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Rich Rum-Infused
Custard Pudding
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Hokkaido Beef Tartare
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Creamy Sea Urchin Pasta
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Chef’s Choice French Tapas
— 5-ltem Sampler
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Classic French Sole with
Tomato & White Wine Sauce (2 pieces)
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Marinated Olives (3 kinds) Carrot Salad with Light Vinaigrette Marinated Mixed Mushrooms
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Truffle-Flavored Mixed Nuts Pickled Seasonal Vegetables Prosciutto Mousse (1 piece)
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Sea Urchin, Salmon Roe & Snow Crab Chef’s Choice French Tapas—
with Cauliflower Mousse (1 piece)
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One order per person is recommended. Highly Recommended Dishes!

BOTLVFEBDODITZER  Oreno French SHIBUYA - Important Information
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Please note that seating may be limited to 2 hours depending on the

A cover charge of ¥550 per person, which includes an amuse-bouche restaurant’s occupancy.

and table fee, will be applied for table seating.
@ EDBakery THEE EIF T/ SV TIREWVLET, (B UOK!)
ST —TJIWFECFHADEERE 1 FUV I AT7—FEITT $—ARRICHE, Bread from ORENO Bakery is served. (Free refills!)
HERELHMIPE—RLL EDTEXESENLTHVET,
For guests seated at tables, a minimum order of one drink and S—HOHHBRI. FELETRLEDIBENTETVET,
one food item per person is required. The actual dishes may differ slightly from their photos.
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Creamy Truffle Potato Salad
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Hokkaido Beef Tartare
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Bouquet Green Salad
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" ORENO French Tapas
- 10-Item Special Plate
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Today s Fresh Fish Carpaccio
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Cheese Platter
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Freshly Sliced Prosciutto
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Burrata Cheese with'Seasonal Fruits

Country-Style Pork Paté
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Burrata Cheese with Seasonal Fruits
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Fresh Mushroom Salad with Truffle Dressing
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ORENO French fries, anchovy mayonnaise
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Baked Eggplant Gratin — Hot & Creamy
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Lamb Minced Cutlet with Basil Sauce
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Spicy Tomato Stew Today's hot dish

with Beef Tripe & Fried Mochi N
: DR 580
EVFEIBYDRVYRERIAH AD (Bt2638)

s
-Gl EL D= KABRARY TECHBREE
780 Please ask the staff about the

(Biir858)

| s veonsEmsyvnes! | £N0 - BTTORETY |

One order per person is recommended. Highly Recommended Dishes!
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Rossini Style: Beef Tenderloin & Foie Gras
with Black Truffle Sauce
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Crispy Fried White Fish Wrapped in Kataifi
with White Wine Mushroom Sauce (2 pieces)

fERDONS 1 OaHET
~V YY1~ LOETA VY —Z~ (27K)

1,200@Gt321,320)

Classic French Sole with
Tomato & White Wine Sauce (2 pieces)
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Beef Skirt Steak
FNS=DIXT7—F

1,880 (8522,068)

Roasted Duck Breast — Peppercorn Sauce
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One order per person is recommended.
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Today's meat dish
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*Photos are for illustrative
purposes only.
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Braised Beef Short Rib (500g!)
— Red Wine Sauce
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Highly Recommended Dishes!




Luxurious Crab Pasta
- Tomato Cream Sauce

BRIND”/IRS
DY —LY—2

/176606%5&1,848)

Bottarga & Garlic Qil Pasta (Peperoncino Style)
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for an extra 300 yen.

Chocolate Cake with 4-Berry Sauce
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ORENO's Signature Dessert:
Freshly Squeezed Mont Blanc
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*Orders can be made from one person. *H—AKKH\SSEXERECY

Today's 3 types of appefizers
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Oreno French Speciall A selection of tapas and appetizers that go perfectly with drinks.
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Classic French Sole Dugléré
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Oreno French restaurant's popular menul! Sole fillet with scallop mousse, served with a rich white wine and butter sauce.
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Roasted Magret Duck
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High-quality Hungarian Magret duck. Enjoy with a black pepper and red wine sauce.
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(You can change to Beef Fillet and Foie Gras Rossini (half portion) for an additional 500 yen.)
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Today's Dessert
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Please ask our staff for details.
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