ORENO FRENCH & ITALIAN AOYAMA

COURSE MENU

STANDARD COURSE
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Salad & Today's Soup

Bolognese
(Course Size)
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Hanging Tender Steak(200g)
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Coffee or Black Tea or
Herbal Infusion
(Caffeine-Free)

GOURMET INGREDIENTS
COURSE
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Assortment of 3 Appetizers
with Caviar
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Truffle Cream Pasta
(Course Size)
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Beef Filet & Foie Gras "Rossini"

with Black Truffle Sauce
(Regular Size)
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Coffee or Black Tea or

Herbal Infusion
(Caffeine-Free)
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Assortment of 3 Appetizers with Caviar
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Tomato cream Pasta with Japanese
Blue Crab & Snow Crab (Course Size)
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Today's Seafood Dish (Course Size)
¥ change to Roasted Half Spiny Lobster

for an additional ¥500
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Beef Filet & Foie Gras "Rossini"
with Black Truffle Sauce (Regular Size)
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Today's Dessert
X change to Mont Blanc
for an additional ¥1,000
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Coffee or Black Tea or
Herbal Infusion (Caffeine-Free)
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ORENO FRENCH & ITALIAN AOYAMA
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Tournedos ROSSINI (Filet150g & Foie502) (ft313,828)

-Beef Tenderloin & Foie Gras X7 H4X 6 780
lwith Black Truffle sauce (Filet300g & Foiel00g) (m,]_\j 458)
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Cold Appetizers
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éﬁﬁ;?ﬁo)-l\—z t Foie Gras & Chicken Liver Mousse
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Sea urchin & Sweet Shrimp on
Seasonal Vegetable Mousse with
Lobster Consommé Jelly (1pc)
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Hokkaido Beef Tartare FEEFEEEYF. FYV =T DY 54X 880
with Sea Urchin & Caviar Seasonal Vegetables Salad (F22A968)
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Assorted Ham & Salami (*ﬁi&l,408) (#55A748)
by EVTENLRFTAR +¥380
EoEF—XDEXY Eht 1,280 Sliced Prosciutto Topping #51418)
Assorted Cheese (%83A1,408)
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Today’s Premium Carpaccio
Carpaccio Style Roast Kuroge Wagyu A Luxurious Feast of the Ocean
with Horseradish Sauce (fresh fish, smoked salmon, caviar, sea urchin, salmon roe and crab)
1,980 @1:22,178) 1,980 122,178
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F2rov—Ry brOATL—E 1,680 [E80Y) S HERY T 780
Burrata Caprese with Tomato Sorbet (*Hi&l,848) Thick-Cut Paté de Campagne (*RJ‘LA_858)
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Caviar Plate (50g) (*ﬁi?_\_ﬁ,ﬁﬂﬂ)

Warm Appetizers
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Steamed Mussels in White Wine (%tiA1,628)

-Generous Portion, Great Value!!
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Foie Gras Plate (F#3A3,278) French Fries with Anchovy Mayonnaise (BiiAT748)
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< MRS Chefs Bread (2pcs) (F:A429) House-made Truffle Butter  (##3A110)
Guide from ORENO French and Italian AOYAMA
@ Prices are listed without tax (fax-includes prices in brackets)". @ ifyou have any food allergies, please inform our staff.
@ Acover charge of ¥660(tax included) will be added per guest. @ We kindly ask for your cooperation with table payment.
@ Some dishes may look slightly different from the photos. Thank you for your understanding.
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Half & Half Pizza (ﬁw_\l 848)
- Choose Any Two Types)

L:#930cm
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Selectable Harff&IHarf s i with SOft-bOHe(.i_EE}%g) (BtiA1,463) (FtiA1,848)
’wr “+RYEBEEEER . .
N ,ﬂ — i . S:780  L:980
momnmm # N ® ft:{{—ﬁﬁ—?ﬁl« Mo hones, (BERB58)  (BALOTS)
2 o 7 ) @ s —% S:930 L:1,180
g \“ﬂ‘ - ! Margherita (:21,023)  ($3A1,298)
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) Quattro Formaggi (3A1,463) (F#3A1,848)
BFIEAVTYIIEenTIR—=3 S:1,230 L:1,580
™ Spicy Salami & Jalapeno (%:21,353) ($3A1,738)
Ty @ /o EseaysF—R) S:1,230 L:1,580
. Norma(Eggplant & Ricotta Cheese) (%321,353) (#321,738)
4 @ >FVT7—Frraerv—vroo S$:1,330  L:1,680
P Siciliana(Anchovy, Olives & Capers) (ﬁ;?_\l 463) (%tiA1,848)
J @ £ LENyaT S:1,530 L:1,880
Prosciutto & Arugula (%:21,683) (#3A2,068)
BFELREYICF—X%ETFRX
EyY 7L IF—XEM 300
Mozzarella Cheese Topping (ﬁﬂ\_330)
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PREMIUM Bismarck (Bt:Aa2,508)
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*Not applicable for Half & Half pizza

Risotto
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Sea Urchin Cream Risotto (Ft:r2,178) Foie gras and trfoIe




Pasta
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with Snow Crab on Top

Blue Crab Tomato Cream Pasta (%ti21,628) ?&ﬁﬁgmmﬁyﬂﬁ |
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Without Snow Crab (F#3A1,078)
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Rich Carbonara for Real Drinkers (F4521,518)

(Traditional Roman-style. No milk, No cream,
Strong, salty)
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Bolognese with Extra Cheese on Top (%t3A1,518)
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Fresh Tomato Pasta with Burrata Cheese (f#3A1,848)
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Sea Urchin Cream Pasta (F322,178)

INZARKERY) large serving for pasta+3 00 (#i52330)

Seafood
TR

- o

.
' |
M

WERE! N =

)
o

U SR =R E DD 7 [ 2 U /AT
hJipanese blue crab and tomato*cream pasta topped on snow crab'
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Aesly tomato\psta with Burrata
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Roasted Spiny Lobster (Bt574,378) Today’s Fish Plate (FtaAa2,288)
F BN Add hatt +1,990 (8:522,189)
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< "MAY=* ChefsBread (2pcs) (F4:A429) House-made Truffle Butter  (F#3A110)




Meat Dishes
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*Please place your order early, as main
dishes require 30-40 minutes of preparation
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Tounedos ROSSINI —Beef Tenderloin & Foie Gras
with Black Truffle sauce

warax 3,480 @23,829)

Regular(Filet150g & FoweBOg

794208 6, 180 @:27,458)

Mega(Filet300g & Foiel00g)
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Bl Chef's Bread (2pcs) (F##3A429)
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We also have a course menu where you can enjoy our specialty Rossini
in the same regular size as a single dish.
Please see the attached sheet for details.
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Hamburger Steak & Foie Gras

with Black Truffle Sauce
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Hamburger Steak with Red Wine Sauce (#i21,958)
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Roasted Magret Duck Breast (*}E;J_\Z 508)
with Limoncello Sauce
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Duck Thigh Confit —Fried Chicken Style
FNFGIDR)T—4 2,080
Beef Skirt Tagliata (#2322,288)
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Roasted Iberian Pork Bellota
with Green mustard Sauce
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Kuroge Wagyu Steak with Red Wine Sauce

Roasted Iberian Por-
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BM Créme Brolée (FRIA748)
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Assorted 3 kinds of Seasonal Ice-creams (FIA748)
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Granité ¥contains small amount of Alcohol (:2462)
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Millefeuille (Fi3A748)
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Seasonal Mont Blanc (##321,200)
Coffee & Tea Digestif
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Coffee [ HOT / ICED ] (B:2528) BE74 > 800
. e Botrytised wine (#£:2880)
TATL 2 e \7\480 AN PN TESNHH OERRILT A >
Spresso (F3A528) b ol N 2 800
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Espresso [ Double ] (%ti2880) ;};7’6&%?451U70)75>-7-— 300
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Black Tea [ HOT / ICED ] (Ft32528) Uy CER TS VADT S VF—
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Green tea [ HOT ] (F3A528) calvados . ($H17_\880)
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HEI-MLEVIFROTLY A7z AARD  (FLiA528) Mar de bourgogne ($15A880)
Herbal tea [ HOT J(chamomile & lemongrass) TRT Ly hnIEE LY 12—
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N Cafe latte [ HOT / ICED ] (Ft:3A660) Espresso-coffee Liqueur (F43A880)
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