e d BEEF CHARCOAL GRILL PLATTER
| BEEFRRAGrill&habt

FNS=-452-49UT0O-X

SKIRT STEAK, TONGUE, RIBEYE

5006: 7,980 (#ti2 8,778)
300G6: 5,080 (#:2 6,578)
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MIXED GRILL PLATTER ,‘—-L"‘”

SvORGrill EODEHE

FNS=E-BEO—-X-BOHSVYFT1—X
BEEF SKIRT, PORK SHOULDER,
CHICKEN GALANTINE

3006: 2,980 (tir 3,278)

BD 7LV FGRILLARWINEASDZER
Oreno French Grill & Wine - Important Information @ 1RV IHITT . F— AR OESEIM IR EDTFXEHFENLTHUET,
A one-drink policy is in place. Each guest is requested to order at least one drink.

SBNRBIVT TN Ty JEYCARNSO0 BN ETRMLTEVET . @it OB EROBICTHASENLET.

An amuse-bouche charge of ¥550 per person will be applied. The seating time is limited to 2 hours

QT LILF—EHBFEEDOHIETEICRAY Y 7ICHEBELAFEESVWED, We appreciate your cooperation in ensuring

Please inform our staff if you have any allergies. that our waiting guests can be seated promptly.
OBETHOIT—TILEEHITHAIEEVER, @ —HOBREI EELETRGDHENTEVET,

We kindly ask for your cooperation in settling the bill at your table at the end of your meal. ~ The actual dishes may differ slightly from their photos.




BRRELIF 9/ EBYIUL. TUILLELE,
BRAFILTHEELLEAULESEL,

THICK:CU[]
BEEF TONGUE'(100G)

EH1D449> (1009)

1,980
(B2 2,178)

LAMB T-BONE
WITH SALSA CHECCA (250G)

FETER—
Tyhy—2Z (2509) 2,280

(BH2A 2,508)
ERIERBOFFEA,
EffE0—REEL. 20D % iR,

RONWFEEBELY VB ASI/ATV ZADRVAE,
HOEYLTWEHLEERZ L DUBELONE T,
DARF—[I vy I IV |&E>f-Y—RT
BELHLIEEL,

BLACK ANGUS SKIRT STEAK
WITH JACK DANIEL'S SAUCE (150G)
ISwHPUHREINSE (1509)
~Jpy D =T L) — R~
2,480
(FHA 2,728)

MATSUSAKA BEEF RIBEYE (150G)
WR4YJO0—X (1509)

BA=AFED—D, 4,500
DEOMG SN BET ZO R (BlA 4,950)
BRI NSHEBELHEEIL,




Y7O—R[3H—0O04 &M A TERD ZKEREHL,
AEIEESNL OBIFHRLOLEETCT,

JAPANESE BEEF RIBEYE (150G)
EESFYIO—-X 2,580
(1509) (B2 2,838)

BONE-IN MATSUSAKA PORK LOIN (220G)

BfIEWREO—X (220g) 1,980
(BA 2,178)
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JAPANESE BEEF SIRLOIN (150G)

BEFY—-0O1> 2980
(150g)

SPECIAL HAMBURGER STEAK
WITH CHEESE SAUCE (200G)

BRI\VIN-D 1,680

F—XY—2X (2009g) ($5:21,848)

BONE-IN EZO VENISON L-BONE
WITH TRUFFLE BUTTER (300G)

W&Eﬁ_ﬁ&%iﬂ‘éuﬁ—y 3,480

EY3 /15— (3009) (Bt 3,828)
i B LIRS DRSS A DB EO—R,

BRI Do R SR HELHIIL,

(#ii2 3,278)



COLD APPETIZERS |;

ROASTED A5 WAGYU BEEF WITH SEA URCHIN IN SHELL,

SALMON ROE, AND CONSOMME JELLY (1 PIECE)

ASEENMHND ST (@) 780
~LK5-AVYXI 1~ (B2 858)

WHITE MUSHROOM AND ARUGULA SALAD
- TOPPED WITH DRIED MULLET ROE

RaIREIEX

RO YYDa)—LEIYISYSE
1,780

(B2 1,958)

~NSA=hlF~

b,
ol r it
2 I = 5o
Beef tongue Carpa(% got

H£5YDHI Ry Fa ~SETTIT=RS

€
-I:ow—Temperature,‘Qo'oked Japanese Beef!Liver.
with|leek and Egg Yolk«Sauce,
EELLAN-DERHEER BIEY =R

SMOKED SALMON PARFAIT
WITH SALMON ROE AND CAVIAR

AE®—DOH—FEVNIINITT 1,280
1OS5EF+vET ($%21,408)

LOW-TEMPERATURE COOKED JAPANESE BEEF LIVER
WITH LEEK AND EGG YOLK SAUCE

EBESL/\—DEBIEE 2%V —X 1,680
(%42 1,848)

BEEF TONGUE CARPACCIO WITH RAVIGOTE SAUCE

30N \vF3a ~SEJvRI—-2~1,680
(B2 1,848)

CAESAR SALAD WITH IBERICO BACON,

SERVED WITH SOFT-BOILED EGG

IRYIR=-TAVDI—-YY—-555 ~BENE~

HALF SIZE REGULAR SIZE
nN—=> 780 | L¥15— 1,280
(42 858) (B2 1,408)

GRILLED VEGGIES WITH WARM GARLIC-ANCHOVY DIP

SFMBHFROITVIL "——vHI5E 1,280
(%12 1,408)

TIN OF CAVIAR (30G) WITH BLINIS

fFcetvET (309) TUIHRR 7,000
(%42 7,700)

- .. =
CGrilled Veggies with'Warm Garlic-Anchovy, ip
S YILEEDNN—=F NI
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TRUFFLE-SCENTED
ESPUMA POTATQ SALAD

KJIDEBZIIRT—YD
I_-Kv__ I~'U'5’5" 680 ?25::/2(?;;; BEEF SUSHI
: (BhiA 748) ASEEHLED

AEa (28) 880
: (862968)

| S
ASSORTED PICKLES FOIE GRAS AND WHITE LIVER MOUSSE PATE DE CAMPAGNE
EOILZESE 580 7#7IJS&HAULIN—-L—X980 /\TKRAVII—=2 780
(B2 638) (B2 1,078) (B2 858)

“* S TN
FRESH OYSTERS FROM THE REGION (IPIECE) ASSORTED PROVENGAL OLIVES AND CHEESES
EEMBIE X T (E) 780 FONVREA)-TEF—-IXEOFHE

(B2 858) 1,480
(B2 1,628)
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HOT APPETIZERS |

NFyRE—EICBAR

EAT WITH BAGUETTES!

vl
- Aarfes

ORENO BAKERY'S
BAGUETTE (2 SLICES)

fnBakery/\J'w
(2hvk) 300
(B2 330)

(B2 968) 980
($521,078)

EROBRM

FASCINATING INGREDIENTS

BROCCOLI GRILLED JUMBO MUSHROOMS

WITH RASPADURA CHEESE SHRIMP MACARONI GRATIN WITH CHEESE

JOwady-—om ITevhO=-5559Y EaIBEE=

SZIKEY—=SF-=XMF 780 980 IvVIRYwvIaIL—LD 1,480
(%42 858) (BH21,078) F—XWix (B2 1,628)

HICTERD!

DISHES WITH EVERYTHING!

BELGIAN FRIES JUMBO CUTLETS SKEWER WITH
WITH ANCHOVY MAYONNAISE POPEYE COCOTTE SHAUWESSEN SAUSAGE AND CHEESE
RIVXE—-EITSTRRT+ 680 RIr313vk 780 v IIvtEVEF-ID 780

POFIEVIR—X  (52748) (#2858) Iy iREBHY (B2 858)



BY @8 IJLVF

MAIN DISHES

BEEF TENDERLOIN AND FOIE GRAS ROSSINI
WITH TRUFFLE SAUCE

4I7<sVARETA7ITSOOvI—=
~KkYaJY—Z~ 3,980
(B2 4,378)

FRESH FISH POELE FROM TOYOSU MARKET

WITH LEMON BUTTER SAUCE BAKED IN PASTRY
SMNEX BROR7L 1,980 BENFORTTVFAHF 2,080
~LEVINI—I—~ (B2 2,178) NRr3HEE (Bt:A 3,278)
BONE-IN LAMB CUTLET WITH CHECCA SAUCE
BfEFSLAY ~Tvhy—2~ 1,780
(B2 1,958)
RARE-COOKED JAPANESE BEEF SIRLOIN CUTLET WITH MUSHROOM SAUCE
BESFY—-0O1>OL7HY ~YvIalb—LY—R~ 1,980
(B2 2,178)
WHOLE GRILLED LIVE LOBSTER WITH CLARIFIED BUTTER AND AIOLI SAUCE
EAV=ILiE —BRceIIb 6,800
~BIULNI—-EFP1HFIY—-R~ (B2 7,480)

Widmrre

2

Rare-Cooked Japanese Beef Sirloin Cutlet with Mushroom Sauce Bone-In Lamb Cutlet with Checca Sauce Whole Grilled Live Lobst\erwith\CLar[f[e‘qlBLJ‘t_t'e@ Aioli'Sauce
*f—myww’t‘y ~7‘791)L—L\‘/“ BRESLAY ~TyhY—2~ EAV—NiE —RATLTVIN ~EECNIT=ETATYY—A~



ORENO STYLE BOLOGNESE TOMATO CREAM PASTA WITH BLUE CRAB

BoROx—E 1,780 EDEORYROU—-LIIRS 1,480
(112 1,958) (B2 1,628)

FINISHING DISHES | :

TODAY'S PASTA

AHDINRS ASK

PARMESAN CHEESE RISOTTO

RILAF O F=ZDIYIw I~ 1,280
(B2 1,408)

TRUFFLE AND FOIE GRAS RISOTTO

kUa2&ETATITSOIUYIYER 1,980
(42 2,178)

EEL RlSQ‘]‘TO

- ={AAV] S 2,980
(B2 3,278)

GRILLED RICE BALL WITH TRUFFLE AND CHEESE,
SERVED WITH SOY-MARINATED EGG YOLK (1 PIECE)

cUADEF-XDBESHICED 580
~PREEmE(T~ (11E) (B2 638)

Truffle and Foie Gras Risotto
WEMSE v/ oDV

1®ith Truffle and Cheese,

Served with Soy-Marinated Egg Yolk (1 Piece)
mﬂ&—mmsm:gu ~§ﬁﬁ§5$?§l‘fﬂ

Parmesan Cheese Risotto i Eel Risotto
SSIAFVF—ZDYY b fBoYYy




DESSERTS |i

S S R

TABLESIDE MONT BLANC
(FRESHLY PIPED FOR YOU)

TODAY'S ICE CREAM TRIO

AHO71 A3EEDEDHE

BOT1S5=EX ~FHDII—YVRZ~

680
(B2 748)

CREME BRULEE WITH VANILLA ICE CREAM
HL—L2Vab ~NZSTP1TANDE~

680
(F%42 748)

ORENO STYLE TIRAMISU WITH SEASONAL FRUITS

680
(B2 748)

Bt EIFOEYI ISV 880
(HH2 968)
SEDRINKS |2
MEAL )
COFFEE BLACK TEA BOTRYTIZED DESSERT WINE
——E— (HOT- ICE) 480 {IRs5-vuv¥Ir-2:759921480 BEDITY 780
(B2 528)  (HOT-ICE) (BA528)  KkaokIRIRONSHESNS (BhA 858)
BO2r>
CAFE AU LAIT ELDER FLOWER CHAMOMILE TEA
NoxAL HoT-icE) 580 T)LH—T50— 480  GRAPPA
(B2 638) QHE=—JL (B2 528) g5wit 780
= TrYTESrIUFOTSY 57— (Biid 858)
ESPRESSO 80 ROSE HIP TEA
IXTLwY 4 ; _ CALVADOS
@asge) O-XEvIFs— 480 505512 780
680 ($1i2 528) UYIdTEZISYIOIS Y7 — (BHA 858)
(B2 748)

BD ) —XBETI, BiC
ECHDERTHEBEIN MefE!

YoA—F&FREREHT
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,rg;t;‘:.\_,t“? 1'280 AS%%ﬂ]L‘FG) TD(:(.ﬂ

(B521,408) ~L\K5-aYYXTJab~
(1@) 780 (#i2858)

g,

BEEF TONGUE CARPACCIO
WITH RAVIGOTE SAUCE

V=IUiBE —RBR.ceI VI H500NLIYF3 1,680
~BEIULNI—-ET1HAIYIY—R~ ~SEdvkY—X~ #:21,848)
6,800 #t27,480)

Ovy—= ~kU1TY—Z~
3,980
~ (Bti24,378)
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W ~EINSEE5Y UTO-2~
i 3009: 5,980 (#:52 6,578)
5009: 7,980 (%t:2 8,778)




