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Petits Apéritifs BoEH

Marinated homemade olives and sundried tomatoes
BREA) TR b= 2 480 (#r528)
Homemade vegetable pickles
BFRBEEFENEIILZ 480 #A528)
French fries with Anchovy sauce
BOEET>FaETSAPRTH 480 @tr528)
Scrambled egg truffe flavored
Cheeso NSO N)27 Rk HSH P 480 ®tA528)
Y= Av——XUJI\/IISOiLT §
= - +. Creamy potato salad truffe flavored
e Na7ES 7')—I—ikT M54 680 @tir748)
\ Raw ham
TR/ A 780 (#2858
Creamy cheese MISO flavored
Tartar of sweet shrimp 7I}_A+—X0)MISO j‘ 780 (#2858)
with Con‘s'a-mmejeuy Assorte‘d Cheese platter
Efgg%?f 2 I/Vigfg F—XNEE') et 980 @tr1,078)
SEERDTd 2 al Whole caviar (30g)
F+E77L—F (30g) 3,500 (#:3,850)
» -
Entrees Froides e IES
Caesar Salad “ORENO” style
Snow crab and scallop - 1%0)7“')—\/47'59‘\ BB (1 ~2845) 680 ®Br748)
\gglt;/r(:%sg;_\s&h;rol;gjéoEn’\@se flavored %ﬁ") (3~4Z*§/73”) q80 (BEA1,078)
272007 Salad of sole escabeche
EFBNIRARYY 20HS5T G 80 (A 1,078)
7 Snow crab and scallop with cuscus herb mayonnaise fla\{ored
X IABYHRITDLLS—R JRIZADHSS 980 (#tir1,078)
Homemade patty Normandy style
-~ B /T a—R T 780 (:A858)
S;‘C‘,ngt‘;ifu’}}f’gked g Carpaccio of snapper Avocaglo and Kiwi sauce
e BRADAIL, Sy Fa~TRAREFIADY)—R~ 880 #tirg68)
Tartar of sweet shrimp with consommé jelly,fondant of seasonal vegetables
HAUDIILIIL 22/ AV 2L ZHBEN TS 880 ®ta968)
Tomato and Mozzarella [Caprese| Soup style
A= ~BVITLIDRA—THEIL T~ 930 @a1,078)
Homemade brioche and mousse of foie gras,seasonal fruits
\ ' . ZEHOARY)A Y2 TAT T FNL—R | ,080 A1, 188)
4 \ \:". Nage of snapper and clam\
M G BEL /27 DF—Y kT 1,080 1,159
AT MR Entrées Chaudes RER
EOhIHeeN
Topping Caviar (3g) Quiche of Smorked salmon and Ratatouille
byE> T RAE—IH =T (2D Fya 680 ®748)
7 (39) Stewed beef Chef's Special
500 (#:2550) VIR E—7 Fa— 680 @1748)
Baked escargots Bourgogne styles (4pieces)
IRANITDA—T RS (4E) 780 ®A858)
7}:—“:)5’@ Shrimp and seasonal vegetables Ajillo
e FHOFRLFENTE—Vs 880 (#ir968)
Today’s bread 2 kinds of sausage
AR & V—t—I28ERY 880 968
250 ®:3A275) % Steamed chestnuts and mushrooms Iberianporc,bacon and egg
BYENDIZAII7—RARN)AR—2DEINRA g80 (A 1,078)




Viande PRI

Sauted Beef fillet and foie gras with Black truffle sauce
FI24LRE72T77 o0y —= ~BM)a7/—2~
[3B¥] (424L150g+7477'550) (fillet150g+foie50g) 2,980 ®t3,278)

(4 K] (74L250g+7477'580) (fillet250g+foie80g) 4,480 (B124,928)

Beef skirt steak with Red wine sauce

HINGINRAT—F~FKTA)—R~ 2,280 ®22,508)

Sauted Beef fillet with Black truffle sauce

$I74LADKRTPL ~BN) 27—~ 1,980 @2,178)

hamburg steak with Red wine sauce

D/ N IN—T 2T —F ~RK 7> )— 2~ 1,480 @r1,628)

Stewed chicken cream flavored,with butter rice

BNERLLANT)—LEAH /NI—FAR A 1,280 @iir1,408)

Stewed pork ,sausage ,barley and cabbage

ALY —E—Y RZELFv Y DEAH 1,680 (ir1,848)

Roasted duck YUZU peppar flavoered

BE B A (DO — R b+ D EARERR 2,080 #r2,288)

Today’s WAGYU beef plate (ASK)

A B nfadg3g 2,680 Btr2,948)
HPIREED ‘_ i ,
EBRLLY—RICIE
HO I - _g
';gdaay’s bread 250
N/ (B3A275) -
Fruits de mer 01 Ok
Roasted fresh whole lobster
Fe—ILiEEOHTra—R k 3,980 @4,378)

~FAR—IVBENTIURA~

Today’s Fish plate (ASK)

ABDEERKE 1,780 @tir1,958)
E:EH—TO)%E . I Steamed scallop white wine sauce

BATERI TR M AHBES q80 (#A1,078)

Crab gratin .

H=nvha=7>9> 880 #tAd68)
Risotto Uy b

Risotto of Black truffle and cheese . .

BMN)a7S5R/Ry—5F—ZXN') /v b 980 (ta1,078)

Risotto of Black truffletand'cheese
E b 2T EFRNFG=ZF—2AD Sy b




Creme brulee
with Vanilla icecream
[NIL—LTYal /"=

E

Chocolate cake and'hazelnuts
FaalL—bte~—tiLFyynr—=*

-d

Homemade pannacotta -
EER AP

] L™
ograph is anjimage
B A A=

e

Seasonal Montblanc
HERE! B ORI E)
FHIDEL TV

BD7 L v FTOKYOA HD ZERN

Dessert

FH—p

Creme brulee with Vanilla icecream
> S = ~
BAR! 7L—407") 2L RS54

Today’s small dessert

AEOVNET

Assorted seasonal Ice cream and Sherbet

EHDTARL I v—y R Bt

Homemade pannacotta

BER&/ avd

Chocolate cake and hazelnuts
Faal—hreN—EILH VDT —F

Seasonal Montblanc (Please ask the staff for flavor)

¥ERZE! Bt L EHnE TS5
KABIIRI Y7 THEENLEEN,

780 (#Ar858)

250 ®275)

580 ®tir638)

580 #:1638)

680 Bt:a748)

1,180 a1,298)

Coffee (Iced or Hot)

Apres Manger BEOBRHY
Sans Alcool Alcool
Jv7Iia—IJb 7Zia—Jv

Dessert wine

d—kt—(Iceor Hot) 480 TH—r 21> 680
(B#iA528) (B3A748)

Decaffeinated coffee Port wine

A7z Ra—E— 480 R—k71> 680
(B13A528) (BL3A748)

Espresso Cognac

IZ7LyY 480 a=yv7 680
(B3A528) (BE3A748)

English tea (Iced or Hot) Calvados

#I2% (Ice or Hot) 480 AIT7RR 680
(BEA528) (BEAT748)

Herb tea Mar de bourgogne

IN—TF4— 480 7= RN T—=2 780
(BtiA528) (B3A858)

@® BILAKRICOESELAIB0AGFR) . T—7ILF ¥ —330M(FA) #TBE =L £,
(FEZ > F 24 Llx. & LMR330MFERA)DAIEE WL £)
QLI AEBELOHEIERBICRZ Yy ZICBBRLMAIFTFEIWEE,

@ BETD [F—7ILEE] ICTHBHATESVEY,

@ —MOBRBIZ, BEEEETRAZSHELNITVET, FOITHERBEVET,

fEoia 32,
iz N AF—Iv

Bsn7 )
Foo0—k
X255

x EMFXET

1823

2105 40— 225!

m BorJy

i il rﬂ' i ' . Hntm-r;-l-tl -'_:EEE*P
g RAcen g
- T el : SREEBTE g
! ' WAGET! sz

W77

ELBRIFS S

D L irrine
-~ F Tk
A O A" D




“Nami~-Nami” Sparkling Wine
“BHEHRRIN—F YT TL Y

by the Glass

Champagne selected by 30 “ORENO” sommeliers

BN v s—=a

Sparkling Wine [ White(Dry) / Rose(Half Dry) / Red(Sweet) / Muscat (Sweet) | !

BDFA xo17emmurE
(a0 (o] K%/ [w2hyHHo

[Alcohol-Free] Sparkling Grape Juice

FADIAL5]

1,380 ®ta1,518) ik

ALL 780 (#:2858)

680 ®tia748) V'

“Nami~-Nami” Sparkling Cocktail
“BHBEHRNEBENRSN—G ) T

Grapefruit & Lychee

TL—T7IL—Y & S51F 780 #:1858)
Orange Juice & Rose Syrup
ALy &o—X 780 (#:11858)

Darjeeling Tea & Lemon Syrup

F—=I)> & LEY 780 (#2858
Guava Juice & Raspberry Syrup
TPIN&SGAN)— 780 (::A858)

Wine by the Glass
BHIARNTL v

White u7+1>

[ORENO] White Wine (Sauvignon Blanc)
fEnga (/—=a>75>)
752 glass(150ml) 780 (#:3A858)
79 decanter(500ml) 2,200 (BA2,420)

Australia White (Semillon)
A=) 7DA (£33)
752 glass(150ml) 780 (8r858)
F%+v>9 decanter(500ml) 2,200 (#3A2,420)

Sauth France White (Chardonnay)
7o ANHE CALRR)
752 glass(150ml) 780 (#:2858)
7%+>9 decanter(500ml) 2,200 (ir2,420)

Extra dry white
FLDOHSBRFA47%28 (0 a—F—7zLb)F—)
752 glass(150ml) 880 (#iA968)
F%+>% decanter(500ml) 2,500 (#B3A2,750)

Today’s "Special" White Wine by the Glass
BRTA> DA VLY TRERDTA EHELAHIZEN
752 glass(150ml) | ,080 (Btir1,188)

Red #74>

[ORENO] Red Wine (Cabernet, Merlot)
BOIR IR ALO—) PERSES RS
752 glass(150ml) T80 (#:1858)
F¥+v>9 decanter(500ml) 2,200 (A 2,420)

Australia Red (Shiraz)
A=A TP DIR5—2) PR A=
752 glass(150ml) 780 (#A858)
F%+>9 decanter(500ml) 2,200 (#3iA2,420)

Mellow Red (Cabernet Sauvignon)
TILRT A2 7R (ARILREE) FL-HW)
752 glass(150m)) 880 (#r968)
F%+>% decanter(500ml) 2,500 (B3 2,750)

Elegant Red (Pinot Noir)
ILAYMIR (€ I7=1) FI—F44
752 glass(150m)) 880 (#Br968)
F%+>% decanter(500ml) 2,500 (#B3A2,750)

Today’s "Special" White Wine by the Glass
BRTA> DR H8171>% BEH) TIHRE
752 glass(150ml) | ,080 (tar1,188)

BETEELEELR" TR IM7M4 ") R FHIEIHEELTEYET
We Have A Bottle Wine List, Please Ask!



Beer & Highball

E—IL&/N[F—IL

Draft Beer (Sapporo Black Label)
4 E—IL (HyRags~iL)
Shandy Gaff
o TAN T (E— AV Ve—T—IL)
680 #tir748)
Alcohol-Free Beer (Sapporo Premium Free)
J>7ILA—ILE—IL (ryFa SLi7az)-)
540 #:a594)

680 ®n748)

Scotch Highball (DEWAR’S)
IME=IL [ROYF] Far-2) 680 @iaas)

Japanes:e Highball (KOSHU)
IR=IL [P 3=—X] (@) 680 @ta748)

Cocktail
hoTIv

White Sangria

w77 “a”’ 680 @748)
Red Sangria
B> 77 IR 680 @748)

Shochu Liguor + Ginger ale

REH7— (EE+o S vz—iL) 680 @®ia748)

Vodka + Orange juice + Grenadine Syrup
DAY A4 X (Y49 H+OHHTLFT)
680 @®ir748)

French Sour (Gin + OrganicLemon + Soda)
ILoF -HT— ot —H=yILEAY—5)
680 ®tir748)

Creme de Cassis [ +Soda / +Orange Juice / +Oolong Tea |
AR -9/ [F L] [—ar %]
680 (Btir748)

Campari [ +Soda / +Orange Juice ]

v DAV OZ2 VI €220 680 (Bt:a748)

Soft drink

YZ7bFV>S

Ma— b — 4% AREIR
FH— b R—DILTEVET,

VA V=B VE S
427277 G HRBEHRDHBAR!

[Alcohol-Free] Sparkling Grape Juice

fhoial3 5] 680
(B:A748)

Oolong Tea
—arR 540 (ta594)
Orange Juice
FL>Ya—R 540 ®ta594)
Coke
a—< 540 (8r594)

Ginger Ale [ Sweet / Dry |
Vrov—x—)L[HO/FEO] 8540 Guases)

ORENO Lemonade

BOLER—F

Rose Lemonade

EILER—F (N3)

540 ®ias94)

540 @iasas)

Fruits Soda
AR/ =22 T
~BA TRV GIER ~
KE/ZALZ VTN~ TN—RY)—[T) =P TIV[35|54F
Raspberry/OrangeBlue / BlueBerry/GreenApple /Rose /Lychee

Z540 ®iaa594)

Mineral Water
IRTILIA—I—[E+325]
Sparkling Water
IRIINIA—I—[R/3=0)>0"E+]

540 @®tir594)

540 (#::A594)

Information

@ B—AERE72Y 7 I 2 — XARY¥300(FHA330) + 7 — 7L F + —¥300(FEA330) #TEE L TH Y £9, XFHF > F<
Q1L UL IHITY, B—ARICOEHHY LA LD TEXZBEWNLTHY £7,

& BEIF2REFITT,

@{ Cover Charge ¥660 / Guest} €{Service fee ¥0} @{At Least 1 Drink Order / Guest} {2 Hour Limit }
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@oreno_french_tokyo

D7 L FHEF Instagram
LEAK Instagram T,
BAEHZ I—REEECRE=2—,
ARV MERZ THENMLTWET!
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Champagne selected by 30 “ORENO” sommeliers

Rl L Dy /i—=a

1,380 #tir1,518)

| o BB SRV 3k =1 ! ¥ 1 —RAR—ZTHRHAPT L

N BRBIRRIS=FY 77, A AN 7 TV
Sparkling Wine [White(Dry)] Gr?pefruit & Lychee
Enara, (Fo) 780 @nsss) I L—TIL—Y & S51F 780 (r858)
Sparkling Wine \[Rose(HaIf Dry)] Orange Jujce & Rose ?yrup
fasniarot, () 780 (uasss) ALY &O—X 780 (t:1858)
Sparkling Wine [Red(Sweet)] Dayjeeli\ng Tea & Lemon Syrup
Bn;al#, (fH) 780 (#:858) g—=I)> & LES 780 (3::1858)
Sparkling Wine [Muscat(Sweet)] Gliava {uice & Rflspberry Syrup
AR AHRAAY M (EHO) (BHR) 780 @wiusss) 77/ N& FAN!— 780 (#:1858)

E—il - AZFAEEDRY > X =2 —(t, ! FoIate QI
e A, Vi v d ) 2/

[Alcohol-Free] Sparkling Grape Juice

FAD;ETRES 680 @r748)

@ 5 ANEHT-Y) T T 12— X¥300F0A330)+T — T LT+ —P¥300(FHA330) A TEE L TH W £9, CKFHZ > Fkk<)
Information Q LEIFIRY Y I8ITT, B—ABRICOEBEYIMULDO TEXEBBWLTHEY £7,
Hﬁ@]ﬁ‘%@ﬁﬁﬁh‘ @ BFEI2EEGI T, BRFFET—TAEHER-TEY T, BEFADERIIREZ Yy 7ETEENITLIZE W,

@{ Cover Charge ¥660 / Guest} 4{ Service fee ¥0} €@{ At Least 1 Drink Order / Guest} {2 Hour Limit }



