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Selector’s Note
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In our restaurant, sparkling wineliSipOUFECRUNTILE
Just barely overflows the glass

Grlding I Jine

zn—99/974/

Generously Poured Sparkling Wine [White(Dry)]
IEHEH Boa N8 GO 880:2968)

Generously Poured Sparkling Wine [Rose(Half Dry)]
1S Bmia MOt (h) 880#t2968)

Generously Poured Sparkling Wine [Muscat(Sweet)]
1L FADIE (HO - #5653 7 80®:2858)

Generously Poured White Wine
SHEH B 8000#1:2880)

Generously Poured Red Wine

IS HIEIH TR 8000k12880)
Generously Poured Champagne

selected by 30 “ORENO” sommeliers

IS HEH MBD v 1,480@@521,628)

Generously Poured Non-Alcoholic Fruits Sparkling
IEHEH TI—Y P15 — (/r7)La-)
780%ti2858)
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“ORENO” White Wine (Viognier)

EI0l= 752(150m)) 800
II—Ib- - DOy Closs @2880)
AREA TSYR SVUTRYOME

TYPE EE[8]

VARIETY ®+#=T

COMMENTS
BOUI—XTUNBHENE YT FITA s
BIERRATULZEEV\D1 VTS,

“Sommelier Select” White Wine

Sk 5352(150ml) 890
Y- =3y.J5y Ol @2979)
AREA - T =28

TYPE F0O

YARIETY =\ egiarissia/e)' 52

COMMENTS

REKOKLL AL POV rYIIEY—T1Z3> -
IS5V, BERDHBEDVNICEL VEBEE. TLwv
2 ASHIER, FEO7OVHREMNIEDFE I,

“ORENO” Red Wine (Cabernet, Merlot)
EXODIN 752¢150ml) 800
OSyR—-Leyy  Closs (32880)
AREA TSYR SVORYOME

TYPE TIVRT

VARIETY ALK Y—=3Y - XJuO—
COMMENTS
BDII—TUNRSIENAY T FILT 1,
BIFMATVEIZEERVITY T,

“Sommelier Select” Red Wine
F1— JJ—X H35z@150m) 890
Glass (%%2979)

AREA  ZA—XRSU7

TYPE JIVRT«

VARIETY 25—X

COMMENTS
FITU—PSIRNY—([CHIRPTIN—ARU— RU
IMEBOREMNRENTED. UIEOHVES V= & 5 E
UeRERMAOFRZEFZLE T,

!

/
t

InJwite
H71 1~

Generously Pouted White Wine
HEHEDTY 52050m) 800
TVt ETYa Glass (#::2880)

AREA s 1512
TYPE X[
VARIETY- Z/vJLRER kLvEP—)

COMMENTS
JRNIREORT T V%
“BO'SUISALEHEH CTHREITLE T

e

White Wine “World”

[EEI)S|
ok EJ-0YU—33
AREA  5UF

TYPE =]

VARIETY- EJ-H1U—33
COMMENTS

ED58, BONTEPH\ ST/ \r—E7OVE
TS JLYIATIIART 1 DHFEDVCEELS VY
paNTIY i A

552(150ml) - 980
Glass(##541,078)

Sommelier selected White Wine

T4 — 55z¢150m) 1,380
&/ \— TwILRx Glass (B#ia1,518)

AREA PAUND DITHIL=T
TYPE II—7+
VARIETY 2/+JLUR=R100%

COMMENTS
DY dO7OVERERDIL —/—HVEHH. TR
RERETPAIDYA—=DDRISARENZSENRREIC
FNLTULB,

scEELE

Generously Poured Red Wine

HHIEHIRDT> o52@450m) 800
POV -IRRZ3—)b Glass (%#2880)
AREA F1)

TYPE S~ RT

VARIETY EJ:JD—)l

COMMENTS

IR URBEDKRD V&
“BOD"'SUISRLEHEH CHEITLET,

Red Wine “World”

HROTR
SLIL-HIVFYFv
AREA = R

TYPE =T 1T7LRT 1
VARIETY HILFvF+

COMMENTS
2R U TEESNRBVIV 7 TESN. HROERZE
MELWVABICTRINKHALE T,
ELVNSYRERBRNDSH D RELR. TOHVEEER. =
XIIWBRBLCSNE T,

g52z2¢150ml) 880
Glass (#iA968)

[

ﬁ.

“ORENO” Red Wine (Sangiovese)
5o 3>2(@1s0ml) 1,380
L= Glass (#i21,518)

AREA 57 RRHO—F
TYPE =TAT7LRT 1
VARIETY B >3an—t

COMMENTS
ELHOOVERE, REORELZ7OVIE.
TLw2aTiDitikl), SBSHN TS ERCS
ILAYNEDA Y,

EE"RMLIA"DYRBZHBLTEYET

BoHIe Wine List Available — Please Ask!
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Draft Beer (SUNTORY NAMA)
eSS

Shandy gaff (Beer & Ginger Ale)
T A H T E-LIVTr—T—)l) 650EH2715)

Non alcohol beer

YR —FA—)LJY— (U y7Ia-IlE-L) 600@:2660)

700@452770)

Original cocktail”“ORENO YOKOHAMA”"

(Plum wine base sweet and refreshing)
YEAVIFILADTIL
BBNOYOKOHAMA (BBA—ZEY wIIUR) 650052715)

Sangria
BsoYy>I U7
Cassis (Orange / Grapefruit / Oolong / Soda)

650GHa715)

Highball (Whiskey “JIM BEAM”)
INATR—=IL ~ILE—L~

Mega Highball (Whisky “JIM BEAM" )

ORE MEGA /\1h—IJL

French Lemon Sour

PIVIE s = I ey

Gin Soda
29 —45

Apple Wine Highball
TYIIWIA VINA TR

om&%%&?VﬂQO
/o Piva=who

500@ti2550)

77 7(F2854)

500@#2550)

500®52550)

500®H2550)

oAl

X

600 F2660)

(FL>z / L—=>2)L—Y / D—0OY / Y—5]

Peach (Orange / Grapefruit / Oolong)

(A>3 =D)L=V / 5—0OV]

Kir (White wine + Cassis)
F—JL (BT1Y+hIR)

Kir (White wine + Ginger Ale)

600 F2660)

600 ®2660)

AR —— (A1 U+ VIv—TI—I) 600FEHA660)

American lemonade

TAIIILER—R FI1V+LER-R) 600®i2660)

Cinderella (Orange + Grapefruit + Mango + Pomegranate Syrup)

BT

4502 495)

FLyI+PL—TI—v+vrd—+5o0o0vF)

Mango daisy. (Mango + Passion fruit+ Ginger Ale)

VY T—F I~

(Yrd—+1{w2ayol—Y+IvIv—T—))

Ginger Ale (Dry)
¥OIVIv—TI-)

Green apple squash (Green apple syrup + Soda)

BEOACI AV
BVU—rvAbravI+—5)

Passion fruits soda
I\w2ayJIL—vy—4~
ORENO Lemonade

BOLER—F

450#2495)

450 FiA495)

450 #:2495)

450 Fi2495)

450 Fi2495)

C;;%ﬁ%i)%ﬁqL’V7FFU>9

Mango Juice

P g B P &
Oolong Tea

L5 1 D

Orange Juice (100%)
100%24 L>2)2/a—X
Grapefruit juice
A A=\~
Coca Coke

38 P s ol

Ginger Ale

IV —I-)
Mineral Water

B21=x3)L

450 #52495)

A50F2495)

450 ®ti2495)

450 Fi2495)

450 ®52495)

4502 495)

400®H2440)

Sparkling Water

RYT R)\—D)I094—5— 500@®:42550)

(24%6vwé;1;%/=-z—&ﬂ§

Coffee (Hot / Iced)
d—kE— (v or 7rX)

Black Tea (Hot / Iced)
4T 45 Ry or 71 R)

450 #2495)

450 ®2495)

Espresso (Single)
IXTFLwY Evo))
Espresso (Double)
IXFLwY (FIL)

450 Fi2495)

680®HA748)

Information

OB —ANEHEDFT—TILF +—I¥500(FHAS50)EIEH L CHDFE T, (KFERSVFERL)
SH—ANRICDETHBYNHFLU LD SEXESFELLTHEDE T,
QHEI2FEHIT I, BEEHET—IIEBEEE > THDE I, BRETDERIEIRIVIETTHEMNFES L,

@ { Cover Charge ¥550 / Guest } 4{ Service fee ¥O } @{ At Least 1 Drink Order / Guest } 4{ 2 Hour Limit }




