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T-Bone Steak for Two Creamed Spinach
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T—Botze Steak for Three Truffle-Scented Mashed Potatoes
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T-Bone Steak for Four French Fries
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Premium T-Bone Steak "Porter house" Onion Ring
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Sautéed beef fillet and foie gras, with truffle sauce "Rossini style"
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Fresh Oyster
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Roasted Rack of Lamb Anchovy Olif)es i
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Today’s Meat Dish Seasonal Soup
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Today’s Fish Dish Pété de Campagne
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Premium Seafood Dish Assorted Natural Ch\eese
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Truffle & Parmesan Cheese Risotto
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"ORENO" Special Bread Assorted Charcuterie
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Lobster Consommé Jelly & Tomato Mousse Cocktail Assorted Gelato (2 Flavors)
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Green Salad "ORENO "style Gateau Opéra
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Today’s Fresh Fish Carpaccio
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New York Cheesecake
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Season’s Appetizer ’Seasonal’ Sweets
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Caviar Plate ’Flambee’ dessert
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