ZE—OY—EVDIRILTT o
,rg;t;‘:.\_,t“? 1'280 AS%%ﬂ]L‘FG) TD(Q(.ﬂ
(B521,408) ~L\K5-aYYXTJab~
(1@) 780 (#i2858)

g,

BEEF TONGUE CARPACCIO
WITH RAVIGOTE SAUCE

=igE —RBhcedvl H500NLIYF3 1,680
o - CAVIAY et <V i & DAY By & ~SEJdvkY—X~ (8i,848)
6,800 #t27,480)

BEEF TENDERLOIN AND FOIE GR4
ROSSINI WITH TRUFFLE SALIS

HI1LORETZTTSD
Ovy—= ~kY1TIY—R~
3,980
e (Bt:24,378)

AMEE7 YTV —1} |
YN Y
S0 BEEFRAGriEEDEDY
- ' h\"‘:ﬂ‘* ~HENS=-45Y-YJ)O—-2~
i 3009: 5,980 (8ii2 6,578)
5009: 7,980 (%t:2 8,778)




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)

[ ]
4
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[T]
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)

N
o~
b

il

5‘ o,

%

@
17___$0)EE*§0

HEICEON L EBITERBDBRRDIFHTT

il

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 L S LA,

(#ii2 3,278)



COLD APPETIZERS

HZEP

ROASTED A5 WAGYU BEEF WITH SEA URCHIN IN SHELL,
SALMON ROE, AND CONSOMME JELLY (1 PIECE)

ASRENFD 5(c< (@) 780
~\5-aAVYXTab~ (B2 858)
ROAST KUROGE WAGYU BEEF SALAD 1,980
EENF0O0-XRE=TYS5  #:22178)

WHITE MUSHROOM AND ARUGULA SALAD
- TOPPED WITH DRIED MULLET ROE

ERBEE*
RO vY2ab—LEIbyaSY 35 1 780
~NSA=HiF~ ($521,958)

€
-Eow—Temperature,‘ngked Japanese Beef!Liver.
with|l'eek and Egg Yolk«Sauce, .

EE4 LS —OERAR BIEY— R

R e N AL o5

Smoked salmon parfait with salmon roe and caviar
RAE—IY—EVD/SNTT A95LF+ET

SMOKED SALMON PARFAIT WITH SALMON ROE AND CAVIAR

AE-DO9—EVDIIILTT 1,280
1O35EF+vET ($421,408)

FRESH FISH CARPACCIO WITH SEA URCHIN, SALMON ROE,
AND CAVIAR, SERVED WITH PARSLEY SAUCE

BRI YF3 1,980
=25 -FrET7HZ ITEUY—-R  (#522178)

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

EESL /) i—DERHE ZEY—-X 1,680
($1521,848)

BEEF TONGUE CARPACCIO WITH RAVIGOTE SAUCE
39OHAIwFa ~SETvRY—-2~ 1,680

(B2 1,848)
CAESAR SALAD WITH IBERICO BACON,
SERVED WITH SOFT-BOILED EGG
IRYIR-AVDI—YH—-555 780
~mEENE~ (B2 858)
GRILLED VEGGIES WITH WARM GARLIC-ANCHOVY DIP
FEMFROTVIL N"——vHO5E 1,280

($521,408)
TIN OF CAVIAl? (30G) WITH ‘BLINIS 7’000
FCEFvET (309) TUTHRR  (#527,700)

Grilled Veggies with Warm@arl[g;Ang_lwy ip
S YILEEDNN—=F NI




HD
EX2)

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)




I B

HOT APPETIZERS

Ny E—HEICBAZL

EAT WITH BAGUETTES!

LAYERED MILLE-FEUILLE OF FOIE GRAS, \
GRILLED EEL, AND EGGPLANT

W 72705 SE - iFD 2,480
EWITr—=1{13IT (B2 2,728)

ORENO BAKERY'S
BAGUETTE (2 SLICES)

fMBakery/ 5w~
(27hAvk) 300
(B2 330)

BRAISED
s, BEEE. TENDON

S SR Y CEIAY
W 980
N (B521,078)

SHRIMP

BROCCOLI GRILLED JUMBO MUSHROOMS

WITH RASPADURA CHEESE SHRIMP MACARONI GRATIN WITH CHEESE

J0OvaIV—o IEVYHOZTS5Y RallIEEEX

SZANRY—=3F-=MMF 780 980 JvYiKvVwIalb—LD 1,480
(%2 858) (B621,078) F—XWEE (t21,628)

BELGIAN FRIES JUMBO CUTLETS SKEWER WITH
WITH ANCHOVY MAYONNAISE SHAUWESSEN SAUSAGE AND CHEESE

RNIVF—EISTRIRTE ggg vIIvtEVEF—ID 780
PUFIEVIR—X  @wua7ag) JvVRENY (B2 858)



BY @8 IJLVF

MAIN DISHES

BEEF TENDERLOIN AND FOIE GRAS ROSSINI
WITH TRUFFLE SAUCE

4I7<sVARETA7ISOOvI—=
~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

EorROx—€ 1,780 EBOBEORYRDOVU—-LINRS 1,480
(#421,958) (%12 1,628)
T
FINISHING DISHES | :
F
TODAY'S PASTA
AHDIRS ASK
PARMESAN CHEESE RISOTTO
RILAT IF=ZDVIw I~ 1,280
(#%421,408)
TRUFFLE AND FOIE GRAS RISOTTO
kUa2&ETATITSOUYYE 1,980
($42 2,178)
EEL RISOTTO
EBoyywvk 2,980
(142 3,278)

~GREEmET~ (1E)

Truffle and Foie Gras Risotto
WEWISE vt oD VAN

INR% ) ‘/‘\y b oRED =+ ¥ 550 (F43A)  Large Portion of Pasta or Risotto +¥550 (tax included)

Parmesan Cheese Risotto i Eel Risotto
SSIAFVF—ZDYY b fBoYYy

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

cJAJEF-XDESHCED

580
(42 638)

ith Truffle and Cheese,

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



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

ftﬁ®77”'€“ﬁ§§2'€35€3’!

wt| BHBEHBIIN—=PV2T 3
W N T e

"‘F:&t;:'-:l :




