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Sea Urchin, Caviar, Shrimp, Scallop & Lobster Consommé Jelly
with Seasonal Vegetable Fondant

B v ETBE ML AT—LD 580

Simple Green Salad

VTNEBT) =B IH 580
(#3i2638)

Cream Cheese Saikyf)-Yaki

I)—=LF—XDEFEGEE 680
(B2748)

Caesar salad "ORENO" Style§

o —Y—Y74(2~3%#%) 780
(#:2858)

Paté de Campagne (Country-style Paté)

INF R IN—=2 780
(#232858)

Thick-cut House-marinated Salmon

EYEREY—E2YUXR 1,180

(##321,298)

Hokkaido Beef Tartare - “UniQ” Style with Sea Urchin & Caviar

LBEEFRADZILZIL
~FYETEERDV=/LIIT~
2,180#22,398)

Italian Burrata Cheese & Seasonal Vegetable Caprese

ARVTETY7—2F—R¢ 1,480

SHFEOHTL—t 521,628)

Homemade Foie Gras Confit

BREZA+T7I 7074 1,980
(#322,178)

Today's Premium Fresh Fish Carpaccio

AEBRADERAIL /Y F3 1,980
(#322,178)

Wagyu Roast Beef Carpaccio with Grated Horseradish Sauce

EEMN4n—X -7 1,980

~HEY ANy FaEITILbSVY—Z~ #22,178)

BOEAH

Soup of the Day

AHDR—7 400
#:2440)

Chilled Foie Gras Flan

RETATITI75 480
(Ftir528)

White Liver Paté

BHL/N—D/RTF 580
(Ht:2638)

kw

BHL/AN—D/8T

Head-On Shrimp Wrapped in Kadaif Noodles

BEDHZA 75T (2%) 580
(52638)

French Fries with Anchovy Mayo

774AFRTF 7FaE=ax—xX 680

(#iAT748)
Bagna Cauda with Colorful Vegetable‘s
BYBREDN—=—xhIX 680

(#3A748)

Jambon de Paris - French-style Cooked Ham

SRy KesY~75vz2@A—21 L~ 980

($tiA1,078)
Aged Prosciutto
PR E N L 1,280
(F#321,408)
0 Chef's Special Bread (2 pieces) 390
TS | 22 7ZEDY NV (2E) 90

BEREAA—YTT.BMOAFTRRICH LT ATTELE BV BMAEDLIENTIVET,
Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.



YH _\A#
{mt HIJ >R
Petit French Onion Gratin Soup
TFAZFITFRR—=T
480
(##iA528)
Special Beef Stew
BRE—-7oFa— 780
A Dish for Foie Gras Lovers (#2i2858)
7377 7FED-HD—1
2,480(#t:22,728)
oA

KEDIMBEZ DR, BRFEZEBAENFTTVET,

Half & Half Pizza of Your Choice

Faf REN=7&/ =7 L: 1,980ir2,178)
TROEY LY BIFELES Z22EEHERVTILD

Trffule,porcini mushroom and egg Bismarck style

M) a7 ¢RIV F—EHEDERZILIE

THEfEA 2y Y 7! S: 1 380(&;_\1 518)
YaZ FLF—=E I CTRETY ’ ’
e RS ] 680 ®1A1,848)
Marinara
2UF+—5 O S: 7800#t:2858)
beby—z Al ALasosy7usey L Q80 ®1ia1,078)
Margerita
TNTV—R2 O S:  980®:21,078)
FRIEYYTOESE, L: 1,180ti21,298)
P AU EYYFLTF—X
Bambino (Kids' Pizza)
NoE—/) S: 1,0800#i21,188)
FELEFOE®D DL FEEY, L: 1,280@t21,408)
Spicy Salami (Piccante Salami)
vhrFH453 ) S: 1,280ti21,408)
CUSEY T S hfEor ey L: 1,580@t21,738) W o« ¥
Quattro Formaggi (4 cheese pizza) N._ . o
74 » :“ D e —— . P
JTPRTANNIT ) 51 380mamg T e
sizscrFIvEmFcERLErFau, Lt 1,680@i21,848) - -
Prosciutto & Arugula . ¥ R
ENLENLYTAT O S: 1,580#:21,738)

L: 1,880@ti22,068)

2 AVAY 2= b

PREMIUM Bismarck Lt
TULITLERRIVY LH1RDF) N
BAREY DR

KIBOLDES IN—TRN—THRNTT,

>¢Not applicable for Half & Half pizza

L: 1,980@22,178) M

Shrimp and Taro Ajillo (Garlic Oil Sauté)

BELEFOTE—T3
880

(#t:2968)

Steamed Mussels with
Plenty of White Wine

HYHYL—ILED

1,4
B74 %L 480

(1:21,628)

A5)7 - FRUDSEASNI-RERD
CAPUTO# /=8y Yy any Y " &fER LI
EV AT EE28cmOEy Y 7!

W ZANPE Y 4

BEREFAA=YTT.BMOAFTRRICH LT ATTELE BV BMAEHLIENTIVET,
Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.



)\Xﬁ? & ‘)‘/‘yl*

Spaghetti with Tomato Cream Sauce & Blue Crab
JRVH=DIR V=LY —R ZNT T4
BORIEBASDERA Z2—%T7 LY HEIFICEREDBBES L%
MABZETHRBEOFYEN B/ T Yy T4 EIFELE

1,480
(Bt:21,628)

A

Truffle Risotto . 980
(W EAOD VA (#i21,078)
Foie Gras Risotto with I?lack Truffle Sauce

7A&T7T75D)Y)y b 1,780
~BNa7YV—R~ ($:21,958)

=45 X’&U)ﬂ'tm///zbvhl\xﬂ ol wlEVT— XO)TEIZ —

Bolognese with a Mountain of Cheese

LBk F—X D FRAx—t

Today's Aglio e Olio

AEDT7—=VF -F—-UF

Fresh Tomato Pasta with Burrata Cheese
Ty 7—RF—X%DHET-
7Lya bR R

Penne Quattro Formaggi (Four Cheese Sauce)

RyZFo7kA7F02yY

Sea Urchin Cream Pasta - The Ultimate Flavor

EEDI=JY—=LNAR

 Es0ov=7Y L\/\Z’}?

BEIM A=V TT. BMOATKRISE LT AFEhbE BT BIHAELEZENTIVET,
Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.

RO —XBETI. BIc

ECHOIERTHBE IR MERIE!
"ré P TV -mmeaszs

1,380
(21,518)

1,480
(#21,628)

1,680
(B21,848)

1,680
(#21,848)

1,980
(#22,178)

T+TT 7DV b+
a2 |*U:L7‘/—7<~‘

3y 77O-KaARREAT
wt| BRBHBZXIN=T1) 29

F7-12/\ 1 d'—ILi o



XA TAYT A
KA Ty 2 OB IR 25~ 455U e 5 £ T,
BEBIEEEBEVELES,

Duck Thigh Confit-Fried Chicken Style

[KIfgHHIClav 74D 1.780

[F1754 FF%>E[KCF] (Bti21,958)

"ORENO" Hamburger Steak with Red Wine Sauce

ORENO/ /=4 ~k74»/—2~ 1,780
(#321,958)

NYN=JHyT—=

Today's Seafood Dish
AEDENRIE
1,980®#ti22,178)

Rossini style - Sauteed Beef tenderloin and Foie gras
with Truffle sauce

F74LRET7FT IOy —=
BERTAT I FTALADRT—F%
F a7V —XTERBLLEAYLIZEN
L¥a5— Reguar 3,480(#23,828)

XY King 6,780 #t27,458)

AR T DERBARFEHRTHY EBRO[Va7£—/ Ay —=|
HNERLISER T ITATLLTITENNIEY) D74 LIS 747
IIDY T, M aTE BN EST[RYT—Y —R | ZF b T
Ay —=[IF DIV —ZADFEREH VR DA T4y 2T,

VY —ZAHEHICERL VDT BUO/ S Z DI T —RETHE LA
{FEEWER!

Tagliata of Beef Skirt Steak

FENFIDR)T—4R 2,080
(Fti22,288)

Low—Teﬂ)erature Roasted Lamb Shoulder Loin

FEEN—RDEBO—XF 2,480
(Htia2,728)

Pan-Seared Beef Tenderloin with Black Truffle Sauce

H£T7ALRHDERTL ~BMa7v—2~ 2480
(Htir2,728)

Hamburger Rossini

NYN=ayr—= 2,980
($t:23,278)

Today’s WAGYU Dish

AHDOWAGYUHRE 4,980
(Htirh,478)

Roasted Lobster
Fe—IigEOA—X|
4,980 @t:25,478)

BEEFAA—YTT.BMOAFRRICH LT ATTELE BV BMAEDLIENTIVET,
Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.



Rich Rum-Infused Custard Pudding

FLBEEIRADRETIY

(Fti2638)
Assorted Seasonal Ice Cream and Sorbet
FEHOTAR, r—~y M) EDHE 580
(FtiA638)

Créme Bralée with Your Choice of Ice Cream or Sorbet

IL—LTV) L EBFRTAR /IR 680

(Ftir748)
Rich Chocolate Gateau with Vanilla Ice Cream
BEH =307 NZFTARRR 780

Lob WEE FIF7-H b= a5 o574 2 A 2040 (BHA8SS)

W“ Freshly Squeezed Mont Blanc
ERYINEVYTFV
BORITHLEST254 787 3—< R

Cassata with Italian Burrata Cheese

ARVTETYFT—2F—RDhyY—4%

HEDBHRAY

Coffee [ HOT / ICED ]
aO—k—(Gky 74 R) 480
(B52528)

Espresso [ Single / Double ]
IRT LYY (T IV/ZETIN) v 4802528)
#7n 800 #:2880)

480

Black Tea [ HOT / ICED ]

TRV T4R)

(Ht:a528)
Green tea [ HOT ]
TR LRI (R b) 480
(#ti2528)
Herbal tea [ HOT ](chamomile & lemongrass)
N=TT4="RAY=E—=ZAL" 480
(HEI-NWLEVIFRDTLYR[AT7z4VLR]) (F43A528)

Botrytised wine

BE74>
KHDRIFIZZTRohofEons2HO74
Grappa

TN

TR TEBRARIVT DT IV T—

calvados

HILTF7ER

Yy aATEBRTIVRADT ST —

Mar de bourgogne
?—=J)-F-TNT—=a
7IVRAERKRT BTNV TEDTIIVADT TV T —

LIEDLDLDITFEA Information

QT LLF—EEBHEDHIFEREICRZ Y ZICHHLATFEE N,

Q7 11— ARELTE—AtRHV¥660ZTERL THYET,

A cover charge of ¥660 per person will be added for the amuse-bouche.

OELETOIT—T7NRECTHALEIVEY,
Please cooperate with ‘table accounting’ at your table.

OB L20EHTITT, BRLDEEHRDOAICH B A BB W LET,

Seats are available for 2 hours.
Please cooperate for the sake of waiting customers.

Please feel free to ask our staff if you have any allergies.

OHE—ARISOEBEY IR BEFIGU LD T3EE
BEWLTEYET,

Please order at least one drink and one food per person.

BEEFAA—YTT.BMOAFRRICH LT ATTELE BV BMAEDLIENTIVET,
Photos are for illustrative purposes only. Garnishes, presentation, and tableware may vary depending on ingredient availability.

1,080
(i21,188)

1,480
(#21,628)

800
(B:2880)

800
(B£:2880)
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($£:2880)

800
(B:2880)



