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Yakitori & Skewer /

f A Chef’s recommendation
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. grilled food /
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Chicken Meatloaf Skewer / 32 & R N8 (Brdhroot)

@RMR - MU N\ Topping egg yolk / i i W%éw
TR S TINE FNO

YAMAGATA Boneless Pork Short Rib Skewer / Jmkiteres Erdooy)

RRIK

NN QKBS St  wno
“AKADORI” Chicken and Leek Skewers / ¥ 22 R K igifF Grihronn)

BRUTYTRNSREH  voo
Seafood skewers of shrimp and iidako (octopus) (Erdoenoo)

i RO B 4 3 B
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Please choose sauce or salt / H4) X 3 = 23 4
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Assortment of 5 Omakase Skewers /  Griltc0)
n R B2 4T
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Specially selected 3 kinds of skewers /
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Chicken Meatloaf Skewer / ¥ 82 & R M-8
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YAMAGATA Boneless Pork Short Rib Skewer / JTRHRR & 8
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“AKADORI” Chicken and Leek Skewer / #22< §38E
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Please choose sauce or salt
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Chicken and (Bt —e0)
green onion skewer / @& & 8
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Thigh skewer / E2E2 8% 8% @B —0)
B8 () MO
Skin skewer / S @B+ —c0)
D () mwo
Gizzard skewer / E2&N8F @B —0)

RO (k) Mmoo

Pope's Nose Skewer / 22135%#F (R —o0)
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Chicken Neck Meat Skewer /| (<o)
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Liver skewer / HoE 828
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Charcoal grilled chicken
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Heart skewers / 8228 (Bl —0)

FRNEUTHE (i)
Yagen cartilage skewer / OO
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Chicken Meatloaf stick Skewer / (Rt —o0)
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Chicken Meatloaf Skewer Erwo)
with Egg yolk / 3282 & R N> i 5 B
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Green pepper skewers / L Z 8 (@levoo)

Quail egg skewer / &R HE 8 (@—ow0)
488 (—4) —0NO
Shiitake Mushroom Skewers /|  (GRrflvooy)

Grilled Skewer
Py Vegetables & Sausage /
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Cheese and tomato skewers —ON\NO
1538 R R (RO
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Sausage skewers with cheese / NJOO O
R B S (@lerow)
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Ala Carte / 53

amw 0 g nl.% Side dishes /
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Today's pickled vegetables / <MK REEFRHGIF (@B —o0)
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Boiled Eggplant / F<MXiEMN- @deon)

[0 | BrheKo e oo

Edamame Yuzu Flavor / Wit (ko)

Al Cold Appetizers /
; r o3 4Ek

KHE=QA{=NANAD—IH—KE

RIRLHING +000O
Potato salad with smoked bacon (@rhnenoo)

and cream cheese / HIHNFRE N EEZRERKE

MDA -NPNG  vvno

Simple green Salad / BB 2iEHKNE @Edoow)
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Whitebait Salad / B2\ & (@Breooo)
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Thick-cut Aurora salmon salad (@B—un—w)

with Onion and Saikyo miso dressing /
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Japanese-style Mountain Yam mousse WANO

with caviar and wasabi /
MR RSB BINMRICHK (@ooony)
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Cream cheese pickled in Sake lees /| \OCNO

B RERE (Brooon)
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Deep-fried chicken wing dumplings with Yuzu pepper
mayonnaise / £ B2 E XN M- TR MBI

4 A P
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Spicy chicken -Spicy cod innards style- / (@B~ro)
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Low-temperature cooked Chicken Eomw)

with Chopped wasabi and Grated radish /
EBINER K CKERR-LK
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Domestic Chicken liver sashimi style/ \OQ0Q QO
HH RERIR (B~ 00)

L Om— N LIR

Drooling chicken / 20X &

RIMORERITM 0v000

Japanese-style bonito carpaccio / (Bd—onw)
IR S48l H A
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Tuna sashimi / ${ L @RI}
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Broiled Wagyu beef carpaccio ——000

with Wasabi tartar sauce / oo
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Crab cream croquette truffle flavor /  (B<lmo) |
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HAXNKNANY—AN SNO
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Mozzarella cheese and bacon skewers with honey and black pepper
K= B R AT A M B TR
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Chicken Siu Mai Dumplings / 22 & 84 (B —0)

CONNANBERY BH < S HHR (@)

A5 rank "Wagyu" Beef Siu Mai Dumplings / SFONO
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Korean Seafood Pancake / # 1R # #hiEts @owo)

NINT 225 Ih ANNRT Y [y M=

French fries with anchovy mayonnaise / noo
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Deep-fried Horse Mackerel with bonito-scented (@ri~t+o0)

tartar sauce / MaXE HH £R R 0F &2 £ P 5 1 S o8 W S 0 402

EON WO LIRS IR vovo

Fried chicken with ORENO original dashi / &3+ (Rrhooon)

WwElW e rmeupE
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Chef's Stewed dish / [BE S22

K0 OERHE W2 SEHpSD

Large tender pork cubes with Potato paste ——000

mixed in dashi soup / KK EIK BH oI (Bl o)
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Speciality...etc / &%, 5\, H,7,50, 5
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Famous dishes / &
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Japanese-style Mountain Yam mousse @Eooo)
with caviar and wasabi / IR IR E R E N Z K

thRRFMHIS V0O

BRBEEY M- @ew

Deep-fried chicken wing dumplings with Yuzu pepper mayonnaise /
LR ER RN TN 2 4
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Japanese-style bonito carpaccio / IR EH@EIHHK4C (Brl—onr)
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Roasted Japanese wagyu beef / HIfL 24 #¥d4& CNINOQO
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Seafood sushi rolls
ORENO-style / &4 it T 0
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Speciality / T
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Chicken Siu Mai Dumplings / 22 & 8R @B+ —c0)
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Chicken tataki with wasabi sauce / X822 i< gy GBrshoeco)
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Domestic chicken liver sashimi style / FI{_ 22 H-RIR @r~¢re0)
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Drooling chicken / 8O X 82X o)
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Noodle, Soup, Sushi /
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Chicken and Seafood soup / K BN EBlnevo)
XEIN—X N\ VO
Ramen noodles with Yakitori skewers / B~ —w)
1R B
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Salt fried noodles with Shiso seasoning and kelp / o)
AR T AR

BRPVEMEPSP 5 0E

Sakura shrimp and domestic bamboo shoots ——000
ice [ BRIV TN o DR
Steamer rice / B B R EHL EHREE R (Brd—OonD)
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Seafood sushi rolls 4 pieces @lov~ov)

ORENO-style / {8 #i#t 7 40 (o) — 0000
8 pleces (Bl—00+0)
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Dessert / #H =
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Honey pudding / ¥ #ii€ - (o)
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Japanese style Tiramisu Ice cream @Edron)
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