BEEF CHARCOAL GRILL PLATTER
BEEFERANGrillEEDSHE

FNS=-452-4U270-
SKIRT STEAK, TONGUE, RIBEYE

500G: 7,980 (#ii2 8,778)
300G: 5,980 @2 6,578)
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MIXED GRILL PLATTER

SwHRGrillEEOEHE

FNS=-BEO—-X-BOHSVT1—X
BEEF SKIRT, PORK SHOULDER,
CHICKEN GALANTINE

3006: 2,980 (#tir 3,278)

BDT7L VFGRILLAWINENSDZEA
Oreno French Grill & Wine - Important Information @1 RV IHITT . B— ARICOESEW ML LD EESBEVLLTHBYEY,
e A one-drink policy is in place. Each guest is requested to order at least one drink.
OE— ABEHY. 7I1—RRTF—TILF+—IH¥550 (BlA) ZTEBL THVET, \RE " o 3 —g = SEE AL A
A cover charge of ¥550 (tax included) per person includes a small appetizer. 03_?&lifaﬂﬁl?:ﬁgﬂi'fnﬂe}iisI?nﬁfg?ﬁ%?ﬁ(r\_s%;Tz’?;j]HBJEEL WeLET.

QT LILF—EHFELDHIHTEICAY Y 7ICHEBELAFEEVED, We appreciate your cooperation in ensuring

Please inform our staff if you have any allergies. that our waiting guests can be seated promptly.
OBETOIT—TIILEEHITHAIEEVER, @ —HOBREL 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.




BELIFS /EBEYL. TN LELT. RO WHFEBELGY VD A/ AV ADRVAE,
BRRAFTLTHEBLLEDUEEL, HoEVLTWEHDEERZL>MURBLONE T,

U.S. BEEF HARAMI
(SKIRT STEAK) (150G)

EtY45> (100g) 1,980 USEEH/\S= (150g9) 2,280
(B2 2,178) (BhA 2,508)

LAMB T-BONE
WITH SALSA CHECCA (250G)

(FETR—> vhv—2X (2509)

S ERBOIER, 2,980
BitEO0—RLEL. 20N0EETRE,  (BHA 3,278)

BONE-IN EZO VENISON L-BONE
WITH TRUFFLE BUTTER (300G)

IRRERIELR— 3,480
~Ua12/15— (3009) (Bti2 3,828)

Ly a3 i F ERH DRSSV ADEFFEO—Z,
BEISRED Do TeERL S FRDICHELALIEELY,




7 0—-R[EH—0O4 A TFERAD ZKERERAL, ATF—FDEH,
RAEIRSNL, ORAITHRLODEECT. FHICESHKL, LBITEZRBIBRRDIFHTT,

JAPANESE BEEF RIBEYE (150G) JAPANESE BEEF SIRLOIN (150G)

EHE4DTIO—-X 2,580 EEFY—0r> 2,980
(1509) (B2 2,838) (1509) (B2 3,278)

JAPANESE BLACK WAGYU

FHOREMFIT Y
¥ASK

HKARIFRY Yy 7ETESLE
Please ask the staff abo

-} |
N b & TODAY'S GRILLED

BONE-IN
MATSUSAKA PORK LOIN (220G)

EEFWREO—X (2209)
1,980 ®1i22,178)

SPECIAL HAMBURGER STEAK
WITH CHEESE SAUCE (200G)

=1 VAN AT ) 1.680
F—ZY—2 (200g) (B2 1,848)
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COLD APPETIZERS |

A5-RANKED JAPANESE BLACK WAGYU WITH SMOKED SALMON PARFAIT WITH SALMON ROE AND CAVIAR

SEA URCHIN (UNI) _ RE—DY—EVDNITT 1,280
A57‘JD%%$I]£FG?—:(:< (1rPiECE1{E) 880 1O3EFvET (B2 1,408)
~U\<5-aVYIYXTab~ (B2 968)

TRUFFLE-SCENTED
ESPUMA POTATO SALAD

KYADESIIRXRT—YD

RFEYS5 680
(Btid 748)

A5 WAGYU BEEF SUSHI
(2 PIECES)

ASERENFD

A%&EE (28) 880.
(42 968)

ROAST KUROGE WAGYU BEEF SALAD 1 '780 TIN OF CAVIAIS (30G) WITH ‘BLINIS _ 7'000
BENMFOO-XRE=TJYS5  #21,958) ECcEeFvrET (309) TUTHRRX  #527,700)

ASSORTED PICKLES 580
EOILRESE (B2 638)



WHITE MUSHROOM AND ARUGULA SALAD
- TOPPED WITH DRIED MULLET ROE

RalREER RO1hvvIall—LE 1,780
waSYSH ~HSAEH T~

(%42 1,958)

FOIE GRAS AND WHITE LIVER MOUSSE FRESH OYSTERS
24755¢&8U1\—L—X 980
(#421,078)

ite mushroom and arugula salad
- topped with dried mullet roe
ROA MY a—LEIyAS5HYSS
~HIRINF~

CAESAR SALAD WITH IBERICO BACON,
SERVED WITH SOFT-BOILED EGG

IRYIAR—-TVOI—F—H 55 780
~BEDE~ (B2 858)

ASSORTED PROVENCAL OLIVES AND

WITH RED WINE VINEGAR SAUCE CHEESES

FHIBOFRDrEXRT—-VY—-X TJONVRRAFV—-TL
(1Piece @) 680 F—XEHSHE 1,480

(BHA 748) (%142 1,628)

LOW-TEMPERATURE COOKED JAPANESE GRILLED VEGGIES

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

BeanhvIivFa
WKSEFVETHRZ

EGG YOLK SAUCE

BEEF LIVER WITH LEEK AND WITH WARM GARLIC-ANCHOVY DIP
) EHEROITVIL
1,680 (B521,408)
(B2 1,848)

1,080 ARV —2X

Ieuv-x (B4A 2,178)
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HOT APPETIZERS

“++.GRILLED JUMBO MUSHROOMS
WITH CHEESE

BRI EEE=x

IR vIaI—LOF—XBEE
1,480

(%42 1,628)

ﬁ SHRIMP AND
- ' MUSHROOM AJILLO

= LYY aIb—L SHRIMP MRCARONI GRATIN

n7E—-J3 880 TEvhO-555> 980
(BH2968) ($521,078)

Wy E—HEIC
BATzL\!

EAT WITH BAGUETTES!

ORENO BAKERY'S
BAGUETTE (2 SLICES)

f&nBakery/\T'w
(2hwvk) 300
(BH2 330)

BRAISED BEEF TENDON

BRGIURAH 980
(#421,078)

BROCCOLI

WITH PARMIGIANO CHEESE

JOv3dJy—on 780
RIV=Tv—)F =T (B2 858)

LAYERED MILLE-FEUILLE OF
FOIE GRAS, GRILLED EEL,

AND EGGPLANT JUMBO CUTLETS SKEWER WITH FRENCH FRIES WITH
JATHS - SIgE GiF@ SHAUVESSEN SAUSAGE AND CHEESE ANCHOVY MAYO & KETCHUP
S I+—AMtTIT JvIOIvEIEF—ID 77’”‘7]':\"7'" ‘

480 JvrViK&hY 780 7VFaEVIR—-IE 600

(B2 2,728) #a858) TFvvIHEZ (B2 660)



BY @8IV F

MAIN DISHES

BEEF TENDERLOIN AND FOIE GRAS ROSSINI

WITH TRUFFLE SAUCE
HIJ<sVRETA7ZOSHOOvVvI—Z
~kVa1TJY—2~ 3,980

(B2 4,378)

FRESH FISH POELE FROM TOYOSU MARKET
WITH THE CHEF'S SPECIAL SAUCE OF THE DAY

SMNEX BROR7L BRAISED/KUROGE\WAGYU/INRED\WINE
~ZOENIYTIINY—RT~ 2,280 BAKED IN PASTRY M-
(BiiA 2,508) BENFORTrVFAHF 2,080
TS (B2 3,278)

RARE-COOKED JAPANESE BEEF SIRLOIN CUTLET WITH MUSHROOM SAUCE
EEFY—-O1YOLT7AY ~YvIa1lb—LY—R~ 1,980

(B2 2,178)
WHOLE GRILLED LIVE LOBSTER WITH CLARIFIED BUTTER AND AIOLI SAUCE
EAV=ILiGE —BRceIIl 6,800
~BEULNI=ETPT1HIY—R~ (42 7,480)

Rare-Cooked Japanese Beef Sirloin Cutlet with Mushroom Sauce Whole Grilled Live LobsterwithiClarified|Buttergand/AiolifSauce?
EEFY—OMA/DOLTHY ~IyPal—LY—R~ BEAY—IiEE —BACET YN ~BECNS=ETAF Y=~



ORENO STYLE BOLOGNESE TOMATO CREAM PASTA WITH BLUE CRAB

BoROx—E 1,780 EDEORYROYU—-LIIRS 1,480
(112 1,958) (B2 1,628)

FINISHING DISHES |:

TODAY'’S PASTA

AHDIIRS ASK
PARMESAN CHEESE RISOTTO 1 ’280
INIVAF D F—=ZDIUYIw ($521,408)
TRUFFLE AND FOIE GRAS RISOTTO 1,980
kUa2&ETATITSOUYY (B2 2,178)
EEL RISOTTO 2’980
EBovywvik (B2 3,278)

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

RUATJEF—ADBESZHICED 580
Truffle and Foie Gras Risotto ~gﬂﬁ§i$$§(1~ (1@) (ﬁil 638)

WEWISE yit7b oDV

IRRG )Y

ith Truffle and Cheese,

Parmesan Cheese Risotto ) Eel Risotto Served with Soy-Marinated Egg Yolk (1 Piece)
SIRAGFVF—ZDYY v b |- IoDMA a7 F—ADBEEHICEY ~IEERRIT~ (1




DESSERTS |i

TABLESIDE MONT BLANC
(FRESHLY PIPED FOR YOU)

TODAY'S ICE CREAM TRIO

AHO71A3EEDEDE

BOTF1S5=X ~FEHDIIN—YVRX~

680
(#4A 748)

CREME BRULEE WITH VANILLA ICE CREAM
SL—-LIVab ~NZS5STP1ADE~

680
(B2 748)

ORENO STYLE TIRAMISU WITH SEASONAL FRUITS

680
(F4A 748)

Bogiit EIFOEY ISV 880
(BHA968) D -1
SEDRINKS |2
MEAL )
COFFEE BLACK TEA BOTRYTIZED DESSERT WINE
——E— (HOT- ICE) 480 {IRs5-vuv¥Ir-2075v921480 BEDTY 780
(B2 528)  (HOT-ICE) (BA528)  Kkao®IRIRONSHESNS (BhA 858)
gO21>
CAFE AU LAIT ELDER FLOWER CHAMOMILE TEA
hoxAL Hot-icE) 580 T)LH—T50— 480  GRAPPA
(B2 638) QHE=—JL (B2 528) g3wit 780
= TrYTEZrIUFOTSY 57— (Biid 858)
ESPRESSO 80 ROSE HIP TEA
IXTLwY 4 ; _ CALVADOS
@as2g) O—XevIFr— ‘480 AL 7 2 780
680 ($i2 528) UYIATEZISYIOTS V57— (BHA 858)
(B2 748)

BD ) —XBETI, BiC

ECHDERTHBBIN MefE!

ftﬁ®77”'€“ﬁ§§2'€35€3’!




CASUAL COURSE DARD COURSE

HT2 TN a— A RATR—Fa— 2
COMF R - Bk A % 205 [ - R A %) RS- 252 I 2
1Ak ¥6,000 @u2) siAk ¥ 7,000 @u2) sk ¥9,000 @ua)
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0—RFR=2rRO—=rY—t—Y B DDy F2&O0—RIR—2 ,ﬁi,.“o)yb/wvi-a &O—RIHK—2
TAPI S5 BU/S—DL—R 454 iFao= o—zrt—7ﬂ’ 9=7)
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dddc) BRI TEORAS ~EDBOYIDY—A~
BRI HRRE SES)
ABoEERDTY v+ s EAME
B SRIRA—257Y v BHERIRA—27 Y
HRER &I7SAFRFTF &I7SAFRFTF
\UJ = ~ -— .¢_
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KYBAFrIEILIZI00%DF v EILEEZTBEHWLET, XRAREOESEEIE.JIAREHDION A A —H—TT,
KRANDFDHERIBEZE BV LET. EFRODDVVERFIIFIH T TICTEELL TV

[ﬁk;}m%x;l_ DRINK MENU] SOFT DRINKS
BPAVERX—F/PARE—F T4—
GLASS OF WINE  HIGH-BALL SOUR COCKTAIL BPAVEYRDYYa,/
AR=DNITOLY TSy =yhnAR—n vEYYI— (v—&/Av>J/ IR AYRANDY b RDY Y2/
bior 0% FYIWIAYNA K= ALY 9— IVv=TIN=Y[b=9D) FHIR=TwRDyYa,/
894~ IV I=NAR=WN TVv=TIN=YHI— pHya SAANOHR Dy Y2/
BEER R Y 72074 9— = AOVY=F/ShAY—4
Ee—n SHOCHU & PLUMWINE  74%+¥%9— 545 FL05Y—4/957b2-5
FHe=nvz)  (ovo/k8lyy—g)  IXAIRRDIEYO= gy =5/ 9vIr—z—w
IS TA—HT IR EEE FHINR=TNYD=  yiyp 100% AV IJa—R/
PILAEB RANIBHY7— 100% FU—T v~ Ja—2/ BEE




