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COLD APPETIZER ##x PIZZLA v
Raw sea urchin, Snow crab and Vegetable mousse with Choice Half & Half
Consommé jelly BB N7 BIFEREFE 20BEOKEFS 1,500
V=« ATA A= BERL—ADAY I AV 2 b 780 * - ’
¥ 7 Caviar +300 Truffle and porcini bismarck
White liver mousse M aZlFNF—=DE A=Y 1,280
HLoN—2L—R& 580 Margherita
Various Marinated Olives R AT Y =R @Y7L, "‘yﬂ" 930
WAWALREY) —7= ) % 500 Marinara with Shirasu and Japanese garlic 3No Cheese
Homer‘ﬂadoe Pickles VIREE = = D= F—F %?‘—fﬁ:[,. 980
E%@‘B 7 NA 500 Quattro Formaggi (4 Cheese Pizza)
Assorted of 2 Kinds of Italian Cheese 27 baz ey Y (AfnF—E vy ) 1,100
— ANPLS
A%Y ?’%% 12%0 i 680 I Picante Salami Pizza
WATASHIN-CHI Salad (1 or 2 servings) | =y V% N7 |=B A4 1.1
illijl\%%}?;i-?ﬁ S(llﬁ\;zétﬁu?)) ings) 680 Italian SZ;Z; and (ﬁ%T 7,‘ ’ v
- aesar Salad (2to 3 servings) Lo —
BARDS —F—45 2 (2~3 i) 880 ?’ “7 7'“;‘1\& o 1,200
Today’s Eresh Fish Carpaccio éI;S\CZ ko a;:]“ :r;g_u @ 1.200
AHDEFD AN Fa 880 P77 @ ;
F¥ U7 - 7= Caviar&sea urchin +600 Seasonalfizza
Assorted prosciutto and mortadella ham %ﬁ@t »77 1’380
A LD Ebt 880 — -
Burrata Cheese Caprese ‘ BEFAHRDOEY 7 5 —&RF—X BurrataCheese +500
HZE Ty F—RF—RADH TV —¥ 980 kv ey H:\ I CuredHam +500
Wagyu Beef Carpaccio
ArEDRY Iy T3 1,280
PASTA&RISOTTO rz%&vuvyt
]H[(O}T A]P’]P’]ET][Z]E]K i A 3K Tomato cream pasta with blue crab
"ORENOQ" Ajillo ~ Shrimp, chicken, whitebait, mushroom ~ TJR2YVH=D I b7V —LoRRAR 980
HOTe—Ya~xe WL TR F ) a~ 880 Seasonal Pasta
N N (2H v b) Baguette +200 éﬁ'ﬁ@)gxﬁ 980
Standard french fries ~anchovy mayonnaise~ ‘ HF A3 Bottarga +300
EH/7 74 FRT b ~TvFabvar—A~ 580
Bolognese
Frittata - Italian omelet with prosciutto on top - j(}\@i —FV—x 980
w79 v 57"‘5? } . i 780 75— F—Z Burrata Cheese +500
NLERY I TVTRORIARY T VALY~ Carbonara with truffle
Various Offal Stewed in Spicy Tomatogs, Y 2 7FBINFF—F 1,280
-}—‘1— )%% I X N 77]-11/7‘?) 780 Rich! Raw sea urchincream pasta
~OHBBEYDE VI e b AR~ SIS | 7fzvy = <
P Y =D Y — 2SR
Bope:ln Italian Sausages made with pork from Hokkaido - éE]? 7 ) 4 1’400
jhﬁsﬁ@(@’%’ﬁ'?‘ﬂ‘lk‘/‘??*\’ 880 Lobster Gratin and Truffle Cream Pasta
iz D RAR ~e—nilinr7 5w VY 272 ) =222~ 1,980
Plenty! Steamed Mussels with Pepper o )
700 | L= HoObHek L 980 Parmlglan‘o Risotto
et RNAITrY—/)YY v b 980
aguette
%‘ v b @exrvy ) 200 Tru]ffle and Foie gras R[;Btto] .
N DIS S /&N
MAIN DISHES #-24 DESSERT 54—
Arrost@i ~Abruzzo-style Lamb Skewers with Original Spices~
FLEE—ADT ART 4 F—= 1 99() Our;pecialty_t_ira\misu
~F TN AHEE A AR~ & Fi&D7 4 7 I 2 580
Grilled Tuna with Herb Bread Crumbs As:soried 2kinds of gelato
wn| BRI~ DOERE— 7 PER 1,200 Yz 7— 2RV DY 380
RE ~F o ) —REARVEDLFY) T~ X 1,380 Ganache and walnut terrine
’ D51 —
Hamburg S;eg?; and F_}ieygras ~Rossini—sty|}eﬁi( 2 280 il':j)_i:g if}tl/l\ DT V=X 480
NUN=T LT3 "SOR YL —= 150g w moo old Catalana
’ BOLPHIET—F 480
%Vl]a yu B;eﬁ"l’;glia;(vvithg')l’ruffle—infused Perigueux sauce Cafe Aphogade
D —Z(150 2,580 NN
AN S A7z TT7AH—F 480
. Cassata with Florentine
2¥7 7 b Baguette (279 1) ggg D1y Y —2 ~[58705 2 A~ 580
(3hv 1)
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DRINK MIENU
@S]P’ARKR][NG WINE 2/¢-20>574>

Naminami(fill the glass to the brim) ORENO Sparking White (dry)

WHITE WINE &71>

SRR P74 Vo ZHEC X kT

{@0){@ El($lj) 780 Trebbiano (Italy/Dry) 77 A /77‘773:
Naminarri (il the glass to the brim) ORENO Sparking ROSE (Slightly ciy) A ZANVDH FLET—/ (G 297/29%0-51) 580 / 1,900
f@@{@ i ) 780 Chardonnay (France/Tropical, Dry)
Naminami(fill the glass to the brim) ORENO Champagne (dry) @ DO ¥ IV E A (75v=/Fat - ) 680 / 2,200
D ¥ v EE) 1,380
Moscatel (Spain/Slightly sparkling, Sweet)
T I TIURI S G Y S5 et FADH BRI TIV (2A v /i85 - H1D) 580 / 1,900
Naminami(fill the glass tothe brim) Apple sparkling . ) )
L — ORENO ITALIAN SHINJUKU Selection Wine (White)
@ POy 680 {ied 2¥ie L2 s ay 1 980 / 3,200
BEER e—x
Kirin I‘chiban Shibori Draf} Beer 580 ]&]E]D} \\)\V][N]E FTAY
FUVEHD - SR P A YD SO T
I Heinelfen Extra Cold Bottle; . v_‘ R
PATY TZAFTA—AF K 680 I Sangiovese (Italy/Medium) IR [hF7=
J TN L s 45?)§}V@j'ﬁ 'H‘Vya&-—if ARV T/IFATL) 580 / 1’900
Green's Free .
N 220 s 1] — ol 580 I Cabernet Merlot (Ifrance/l\/ledmm full)
TV 7Y =¥ A7) = Nk O 60k Her it AT o337 7680 | 2,200
( ) H Lambrusci) (Ital)i/SIightly sparkling, Sweet)

HIGHBAILIL 1 #—n I B 5y 2T (1xvrmsen 1y 580 / 1.900

"ORENOQ" highball .

N ORENO ITALIAN SHINJUKU Selection Wine (Red)
D~ A A= >80 I {4 2B L2 3y 980 / 3,200
gi“nger‘ljighball 680 ORENO Grand Vin
vyvv—rAd | Gorst s ASK
Coke Highball
a—7 A 680
"ORENO" MEGA Highball 780

M EFR—u
MEGA A& WINE COCKTAIL 7435551 s—
Selected whiskey by sommelier (straight/on the rocks / soda) ASK ORENG
Y TR 2E— L— w2 | )= sangria
Y LY TRGET 4 AF— (RbL—1/my 2/ V—%) I{@WJ‘/?)T 680

COCKTAIL »s51 Fra—n | e e e e ) 680

Italian Lemon Sour (Limoncello)

@ S S ey e ) 680 | e e N ) 630
Red Lemon Sour (Campari) Sicilian Mimosa ( ORENO” Sparkling + Blood Orange)
RALELHT— (72o3)) 680 SR (P iSRS 780
White Amaretto nger(Amaretto Bianco) — " : .

S D e Ed _f{}gy)?@ig,;g';”g Mt Pescl 50
Green Gin & Tonic (green apple) een Apple Loyal ("ORENO” Sparkling +Green Apple)
MO - b=y (Y ) 680 | PR S SR L VR St St v 780
SOFT DRINK v +ryys
ORENO Itallan squash (Pomegranate / White Peach / Green Apple) DIGESTIF & CAFE &#:
@ DA XV T VAT Fra/fwk/HEY va) 580 ' ¢ B®iBELHT <
RENO” L Limoncellp (straight/ on the rocks /soda )

@ {%@pci&;monade 500 VEVFryHa (RbL—b/ayz/v—X) 780

Blood O J Amaretto (straight/ on the rocks /soda ) ‘
N L S ST I, 500 7<Llv b (AbL—t/my2 /%) 780
G fruit J Amaretto - Bianco (straight/on the rocks /soda )
Pt L A 400 T2l Y b BT YT (RbL—} /0y 2/ —%) 780
Ginger Al Pgssigo
‘)rl/er/;_l_ﬂ/ 400 Xy —F 780
Coca-Cola_ Grappa
aha—o 400 77 R 780
Qolong Tea Coffee
v—n i 400 a—k— kv /TAR) 400
Perrier (330ml) / Fuji mineral water nglishTea
~RYZL330ml) / &+ I % 7 A (360ml) 500 %L\ Gy M/ TAR) 400
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