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Tapas recommandées

h”177/’: Chilled Foie Gras Flan with Caramelized Pear and Port Wine Jelly
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2L WRI XTI IDT TV
~EROXrTAVEERL DV 2L~ 480 #528)
Fried shrimp wi}h kadaif
BEOHZA75F 680 (#::2748)
White liver pate
BL/N—D /T 580 (#tir638)
ABETXTTSDT T = dz‘?ﬂil*q%_@ﬁé?;ﬁziﬁt?;
Cisipsesx e ried shrimp with kadai
TRl pYa L~ . EEBIYNX
Chifl\leéj Foie ?raz |F)Ian
ith Caramelized Pear .
and Port Wine Jelly 177 Seasonal soup Tapas classiques
Uizt ZEOR—F 380 #ira1s)
Colorful homemade pickled vegetables
PUBERXOBREEIILR 480 (#t:2528)
Homemade marinade of olives and dried tomatoes \ g = LN—=D /N T
FV—=TEFFMA 2 FOBRE Y X 480(#;&5&525\ > MRS
Prosciutto jamén serrano "
ENnb NEVET—/ 600 (ti2660)
Meat terrine with foie gras
74777 AVBADTY—X 580 (tia638)
- French fries with anchovy mayonnaise
74777 ANVERDT Y —X SAKETFKN 72 ® 22— ;
Meat ter7rine with foi;argras 774AFRTF PrFabvaR—x 600 (#t:2660)
utlﬂq;;i Skew:elfd Pork“BeIly
w225 BNZO7 Ay 580 (#t:2638)
—
ol Grilled cream cheese with saikyo miso 7Y aﬁi—?@ﬁ?‘fiﬁ?
u 1) — —5e = 1 s ri ream c
e JY—LF—ZXOBRKES 680 (tia748) i i
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Ratatouille with southern French vegetables Caesar Salad “ORENO” style
R INSEAO 2 8 K e ] 680 (s::2748) Boy—H%—434 880 (s::2968)
Homemade pickles with colorful vegetables Mozzarella Burata (No prosciutto)
PUYBXOBREEILX 480 (stias28) J(Ei// 7 1;2‘37“/5—9 "LEEOT V=) 1,780 (a1,958)
VAY A A
Homemade marinade of olives and sundried tomatoes Southern French vegetable tomato sauce pasta

FY=FEFFM M2 rOERETUS 480 (Hir528) FILBEDOI M/ —ZRD/SZZ 980 (#i521,078)
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Entrées Froides AR

Potato salad for adults ~Truffle aroma~

A .
GQ AADRF Y SK ~H)270F)~ 680s::2748)

Caesar Salad "ORENO” style
oy —Y—454 880 t:2968)

Carrot Mousse with Crab, Shrimp, Salmon Roe, and Lobster Jelly
DU RV KD ) 880#::2968)
EA~NDAB L—REA2 =TV

Bonito Carpaccio with Autumn Eggplant

RYDYFADHIV/SyFa ~FkFzrrbiz~ 1,0800::21,188)

Assorted Cheese platter

F—XDEHNE bt 1,280 ®:321,408)

Wagyu Roast Beef Salad with Wasabi-Flavored Gribiche Sauce

FDo—RrE—I7H 5K 1,480#:521,628)
~bAVBZINEYyY2Y—R~

Mozzarella "Burrata” and seasonal fruits with prosciutto
EyYPUS"TyS—REFHDIN-Y
ENLRZ 1,980@:22,178)

Caviar plate (30g)
¥vEP7v—I(30g) 3,980 t:24,378)

BRI EChIb2 2!
Topping Caviar(3g)

byEY7 %5E7P (3g) 500t:2550)
Entrées Chaudes BETR
Stewed beef
W) e —oy 72— 780 :2856)
Today's Ajillo
ABorPE—Is 880 t:2968)
Nigoise-Style Braised Tripe
F)y D =—2RAEAH 980s::21,078)
Fricassée of Escargots and Mushrooms
(,)\/ew TADNTER/IDTY Dyt 1,280 t1,408)

Crispy Pacific Saury en CroQte

Bl) 4> =ny o9 0,5185 1,280@:t521,408)

PE—YaRE—IYFa—¥
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Today’s bread

BRE/ Y 30012330
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Viande PORIE

Sauted Beef fillet and foie gras with Black truffle sauce
W) 24V RE I PI5DOY Y —= ~FYaTy—2~
GBEHAX) $£241150g& 74 72'550g (fillet150g+foie50g) 3,480
(%¢523,828)
(EvyTHARX) % 241250g& 74 72 580g (fillet250g+foie80g) 4,980
(#2525,478)
Sauted Beef fillet with Black truffle sauce (150g)
£ IUVADEPY ~Fazy—2~150g) 1,980::22,178)

Beef skirt steak and potato frites (2509)

FNSIRADRT—%7Yy (2508 2,480322,728)
Hunter-Style Chicken Thighs with Autumn Vegetables
O 24 s e B ORI 14801 628)

hamburg steak with Red wine sauce (300g)
BDNIIN—T AT —%~FD(y—2~(300g) 1,680 %1:21,848)

Stewed beef cheek in red wine

G RHRADRIAVEAH 2,380::22,618)
d\,ﬂu Roasted Magret Duck Breast with Fig and Red Wine Sauce

2/ VBHANDO—AF L HRIMvYy—2~ 2,380@:522,618)

/8 Straw-grilled bone-in Matsusaka pork loin (500g)
) BIFEMRAR—2IDO—2DEELES (5008) 3,480 5::23,828)

eu} Roasted Matsusaka Beef
S iy o ‘
hx/LmRoa=xF - (\}‘/ WER4FDO—2k 5,980 t:26,578)
5‘_;&\‘7_‘9_[:‘_5&:%'74‘/*/—7\7 ;

Fruits de mer =Rk

Roasted fresh whole lobster with flan
W) +=—BEDOASLO—RF A2—NBEDTISVRL
4,980 #t325,478)
A= —EE 5380 Add half a lobster +2,280(#:322,508)

Today's special Fish dishes

ABonsHE R 1,680 321,848

Foie Gras, Eel, Red Eggplant with Balsamic and Mango Sauces

I2+xPT5 . 0F X KhoF 2,8800#::23,168)
NP2y I-2BDY—2

Filled with seafood wrapped in part filo

B To.80/8—F210B A 1,980@::22,178)
(e . h=.KEZF etc.)

Pasta & Risotto RRZ Yy b

Risotto of Black truffle and cheese
L2 S5R/Fy—5F—XDY Yy} 980@t:21,078)
Sea Urchin Risotto

Y=Yyt 1,9800:22,178)

Braised Lamb Shoulder served with Couscous

FEBRANDERAA JRIRRZ 1,280@t:21,408)

Today's special pasta

ABo/s24 1,280@::21,408)
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Dessert FH—p

Créeme Bralée with Ice Cream

2V —bTVal PAREZ 680 5::2748)

Todays small dessert

ABo)EF 350®::2385)

Assorted seasonal Ice cream and Sherbet

FEHOPARLYv— Ry DY B+ 5800:2638)

“ | Enticing Chocolate and Raspberry Mousse
C)\/(’W BEDOFs3IVv—trI75YRI—XDL—2R 780652858
Chestnut Mont Blanc
RDEVIS5Y ~BodittEif~ 1,280:521,408)

Melt-in-Your-Mouth Blancmange with Seasonal Fruits

L BBmOFaal—te ALY TS vevI 1,480:521,628)
2 VRT=RDL—R ~EBHDOIN—YERIT~
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Apres Manger BROBRHY
Sans Alcool Alcool
J7I)La—JL 7)a—Jb
Coffee (Iced or Hot) Dessert wine
J—k— (Ice or Hot) 480 FH¥—toAv 680
(#232528) (%:A748)
Decaffeinated coffee Port wine
hI2zAvv23—k— 480 K—F+oqv 680
(#232528) (%83A748)
Espresso Cognac
IRATVyY 480 o=vxy7 680
(#232528) (%t3A748)
English tea (lced or Hot) Calvados
LA (Ice or Hot) 480 AHNOFER 680
EAHFH<H ETAFIRTT T (#32528) (Bt:A748)
SFEDTN—Y ERZ T~ Herb tea Mar de bourgogne
N=TF4— 480 <=—we-F.Jwd—=2 780
(#232528) (%232858)
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