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By purchasing an entire Japanese Black Wagyu cattle,
we are able to utilize every cut—from rare premium parts to classic selections—
while dramatically reducing sourcing costs.

This is how we achieve an exceptional balance of outstanding quality and unprecedented value.

Combined with the bold portions, live cooking, and powerful performance

that define the “ORENO” Series, we deliver the very peak of Wagyu on a single plate.

A new steak experience that brings luxury into everyday dining.
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No table charge and seating fee will be applied.




HAMBURG STEAK & COMBO
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ORENO Hamburg Steak with Matsusaka Beef
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ORENO Hamburg Steak with Matsusaka Beef
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Cheddar Cheese Fried Egg
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Kuroge Wagyu Fillet Steak Combo / BEMNFFNFHES
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Steaks are served medium rare as recommended. &;ggygg;;rrx_ T9,
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1. B4 74 v AT —Far iR N80 4 ZF—*/Steak (100g) 5,280ti25,808)
Kuroge Wagyu Fillet Steak Combo Hamburg Steak Z5—* | Steak (200g) 7,780(*%5&8,558)

RENMFTFENFTHES

ﬁ 2. BRBAFY—uA27—Fav K o i_sasog Z7—%/Steak (100g) 4,480 @®t24,928)

g;gﬂeﬁ;gg\il?%%ﬁeak Combo Hamburg Steak 25— /Steak (200g) 6,480(5‘5&1128)
3. BEMAREERI AT —Fa R A ZF—%/Steak (1009) 3,980 ®tr4,378)
;;;Ee;;gé%e%Zéequgo%gpanese Beef Combo Hamburg Steak 25— /Steak (200g) 5,480($H5A6,028)
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;f;g%ﬁf;gg;kﬁ%go Hamburg Steak Z7—% /Steak (2000) 5,480 ®:26,028)

5 BEBMFIDELRAT—Fa>R [\ x—ras0g 27 =% /Steak (100g)  3,680®t:24,048)

ggﬂﬁ%ﬁ;gg Bites Combo R 57— /Steak (2009) 5,2800sA5,808)
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Onion Sauce Demi-Glace Sauce Ponzu Sauce with Daikon Wasabi Balsamic Sauce Wasabi & Lemon Wedges
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KUROGE WAGYU STEAK | menszr—=
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A5 Matsusaka Beef Steak
ASHABR 44 HE
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6,800 27,480
9,800(*’%3&10,780)

R FELI D E LR T —F

Matsusaka Beef Steak Bites / #ABRA- 4 HELR
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7,800(&5&8,580) A5 Matsusaka Beef Steak

ASHRPR 44 HE

E% 474V AT —F FOBOPANCH 2 b T 0 BRI, E1P#ELDT, BUIEF L,
|< j ﬁFF'u t Steak AN

uroge Wwagyu ritet >tea Arare cut found on the inside of the cow's loin.

BEMAIENTH It's low in fat, surprisingly tender, and has a refined flavor.
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Subject to availability / ZLE2E R
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22 One of the finest cuts of beef, located near the cow's rump. Characterized by its fine texture,

REMFERFH richjuices, and refined sweetness of fat, this steak is juicy and melts in your mouth.

Kuroge Wagyu Sirloin Steak
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Steaks are served medium rare as recommended. Please ask our staff for other doneness preferences. purposes only. / ElF{E3%E,

FHEANEHEFNAD AR MBEMRE, BEHRSA.
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Jﬁ%*ﬁ lgIP b A 7_—;\; It features a moderate marbling and a moist texture, and the more you chew,

the more its exquisite sweetness and deep flavor unfolds.

Selected Marbled Steak of Japanese Beef . ) ) : ) )
The fatty texture is not overpowering, leaving a light, lingering aftertaste.
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2,780123,059)
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5,380t25,918)
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fﬁil%ﬁ'ﬁ E’x 7——‘*‘ This lean cut of beef, located between the loin and thigh, is tender and juicy, boasting the deep flavor

Selected Lean Steak of Japanese Beef and the subtle sweetness of fat. Its light aftertaste makes it popular with a wide range of generations.
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A platter of bite-sized cuts featuring a variety of Wagyu beef parts.

Enjoy the unique textures and flavors of each cut.

150g 2,480(*’15&2,723) Please note: the selection of cuts and their proportions vary with each serving.
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Kuroge Wagyu Steak Bites /| BEMA4HER
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Please choose a sauce BALMRUEFY —R PonzuSauce with Daikon / 2 MNE#HF 5 BFTOR=2—

BEEET HE®NIIYZOY—RX WasabiBalsamic Sauce | AR EE & & Recommendation
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Onion Sauce Demi-Glace Sauce Ponzu Sauce with Daikon Wasabi Balsamic Sauce Wasabi & Lemon Wedges
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o BUSE Appetizers / B3¢ .

ASKRF DY =2 880
A5 Matsusaka Beef with Sea Urchin (#ti2968)
ASHAPRS-38RB

ASHABR AR A% ] ) 980
A5 Matsusaka Beef Sushi (2 pieces) (#21,078)
ASABRGF B (257)

BEfDH vy Fa

~UT K B RVAT=IRA 1,680

Red Sea Bream Carpaccio with Sea Urchin, ($iiA1,848)
Salmon Roe and Snow Crab

Hif@Efy BOgE - Sk - MITE

N—THPARX 980
half size / {5 (#iA1,078)

TATAHEDEI VR 580
Chunky Vegetable Pickles / fT#8 AR A (#132638)
INT BB oonmN—=a 680
Pate de Campagne / Z &Ik (#1i2748)
IHAT T H—2R 780
Foie Gras Mousse / #8FF 5 (#t2858)
FREAF—3TEEY 1,800
Assorted Appetizers (3 kinds) (1321,980)
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A5 Wagyu Beef W|th Sea Urchm Snow Crab Cream Croquette
ASEREMS-5H8 with Tomato Sauce (1 p|ece)
SEHA RN REEME (11

7 A AE

TARIEEYEDE 1980
Assorted 3 Kinds of Ice Cream ($iir1,078)
_Wﬂkbﬁﬂﬁ

ARSI 580

Earl Grey Chiffon Cake / ZLZ< ) Xl B 1 (#12638)

. Y-S54 salad/bhI .
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Mini Salad / VB b1 (#i2440)
S— = B YR ~NInEmEI—A~ 680

Bagna Cauda Salad with Basil Miso Sauce (#iia748)
EERSIXIPAL (T EYRNILE)

HBALDYZX 1,280
~TOERLFEF Ly~ #2408
Homemade Salad with Grated Vegetable Dressing
KD AL (R &)

e B3 HotAppetizers/ 3 o

RVAH=DY)—rrmys 580
~F=by—2~ (1f#) (f2638)
Snow Crab Cream Croguette with Tomato Sauce (1 piece)

SEIVHTRHESEME (11)

F=FTFRR=T 600
Onion Soup Gratinée / AU R % (#1i2660)
77AFRTb 680
French Fries | 2% (F11A748)
HYNRZFA KT b 780
Garlic Butter French Fries (#t32858)
TR BHE R

3 LIBEAA 800

Salt-Braised Beef Tendon / EE 455 (#ti2880)

French Fries / 5% Onion Soup Gratinée

BELFRD

# 380

(D=5 /| HEEPE /  BRPADWLD) @248

Single Ice Cream (Ultimate Vanilla / Okinawan Brown Sugar /
Strawberry with Fruit Chunks) / BEKIGEM (BEBEE [ WAB2IE | SRAES)

Hb—aas =774 680

Gateau au Chocolat with Vanilla Ice Cream #2748)
55 AEREEFE KR M

JEURLER 7Y > 580
Premium Egg Pudding / RUE.EH T (#1i2638)
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Wagyu Steak Course /| BEMGFHEE
s—A# 6,000 (#326,600M)

perperson/ A

“ioBakery” 74 AV F¥ & 74 A
BAJE!

All-you-can-eat focaccia & rice

HREFARIR (ZER)

L
RIF3BEOEDLE
~J=Y-BHHILNYF-AFT~
Assorted 3 Appetizers
(Beef with Sea Urchin, Red Sea Bream Carpaccio, Beef Sushi)

=RAERHE (B4R, R LR, F34MA)

S A
~N=ZXHIE NJINHE)—R~
Salad (Bagna Cauda with Basil Miso Sauce) / Y2 I (BB, & #KIEE)
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Salt-Braised Beef Tendon / 1§45 £j

BEMHXT—F (1509)
Wagyu Steak / BEFM44HE
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LA—ZXZCHHREDAHRE!>

YXONEEDD 71> (F-B-a) RANE IcTEET!

Add ¥2,000 (tax included) for all-you-can-drink wine (red, white & sparkling).
50200087 (B%) , AR =240, BB &S EHIR
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Matsusaka Beef Steak Course / BB HEER

w— Mg 9,000m®E529,9001)

perperson/ 8A

“ioBakery” 74 AV F ¥ & 74 A
ARJHE!

All-you-can-eat focaccia &rice

HREMAKIR (ZE8)
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Assorted 3 Appetizers
(Beef with Sea Urchin, Red Sea Bream Carpaccio, Matsusaka Beef Sushi)

SHAIRHE (BREFR, ERE% R, MIRFFH)
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Salad (Bagna Cauda with Basil Miso Sauce) / {0 4I (BB, B #IEE)
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Onion Soup Gratinée / A ¥ H %

LA IAA

Salt-Braised Beef Tendon / £t 45

KB 27— F (150g)
Matsusaka Beef Steak / #ABRS- 4 HE

FH— b

f Dessert / # s 7/
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YXONEEDD 71> (F-B-a) RANE IcTEET!

Add ¥2,000 (tax included) for all-you-can-drink wine (red, white & sparkling).
SIN200087T (&%), BRI =248, BB &iE)EEHIR!




