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Tournedos with sauted
foiegras “ROSSINI” style

(Filet180g & foie80g)

¥ 1,980¢:2,175)

7147759 7 EISF B
Tournedos with sauted
foie gras"ROSSINI STYLE"

Z+¥500 @550
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Roasted homard main lobster

¥ 1,980 @2,178)

(¥ 5:Bhn) 999 BEA1,099)

Tournedos with sauted
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Snow crabflan and Cauliflower mousse With caviar

¥ | ,480(1343& ,628)

EHRESHETHRLLEBRIZRELEAYSFILEE,
TERDEDICE>FFOBRITESICTTIFTLIE
KTATFEIESIADESEDHE, FvET7TDEL T

VEALKRTEDEKREREERTITIVEL—ADNKE xvm:(wv/tﬂ)jﬂ DYA—R
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FOTUHEEDBEM,
B EDORTH 5~ M) 27 E sk~ %680 ABBEADAIL/ SYF3 ¥880
' EES Potato salad (BLIAT48) Carpaccio of fresh fish (Bt3A968)
BRHEETILR ¥480 BRI —f =455 ¥780
Homemade pickles (BL3A528) Green salad, Caesar dressing (BEIAB58)
o = N . bESTENLRFAR ¥380
TLIT7LFA ') -7~ ') 4 ¥480 Topping Prosciutto slice BN |8
. . . ( )
Olive marinade (B3A528)
_ THRFO—AME=TDHS5  ¥1,280
AR TOY VAUN ¥580 afﬁ ) 1:28C
Ratatouille and duck prosciutto (#2638) Roast beef (Angus beef) salad with cheese (BiiA 1,408)
o= RaE LT FvET ¥5,000
Etﬂ Y H %E‘l‘/ T ¥78O Sirloin steak with red wine butter & meat juice sauce (*%3&’5,500)
Pate de Campagne (FE3A858)
o o R ELYNLDORYEHE ¥780
LTRT =X 'D A7L—x ¥880 Assorted ham - (Bi3A858)
Capreze, Oreno style (FEA968)
.s 4LiENF— IR EhE ¥980
7‘(-?_ DITRAANYY 2 ¥880 Cheese platter = (BEir1,078)
Conger eel escabeche (B3A968)
oo — NILF—FETZA KT b ¥580
7 77 27Xk Belgian french fries (Ft3A638)
B L/AN—DL—R ¥1,280 _
Foie gras terrine & Liver mousse (BE3A1,408) 3 "{ 1%0) e — :/“3 ¥880
=288 Today's Ajillo (B3A968)
REDER/ S ~F~(2HvH) ¥380 BR&EN)27/39— ¥100
Ginza's Bread “KAORI" (2cut) (Biira18) Homemade truffle butter (BiA110)
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(Filet 1 80g & foie80g)
Tournedos with sauted foie gras “ROSSINI” style

¥| ,q80(mz, 178)

4TI 597/ M 27 EYT
Tournedos with sauted foie gras“ROSSINI STYLE”

JANVIA
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foos: kg LANI T4 ¥|,280 £+¥500@s550)
8% Duck thigh confit (A 1,408)
AT DERGARFEMRTHY, EBR
ERFADFRTAEAS ¥ 1,480 OIIa7+—/ Bys——I5 TRLEKE
Stewed beef cheek (BEA1,628) BoLIA Y T4y 2TY,

STATLLTZIZEMANEEDYDOEEL I,
TATITSDIT—E NaTd&E > RYE>T =

—a—Y—SURE [y —y—REFEDEEIFELAOOY

FFREANO—Xb ¥1,680 S EIE O ZOEEELZ A
Roasted lamb (Bt3r1,848) = s 3
A2 T49221TY,
. _ BHIZHFWLWEORYT—E, [BOILYFI15
FNTINDRT—F ¥1,680 & 1 RIEEAR [E DB E S HREE LT 255517
Beef skirt steak (B2 1,848) Y—ZATHIITTHYET.
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Roasted homard main lobster

¥ 1,980 @2,179)
I (&3B/) 999 @EA1,099)

Tournedos with sauted
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Today’s fish plate (Bt3A 1,408)
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/N2 HKE%) Topping Truffle (;21%28
9N H=Dr= ) — L ¥880
Japanese blue crab sauce (8t3A968)
FiEIRox—+ ¥980
Bolognaise (BE3A1,078)
=D)L/ —R ¥|,280
Sea-urchin cream (Bt3A 1,408)
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Peperoncino of three kinds of mushrooms

~)€>¢7,a“/:\'—'rj'\/l«-7——__0)y A~

Bismarck (Truffles and mushrooms)

¥<780<m ,078)
I MaZbvE>T ¥ 500(&54550)

Topping Truffle

-g;/ \—TJ&/\N—7
V(wILT)—9&I77 O THILwyY)  ¥999
Half & half (Margherita & Cuatro Formagage) (B3 1,099)
<L) —% ¥780
Margherita (Bt3A858)
7708 742wy ¥880
Cuatro Formage (BLIAT68)
L= b be=>=7D
fTawyyvawy, ¥880
Rosso Rosso (B3A968)
AV =
¥880
Prosciutto and arugula (BEiA968)
A\
L)t/\y |‘
N)a2¥747750F—X") /v ¥,1280
Truffle and foie gras cheese risotto (B3A 1,408)
TATT ST TIL | M) a7t T £¥500
Topping foie gras / Topping truffle (Ft3A550)
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BDIL—LT )2l ~FHOTARI)— LA~ ¥580
Creme brulee (B3A638)
LTS5 -waAYHYR ¥1090
Mont Blanc Maron Cassis (FE3A 1200)
FEHNTARY)— L 3R &bt ¥680
Seasonal ice cream [ Assortment of three types ] (BEAT48)
JoJafryYosk—aad ¥850
Gateau chocolat with nuts (BLAT35)

4 =t AN
BEDODIHEHY) BE&H

d—E— (Ryh/7A4R) ¥480 & &7 A > Pourriture Noble ¥800
Coffee [HOT /ICED ] (BLir528) KYDRI =T P9 bfEbnz o> (t3A880)
LR GRy b/ 742) ¥480 3/ 2')— Sherry Oloroso ¥800
Tea [HOT/ICED ] (t3A528) 2ARA > THE LN DB EERERETR1L 71> (B3A880)
AEI—INTA— ¥480 R— 74> Vinho do Porto ¥800
Chamomiltea [ HOT /ICED] (BLiA528) RILEAILTELNSH OERE R T (> (BEIAB80)
LA /T\X'?"f'_ ¥480 AL 7 K2 calvados ¥800
Rooibos tea [ HOT / ICED ] (Bia528) B TEZTIIVRANTFT— (B43A880)
IR (L) ¥480 75w /X Grappa ¥800
Espresso (BLiA528) TR TCHEBA9) DT IF — (LA880)
IR LY (57L) ¥800 <—JL Marc ¥800
Espresso [ Double ] (B3A880) TRYTELZ TSIV RANT T — (B3A880)
H7x- o7 ¥600

\Café latte (B3A660)
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Champagne
selected by 30 of “ORENO” sommeliers

¥| ,480(%&1 ,628)

fEE R/X—21)> 7 Sparkiingwine  %¥380
-8 [ a]white (dry) (BiA968)
-0+ [FE0] rose (middle dry)

S, ~ - Non-alcoholic
%A@’@//ijj v Sparkling wine %;?7%30
-[')> T3] Apple (#iiA748)

- [7'R"7] Grape

%L\O) « EZA M\r \” 34 Low-alcoholic %¥'78O

Vi . .
Sparkling wine A
-[54F & 7Y 7IL] Litchi & Apple RS

- [/35 & #L>] Rose & Orange
- [ARE & 7'7/3] Rubus & Guava

E—JL&/\1Hh—IL
BEER
HIGHBgALL?@D

YE—ILTER FLITL ¥780 FDH> 7)) T [Gori]
Draft Beer “EBISU PREMIUM” ($LA858) Sangria (B3A858)

oL ) —

Lemon sour with rice molt

BNI57ME—IL[=—Lz—L] ¥880 S TAHT ¥680
“ORENO” ORIGINAL Craft Beer (pale ale) (Bir968) Shandy Gaff (BEAT48)

J>7ILa—ILE—IL ¥580 HIR&T7—ILT LA ¥680

Non Alcohlic beer (Btir638) Cassis & Earl Gray (BLiAT748)

DN R—IL ¥680 A1) &EE—H ¥680

High ball (BLiA748) Campari & Mojito (BLAT748)

‘ TFULE—E2BBEOHFERRBICR2YIICEBRLAT RIVNEY,
“WD"HSNDEEA BETOIT—TLAREICHHTSNEL,
—HMOBHIEG, BELETRLIBANTEVET, FHOSTEENET,
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Glass full White wine
TS5 ¥ 780 wasss)
AF7x ¥2,000(%mz,200)

FDBERXA—MHED #ssa] 752 ¥680
White wine (Sweet & Slight foaming) (BLiA748)
#57 = s00m) ¥2,000

(B43A2,200)

BB vILOy RMraEaLl] 752 ¥780
White wine (Tropical) (B3A858)
#57z (500m) ¥2,000

(BE3A2,200)

7% = Fine Choice
' BEDLYUEDY L T30 AHNEITA>
) TR =T [E or #]
" Monthly Wine
. selected by 30 of “ORENO” sommeliers

AOYAMAJEN Y LY THNRIT> 52T LD 71>
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e/ LT 7 1/7‘/3/ [& or 7]
Spemal Wine -

selected by ORENO AOYAMA s sommelier
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Homemade Sicilian Lemonade

¥580(ﬁ£i&638)
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Iced peach tea

¥580(ﬁi&638)
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Fruity squash [Lychee or Raspberry or Lemon]

%’¥580(ﬁ3&638)
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Red Wine
N1 2/
R AR DR

CREZILERT 4]
Glass full Red wine (Fullbody)

A
(&

[B

TR ¥780 (B3A858) |
h>7x ¥2,000(%~2,2oo) —
FDHRFATAIL—74] I52 ¥630
Red Wine (Fruity) (BEIAT4L8)
#57 = (s00m)) ¥2,000
(B3 2,200)
BORT SR — e )vF] 752 ¥780
Red Wine (Fullbody) (B3A858)
#57= s00m) ¥2,000
(BE3A2,200)

R — L)
(7522527 Ry7 [2vLRR])
La Croisard Reserve

[French Languedoc / Chardonnay]

Z-7a7% =K Lt
(522527 Ry [HNILR S F—]
La Croisard Reserve

[French Languedoc / Cabernet, Syrah]

" Fo—# 23 =20
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Undraga Sparkling Brut

[Chile Central Valley/ Chardo

™)

Bottle
2~3&RIC
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z¥|,680

(Btix 1,848)

¥480

(B4iA528)

¥480

(B4A528)

¥480

(BEiA528)

¥480

(Bi3r528)

¥480

(Bt3A528)

¥480

(#3A528)

¥580

(FE3A638)

¥580
(Bt3A638)

¥580
(Bt3A638)

¥580
(Bt3A638)

FUJT SX5L4—5—

Fuji Mineral Water
VrYr—I—)L[H#oorgn]

Ginger Ale [Sweet or Dry]

ZL >3 12— R Orange Juice
)>aYa2—2X Apple Juice

r7__ | \/Z-T% Oolong Tea

21— Cola

FUJI /8= > T4 —9—

Fuji Sparkling Water

FIRINS A =7 Drysonic
7> >d—Ya2—2R Mango Juice

7 7/33 21— R Guava Juice
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