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Menu / Quartetto
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Laxury Menu / Orchestra
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Nami-nami Sparkling [ With | Without Alcohol ]
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Snow Crab Cocktail

with Lobster Consommé Gelée
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ORENO Bakery’s Signature Bread
EOZIEHLYNY

Today’s Fish dish
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Today’s Meat Dish
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Today’s Special Dessert
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To Finish:
Coffee | Black Tea
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Nami-nami Sparkling [ With | Without Alcohol ]
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Caviar Cocktail
with Lobster Consommé Gelée

FrETFORENOTIV
AR—IBEDIVYAYa L

7
ORENO Bakery’s Signature Bread
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Seasonal plate
PBOBN
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Premium Seafood Dish
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Premium Rossini

Sautéed Beef Fillet and Foie Gras
Truffle Sauce, Caviar
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Dessert "Gdateau Opéra"
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To Finish:
Coffee | Black or Herbal Tea
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Wine Pairings (4 glasses)
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Premium Wine Pairings (5 glasses)
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For two or more guests. 28U L& VRV ET For two or more guests. 28 E&YERYET
Steak Menu / The Stage Steak Menu / Broadway
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Nami-nami Sparkling [ With | Without Alcohol ] Nami-nami Sparkling [ With | Without Alcohol |
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Appetizer — ———————— Appetizer
Seafood Cocktail Seafood Cocktail
BOEDQHHFI with Luxurious Caviar
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Bread
ORENO Bakery’s Signature Bread fread
BOZbYNY ORENO Bakery’s Signature Bread
EOZIEHbYNY
Green
Seasonal Salad Green
SHOEYYSA Seasonal Salad
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“French" Fries Fried
9254 KIRF k “French” Fries & Onion Rings
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Main Dish
Accompaniment
Sirloin Steak .
H$—0fY - AF—F Creamed Spinach & Truffle Mashed Potatoes
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Dessert —— MainDish
Today’s Special Dessert T-Bone Steak
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Coﬁee / Black Tea nessert
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"New York" Cheese Cake
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To Finish:
Coffee | Black or Herbal Tea
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Standard Free-Flow Plan - 90min Premium Free-Flow Plan - 60min
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*We do not have a time limit for your table. If you are on a schedule, please let us know in advance.

¥If you have any food allergies, please inform our staff when placing your order.
¥ All prices include tax.
) / %A10% service charge will be added during dinner hours.
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