%(}(I/M@ %NI/
A=A A= 3—
[(CRE#E™BIYE B 13:00~15:00 (L.0.14:00) . 17:00~22:30 (L.0.21:00)
+B8#%, 11:30~22:00 (L.0.20:30)

XRRMEBEIET[(HHA] TY / 16ELURRBIE [ Y—EAR 10%] ZEBL THBYET XBIRIEZAA—IYTY / HERABRFIER<KEEENZ I ENTETOET

3=2 [#=¥2A+35)

Sparkling Wine (Alcoholic / Non-Alcoholic)
BRABRARAN=T ) VT (Fva—nE/ )

$25F—=% (T-Bone) 735V
[Z0—KHz1]
%2 BRILBREDO TSV TY

Sparkling Wine (Alcoholic / Non-Alcoholic)
BABBRAN=Z Y VT (7ha—ni/ )

* *
Cocktail of Caviar Cocktail of Caviar
Consommé jelly of Homard-lobster Consommé jelly of Homard-lobster
XY ETOREH T TNV Yy ET7DOREH T TV
* %
Seasonal Plate ORENO Bread
DWW ~ O ~ Bhrbyh) HlERN Y
* %*
ORENO Bread Seasonal Salad
BhrbyHEZRSY FHOMVYF 5
* *
Luxury Seafood Plate Fried Potate & Onion Ring
Japanese spiny lobster "Ise-ebi” and Abalone 734 FETF L &X=XVV o7
A EXL¥, TV, BOFO "EAM " T *
* T-Bone Steak

Premium Rossini
Filet of Japanese Beef, Foie gras & Caviar, Truffle sause
2y ¥y—= [HEWE]

TH=V - AF=—§
with P a 7=y YafT h&FV=bAEFYF
%k

* Dessert "New York Cheese Cake"
Dessert "Gateau Opéra” =¥ T LS R o & L X 2
Fh=-4y *
* Café
Café BHROBEHAY
RO BEKAY D= =T P 4=

F=k=/HER N=TF 4=

J—-R[H5XYV]
%2 BRIEF TOZTHHNEHEI—R

Sparkling Wine (Alcoholic / Non-Alcoholic)
BABBRAINN=T Y VT (7 ra—nt /%)
*
Cocktail of Caviar
Consommeé jelly of Homard-lobster
FYETORIEH T TV
*

Seasonal Plate
DR W) ~HEDOR Y ~
*

ORENO Bread
BhrbhHlIZRS Y
*

Tilefish (Amadai)

T ORAPE S
*

Roasted Hommard-lobster
Fv—VilEEDOT T 4
*

Premium Rossini
Filet of Japanese Beef, Foie gras & Caviar, Truffle sause
oy Y —= [P
*

Dessert "Today's Special”
KHOFFEZ L —
%
Café
BEBROBHRAY
a—t— KE S N—=T T 4 —

ORENO

fﬁ )

GRAND MAISON



%@ Clliner CEwclusive %ﬂ//
F14F—AZa—
[(TR#E/M] 8 17:00~22:30 (L.0.21:00)

KRB [ - Y—ERRHA] TY XEBIREZA A —YTIT / REBABRPESLKEREINZI I EHTETVET

DINNER [EBF1F—tvh]
X TPWEATS Y

~HH~
Sparkling Wine (Alcoholic / Non-Alcoholic)
BRABBRAINN=T Y VT (7ra—nt /)
*

Consommé jelly of Homard-lobster
FR—NVHEDOHRI I AT 2L
517 F WAL T
%

ORENO Bread
Bhrb ) HHZRN Y
*

Seasonal Salad
AN
%

Pan-Seared Beef Tenderloin
with Red Wine Sauce
174 VHORT L
WRI4 I —2
%

Cafée
"HDOBIKAY
I—b— REK  N—TF 14—

HIHELDEY MIFHF—FMEIfF& TEA

X142 +1000pT[$7LAETAFISOAY Y—= ] ICEBRTEEXT

U day Dinner Mena
[3BEULRE]) F1F—T>5V
[(Tie#tEm) ¥/ 17:00~22:30 (L.0.21:00)

+B8# 16:00~22:00 (L.0.20:30)

JHDOFHELOE ALY b

DINNER NF1— [ROFPI72R—V]

KIPNERTSV

~ WM~
Sparkling Wine (Alcoholic / Non-Alcoholic)
BRABRRAIN=D Y VT (Fra—nt/ k)
*
Truffle Pie
NSO VAY |
Premium Olive Marinade
TVLITAFY =T %K
Rossini-style Open Sandwich
Oy Y=l F =7 F R
(7HTF7IFH—A, U—AIE—7, B )27V —2X)
Salmon and Sour Cream Sandwich
F—F LYY Lt
Caviar with Chilled Lobster Consommé & Tomato Mousse
FYETELEBEFT— LAYV A, P PLA—X
Charcuterie Platter
PxNFa b)Y bt
(FFIVTENLINRT - F e AYNR==2 [ETTIVAL)
Truffle-Flavored Nuts
MN)aT7F vy
Cheese
F—X

XZHELHDEY MZFYF—MIfTEFRA

%4{&%// a@li;z/n{e//c Céjm///é///e CL/{W/{/
[BXERE] RF—FF1F—tvh
(TiE#EM] € 2 17:00~22:30 (L.0.21:00)

8% 16:00~22:00 (L.0.20:30)

MERRMEBIE (- Y—ERRA] TY XBREA A —IYTI / REBERABRPESL<ERTENZ I EHNTEVET

DINNER IN—F14—T5V]
XITPNER . 3 BEULREDTSVTT

~ R AIE 12050~
[Wine]
fgoig 1) < —
Po(He)EAH 570V
fEoHY Y va v b
BOHR 7 K-
[Beer & Cocktail]
FU[HFHREY] TLITA
N R—)
MWL E Y7 — [TUMUGI]

AN AR TV TYT
[Non-Alchol]
LEA—=F/TARAE—=FT 4=/ XL T |=rT—=] 77N
TV—=TIN—=[A=F | VTV —T—NV[I—a sk

~ L E~
Sparkling Wine (Alcoholic / Non-Alcoholic)
TRYT 47 6HOEY bt
%k
Fried Potate & Onion Ring
794 FRTFMN&F=F Y VT
%k
Beef Sir-loin Steak
Fp—af YOFALF IV 7 AT—F
%k
Truffle Risotto
P27V ITVx—=)F—ADY v |
S
Dessert "New York Cheese Cake"
TTF A4 KN =D Hbt

DINNER BAREE [L RA—Y - AF—F€v ]

RIPHEM 2 BEREDTSVTY

~FM~
Sparkling Wine (Alcoholic / Non-Alcoholic)
BABRRAIN=7 ) VT (7ra—ni/ k)
%

Consommeé jelly of Homard-lobster
FR—NVilEEDOHRI I AT 2L
#H 7 T VAL T
*

ORENO Bread
Borby) HHZRS Y
%

Seasonal Salad
FMOKY %75
%

Fried Potate & Onion Ring
794 FRTM&F=F )T
*
L-Bone Steak
L= (&Y —uAf ) 25—F
X2 AT 2T
*

Dessert "New York Cheese Cake"
Za—3-—7 - F—Xr—%

%
Cafe Next
%O BEHRAY B 54 F—RERETSY
J—e— KK N—=TF 14— v




7/ (/a( Cowner llonc
a&ﬁ'ﬂ‘i%&@’\TUJ977J

(TR#H#EFMIE B 13:00~15:00 (L.0.14:00) . 17:00~22:30 (L.0.21:00)
+8% 11:30~22:00 (L.0.20:30)

XRMABEIET[HHA] TY / 16ELUIRRBIE [ Y—EAR10%] ZHBLTHYET XBIRIEIAA—IYTT / HERABRPER<KEEEINZIEHNTETOET

ORENO UY—F [SKY] VYLAYIEEIOA VORIV S

[27—RFH3R 2] +30EBULEOR UV HIFE
*HEE TOTINEAOTS VTS (2B5FIER S BUEE)
Caviar Plate Luxury Seafood Plate
ZEF Y7L — | Japanese spiny lobster "Ise-ebi" and Abalone
” ALY, TUE, BOED"FAM LT

Consommé jelly of Homard-lobster
F—INHEEOEEa I RX T 2L
h 7 FWALN.T
%

Seasonal Plate

MDY ¥ ~ WIEDRN ~
*

ORENO Bread
BhrbY)HERN Y

*

Premium Rossini
Filet of Japanese Beef, Foie gras & Caviar, Truffle sause
oy ¥—= [PYEE]

*

Dessert "Today's Special”
AKHOFHERAAL —v
*
Café
BB BIHKAY
I—b—KE N=T T4 —

~ SERBHY ~
Y YNVHBBEZIBRBMIEZ. BRBICSHOEIBLONPIVIDA V2V LAVIHNTHELET (2 TERBPBE)

ESICE-IWPOARF—. NOFTIHERBBEORBOR UV HTSVTT,
HEUY O ORI & > TRARMICIREN B3 6D TEVLET

%o Next

ORENO PSHANRAZ2—

GRAND MAISON v




Q%/(f;w/ a la carte
Z-S-hb (BRI AZa2—
(CER#EMAIE B 13:00~15:00 (L.0.14:00) ./ 17:00~22:30 (L.0.21:00)
TB8#% 11:30~22:00 (L.0.20:30)

HRIMABIEET[(HHA ] TY / 16BLAREBE [ Y—ERR 10%] ZRBL THEYET

KPSHAIWMAZ21—RBITFHOILEFEEA. CTHEDHESE [BFEOH] OZPHNEBBEOLLET,

/(/() /]//();/// AT —F Y FA=Z2—-

( /;f/(/ & ,/1[@/// AT —F A a—- :

MHGTH THEXHITET

T-Bone Steak for Two Creamed Spinach
TR—=> « A7—F 2 &tk (1kg) 9V—=LAEFYF
T-Bone Steak for Three Sauerkraut
TR—> « A7—F 3 &tk (1kg+7«L 3009) Ho—o70k
T-Bone Steak for Four Truffle-Scented Mashed Potatoes
TR—Y « A7—F 4 &8k (1kgx2) N)a7FZYY a7k
L-Bone Steak Sautéed Mushrooms
BfEy—AOs> [LIR—>] AT7—F (5009) v alb—LYT7—
Premium T-Bone Steak "Porter house" French Fries
IR—F—=I\DR +« A7—F (1kQg) 771 REKRTH

Onion Ring

A=Ay

QJ/}REJI?Z/IY()/ -ARY XY T - Sere appelil -

Sautéed beef fillet and foie gras, with truffle sauce "Rossini style"
EE471LRLTA7TZ07LIFPLAYY—Z
~ MEFR ~

Fresh Oyster
7Ly oaA4R9— (118)

Roasted Rack of Lamb
BNEFFEOIIFIvY - O—R

"ORENO" Hamburger Steak
ORENO /\>/)X\—=%

Seasonal Soup

ZMRMDRA—T

Anchovy Olives

\ \ PoFaEAI—7
~ JIVAJ VR ~
Today’s Fish Dish Juicy Sausage
:N=[0)-biy S3i) Ja—y—--Y—t—Y (%)
Lobster{Ise-ebi] & Abalone in Puff Pastry Assorted Natural Cheese
1EIELIBRTZITED/INA BHHRE FTFaAZIF—ADEDEDLE
Hamburg steak with foie gras Truffle & Parmesan Cheese Risotto

mAV—ILEE " —EBRcE"O—A b KNJaZENRWEIP—/ « F—ZADYYYH

Assorted Charcuterie

IriLxah)—DBEDEDYE (£/\L - B55F)

essert - BHROOE L X -

5 ///ﬁf(](//o - TT YA Y DRI -

Lobster Consommé Jelly & Tomato Mousse Cocktail Assorted Gelato (2 Flavors)
XV EEAT—=IL - AV AXDEY—FE Jro—h2EEDELE
Green Salad "ORENO "style Gateau Opéra

BEh I —2y54 Hh— « ARS

Today’s Fresh Fish Carpaccio

AEBEDOAHILINYFT
~ ISURYVE ~

New York Cheesecake

Za2—3—9 - F-RXT7—F

Burrata Cheese and Tomato Caprese ’Seasonal’ Sweets
77—9F—XEMNMNDATL—E ENbDORI—Y

Today’s Appetizer "ORENO" Special Bread
AHOHIE "HZERU5—I" fBnZrcbbItY (2AYH)

Steak Tartare

EE4AD "RT—7 « FILFIL"
~ READFX ~

Caviar Plate

RETTET77L—h (309)
— 9=, BE, X%, KYFR, L—ILE, ¥ etc.—



