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ORENO FRENCH & ITALIAN AOYAMA
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Beef Fillet steak & sauteed (Filet150g & foie50z) (ﬁﬂg 278)

Foie gras with Black Truffle A HAX 5 780
sauce “ROSSINI” style (FlletaoOg&fmelOOgﬁﬁ:&B 358)
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Petits Apeéritifs
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Assortment of 4 petits Aperitifs
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Cocktail of sea urchin, consommé jelly of homard
lobster and mousse of seasonal vegetable(1pc)
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Terrine of mushrooms(1pc) (%tiA418)
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White liver pate(1pc) (F3A418)
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Miso marinated cream cheese in monaka(lpc)
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Soup pizza (*Hﬁ1,518) Foie gras poiret (*Hﬁ2,508)
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ORENO Ajillo (F23A968) French fries with anchovy mayonnaise
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Bread (2pc)
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Homemade Truffle Butter




Entrées Froides
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Caprese of Burrata cheese, raw ham and seasonal fruit Premium carpaccio
(fresh fish, scallops, caviar, sea urchin, salmon roe and crab)
1,480 @t521,628) 1,980 @t522,178)
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Simply carpaccio of fresh fish and scallops  ($#3A1,078)
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Marinated olives (%#iA638)
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Green salad (F32748)
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ORENO Caesar salad (%3A1,078)
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§ Topping Prosciutto slice (Bt:2418)
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’ (Bt:a2,178) Potato salad with truffle and soft-boiled egg (BEIAT748)
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Pate de campagne (%#3A858)
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Assorted ham (#t3A1,078) Caviar plate (50g) (#45A6,600)
< MR- Bread (2pe) (%tiA429) Homemade Truffle Butter (##32110)
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Selectable Half & Half pizza (ﬁf_\.l 848)
(Choose 2 pizzas of your select)
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Bismarck(Truffle, porcini and soft-billed egg) 1,380
($iA1,518)
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ﬁt.ﬂﬂﬂfﬂg ‘ »- aag " Marinara(No cheese pizza) (F22A858)
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Margherita (%3A1,078)
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Bismarck (Tirufflefporcini B - Quattro formaggi (Ft521,408)
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Spicy salami and jalapeno (%3A1,408)
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Salsiccia, pumpkin and gorgonzola (ﬁﬁl 518)
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Shrimp, mushroom and porcini cream (%83A1,518)
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Prosciutto and arugula (%23A1,738)
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PREMIUM Bismarck (ﬁ:&z 178)
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*Not applicable for Half & Half pizza

BEFEAREYICF—X%27TI7R
Ty o RAF—ZEM 250

Extra cheese topping (BtiA275)

Risotto
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Foie gras and truffle risotto (*H’Al 958) gttﬂﬂllfyg - l
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Spiny lobster risotto (%432 3,058) &
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Pasta
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Japanese blue crab and tomato cream (%83A1,078)
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Today’s pasta (#321,078)
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Bolognaise (%321,078)
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Pike and eggplant peperoncino (%tiA1,408)
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Salmon and Japanese leek with butter
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Iberian bacon with porcini cream (%#3A1,738)
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Fresh tomato pasta with Burrata cheese (Ft3A1,848)
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Sea Urchin Cream Pasta
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Roasted spiny lobster (ﬁ,&4 378) Shrimp, crab, scallops and (ﬁﬁl 958)
Mz B mousse of white-fleshed fish
BB Add half +1;990(ﬁ1&2,189) lapped with pate filo
Degn YT7TEDYSQE 390 BREFY27/5%— 100
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Roasted duck breast
—red wine sauce with raspberry-
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74 LVAETHFTIID
Ay Y—= ~BFa7Y—R~

Beef Fillet steak & sauteed Foie gras
with Black Truffle sauce ROSSINI style
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(Filet300g & foie100g)
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Bread (2pc)
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Roasted quail stuffed with Foie gras risotto

2,280
(#2322,508)

BBHHREnI7 4 1,680 SPFEO0—X0OO—2X +
Duck thigh confit (F#3A1,848) 'éﬁﬁa);(')‘z’f)b—C" 1,880
Roasted pork steak seasonal style (F4522,068)
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Beef sirloin tagliata ($i:22,178) 3FEOEHDI—FTL—F 4,980
Meat plate (beef, pork and duck) (F%525,478)
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Foie gras topping (%321,408) Truffle slice topping (F#3A550)
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Dessert
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Seasonal créme brulee (#2:7638)
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Assorted 3 kinds of Seasonal Ice-creams (FIA748)
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Tiramisu (#2:7638)
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Rose dacquoise with chocolate cream
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Seasonal Mont Blanc (#321,200)
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Coffee [ HOT / ICED ] (B13A528) BE74 800
Botrytised wine (#232880)
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Espresso (FiaA528) R—b74 800
Port wine (#4:2880)
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Espresso [ Double ] (#%52880) Grappa (F43A880)
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Black Tea [ HOT / ICED ] (#3A528) calvados (R53A880)
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Green tea [ HOT ] (##3A528) Mar de bourgogne (#¢:2880)
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Cafe latte [ HOT / ICED ] (Ft:3A660) Espresso-coffee Liqueur (F4:A880) ‘
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COURSE MENU
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Assortment of 3 Appetizers
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Today's Pasta
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Poélé of Beef fillet
with Black truffle sauce
[+¥1,000 Foie gras Topping]
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Today's Dessert & Coffee
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Assortment of 3 Appetizers
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Tomato cream sauce pasta
with crab topped
on plenty of snow crab
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Shrimp, crab, scallops
and mousse of white-fleshed fish
lapped with pate filo
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Beef fillet steak and sauteed Foie gras

with Black truffle sauce
“ROSSINI” style (half portion)
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Today's Dessert & Coffee
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