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Carrot Rapée withOrange Essence 380 (%i;A418)

AHDSoup
Today's Soup
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Ratatouille with Colorful Vegetables 480 (£iA528)
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Chicken Liverand Rum Raisins Mousse 480 (BiiA528)

400(BiA440)
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Smoked Duo of Olives 480 (BiiA528)
and Semi-Dried Tomatoes
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Our Signature Fried Duck
ORENO French Kagurazaka Style 780 (8i5A858)
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Today's Recommended TAPAS ASK
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Sea urchin, Shrimp, Scallops and Lobster
Consomme Jelly with mousse of Seasonal vegetable

BIAEE 134X/ 480(BiA528)

Single person size
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Spanish Jamon Serrano 780 (B452858)
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Jambon Persillé — Ham and Parsley in Gelée,
Served with Gribiche Sauce 780 (BiA858)
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Pate de Campagne a la maison 78() (Bi;A858)
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Today’s Carpaccio

880 (Hir968)
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It's very filling! ORENO Salad
Rich Caesar dressing or Refreshing lemon dressing
L¥ 27 —H A X Regular size 980 (FiiA1,078)
N—TH A X half size T8O (BEA858)
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Today’s Selection of 3 Cheeses 1,080 (8£i21,188)
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Hokkaido Beef Tartar 1,280 (86:21,408)
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A Jar of Caviar Plate 3,980 (Hi:44,378)
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French Fries
(Anchovy Mayonnaise or Ketchup) 580 (B£:2638)
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Niigata prefecture Koshino Kogane

Pork sausage (1piece) 580 (8:A638)
Vx7DRFESNFyTa
Chef's Whimsical Quiche 680 (Biir748)
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Petite Tarte Flambée — Small Alsace-Style Pizza

680 (Biir748)
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Burgundy-style whelk 880 (Hi:2968)
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Moussaka with Tender Eggplant
and Homemade Bolognese 880 (Hiir968)
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ROSSINI
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Standard Rossini : Roasted Beef Fillet

and Sauteed Foie gras

(Fillet 150g + Foie gras 50g) 3,480 ($t523,828)
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King size Rossini : Roasted Beef Fillet

and Sauteed Foie gras

(Fillet 300g + Foie gras 100g) 6,480 (B2 7,128)

4,480 (Btir4,928)

/ Tender Rossini:Stewed Premium WAGYU Beef Cheek and Sauteed Foie gras

(WAGYU Beef Cheek 150g + Foie gras 80g)
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MAIN DISHES
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Chef's Selection: Today's A5-Rank Japanese Black Wagyu Beef
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Oreno Hamburger Steak 1,580 (Bii21,738)
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Roast Magret duck 1,980 (Bii22,178)
with Apicius style sauce

ARV 2RER—RDFLH 7 YL
~7Y—v=RE—F)—Z~ 1,980 (Bii22,178)
Grilled Tender Shoulder of Iberian Pork
with Green Mustard Sauce
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Beef Sirloin Steak Frites 2,180 (8tiA2,398)
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FRMAZDI AT ARLZ 2,580 (8:22,838)
Roasted Lamb Loin with Thyme,

Served with Ratatouille and Couscous
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Sauteed Abalone With 3 Kinds Of Mushrooms
And Vesuvio Cream Sauce 1,780 (8421,958)
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Roasted Lobster with Original Sauce
AT L1R Single size : 3,980 (Bti2r4,378)
FHT 2R Double size : 7,880 (:A8,668)
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Extra Lobster (1/2 piece) 5,880 (B#i26,468)
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GRATIN
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Oyster and spinach Gratin 1 280 (§:521,408) Blue Crab Tomato Cream Risotto 1,180 (821,298)
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Red Shrimp Gratin 1,480 (8i21,628) Risotto with White Clamsand Kombu Dashi Broth
1,280 (8#21,408)

IATTIFTDIT IR/ ~BI) 2T — A~
(74777 80g)
Gratin with Sauteed Foie Gras with Black Truffle
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(74727 80g)
Risotto with Sauteed Foie Gras with Black Truffle

sauce (Foie gras 80g ) 2,480 (Bt:22,728) sauce ( Foie gras 80g ) 2,480 (Bia2,728)
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Assorted 3 kinds of 580 (EiiA638) Fresh Squeezed Mont Blanc Cake

Sorbet and Ice Cream 1.180(B5A1,298)
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Créme Brilée 680 (BiA748) '

with Seasonal Sorbet Seasonal Chef's Recommended Dessert ASK
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Parfait of Chocolate, Cassis, 980 (BiA1078)

and Pistachio

COFFEE & TEA

DIGESTIF
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Coffee (Hot / Iced) 420(Biir462) Sauternes 700(BEA770)
KL% HANT 7 FR
Tea (Hot / Iced) 420(Biir462) Calvados 700 (®BiA770)
758
Grappa 800 (B£iA880)
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