Green salad, Caesar dressing

+Prosculto 380
FoxLLlth7L—+
Capreze, Oreno style

480
580

980
980

[2Cut],
320

780

;' -

880

880
1380

O—RFE—T7DITTBEYSX
Roast beef salad with cheese
HRZExrET

@

Caviar plate 5000
775D yFFY—3R

Foie gras terrine I Z 80
BUEPHEN—=—vHIX

Bagna cauda I Z 80

AHBROECH ALY F 3
Carpaccio of fresh fish

980

480 |

Speciality & Meat

[ 1R RS : 30~4557]

R R O 8 O A A O g WWHW.‘MM

Ore-no Speclallty |
* E74LRETFT7STDOOYS—=
Filet of beef and foie gras saute
Truffle sauce, Rossini style

3 Fole Gras + 500 2480

P iy i 0 R F PR iy 8 VL O T R R R by A S B RG A

Y —n0A4500gD7LVF - RTF—F
Beef sirloin steak

A P T B

T R

F 2 DEAR

Stewed beef tongue 1780
FEERAOA—R |

Roasted lamb I 880
HRE—DHEWROEY A—X b

Roasted duck breast 2 2 80
AHOBPIRE

) Today's meat plate ASK

Fish & Shellfish mns

Fe—LEEORIE | A—X b

. t Roasted homard main lobster Z480

Half Potion + /240
1280

Kifa!| BEoR74 V%L
Steamed various shellfish

FHOHARIE EBORXRZXANLT
Today’s fish plate

Hot Appetizer :zgi:

B0 TYTY I TE=Ya
' t Today’s Ajillo

A7AH=DBE" 75V
Flan of snow crab

7 AT ITIDYT—
3 Sauteed foie gras

1

[talian Menu
[ PizzA ] L,

FYVa2aZ7ERLF—=DERTILY
t Bismarck [Truffles and mushrooms] I Z 80

YSADEYY 7
Japanese “Shirasu” tiny fish

880
880

K212/ Kk

Margherita

SEEOF—XLBENIVER—Ya YV

&

-

980

5 cheeses and honey

[ PASTA]
72Y)VH=Db2 b)Y —LIZAR
Japanese blue crab sauce

980

AHD/INR L
Today’s pasta ASK
ARYAR=TOY, FVF—ZD/NRA

:!)e}'i_c; bacon and prcini pasta I 380
Bolognaise 930
EEEFORROVYF—/

1780
1480

Green pepper peperoncino
ERDIY—LINRR
Sea-urchin cream

[ RISOTTO ]
A MUITOBRF-XUY v b
* Truffle and cheese risotto /280
m
Truffle + 500 Fole Gras + 500
(@) Dessert Q@

@ Créme Brulée 550 @ Tiramisu 780

1480 @ Cheesecake 980

% 10% without Tax .



