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T-Bone Steak for Two Creamed Spinach
T-R—> « R7—% 2 &tk SY—LREFYF
T—Bon\e Steak for Three Truffle-Scented Mashed Potatoes
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Premium T-Bone Steak "Porter house" French Fries
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L-Bone Steak Onion Ring
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"Premium Rossini" Sautéed beef fillet and foie gras, truffle sauce, caviar Oyster
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A Dish for Lamb Lovers 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 Cheese
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Truffle & Parmesan Cheese Risotto
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"ORENO" Special Bread Assorted Charcuterie
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Snow Crab Cocktail with Lobster Consommé Gelée Assorted Gelato (2 Flavors)
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Green Salad "ORENO "style Gateau Opéra
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Today’s Fresh Fish Carpaccio s e
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Chef’s Seasonal Appetizer ’Seasonal’ Sweets
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Caviar Plate ’Flambee’ dessert

REXrE77L—b (—iE& /309) 2MITIIN « 21—



