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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.




HATIBURG STEAK & COIMBO | 52%xZa-

.ft‘g.,

vog
L

A

i Ii};‘iﬁlﬁi\b E—7100%
DN NPN—TRFT—F

ORENO Hamburg Steak with Matsusaka Beef i - TR RN S FBHMEE A A — S TF
EPRERI100% A4 AN & HE - Images are for illustrative purposes only.
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BEREADE—=7100% ED NV IN—FRF—F S>> ) [Single(180g)  1,980@tx2,178)
ORENO Hamburg Steak with Matsusaka Beef NN .
S IR 501 00% A52E Py 25 % 7)1/ Double (360g) 3,800 t24,180)
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Kuroge Wagyu Fillet Steak Combo / BEMFFNFHESE
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Steaks are served medium rare as recommended. XKIBHEEIRRAA-I T,

FHHR AR EN A D IR, o g Images are for illustrative purposes only.
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ﬁ 1. BN T74v2F—Far R R — A7 —%/Steak (100g9) 5,280 tx5,808)

;ﬁ;ﬁ;ﬁ;ﬁgﬁggeak Combo Hamburg Steak ZF—%* /Steak (2009) 7,780 28,558)

2. BRAFY—uA 273K o sas0g Z7—F/Steak (100g) 4,480 t24,928)

;gﬂeﬁ\é\/&gtgfgg%zﬁﬁeak Combo Hamburg Steak 25— [ Steak (200g) 6,480(ﬁ5A7v128)

3. BEMFBERMDIAT X3V o i—sasog + ZF—%/Steak (100g) 3,980 m®t24,378)
;éelé%et’(ijf\i?gjalerdggzza;;%gpanese Beef Combo Hamburg Steak 25— | Steak (200g) 5,480($H5A6,028)

ﬁ 4. BBRNFEERFAT—Fa0K 2 sasog ZF—%/Steak (100g) 3,980 m®t24,378)

;f;%e;i‘i;ggikﬁifggo Hamburg Steak Z7—%* [Steak (2000) 5,480 ®:26,028)

5 BRBMFIDELRAT—Fa>R o x—rasog 27— /Steak (100g) 3,680®t:24,048)

;g;ﬁ%ﬁ;gg Bites Combo e el 57— /Steak (2009) 5,2800A5,808)
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Please choose a sauce BAULMRUEEY —RX PonzuSauce with Daikon / Z MNEHIF 5 N BT IHA=a—
IRERET HEWNIIVHZOY—X WasabiBalsamic Sauce | AR EE & & Recommendation
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Onion Sauce Demi-Glace Sauce Ponzu Sauce with Daikon Wasabi Balsamic Sauce Camembert Cheese Sauce
R IEFAE 2 M F &M NARBEE RIO/RPERE

+100 (#iA110) +200 (#3r220) +150 (%tA165) +150 (#A165) +300 (#iA330)
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A5 Matsusaka Beef Steak
ASTAPRAF AR HE

5,480 t:26,028)
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9,800(*515&10,780)
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Matsusaka Beef Steak Bites / #ABRA-4F HEtR
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A5 Matsusaka Beef Steak
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roge Wigyu Fillet Stea Arare cut found on the inside of the cow's loin.

REMAFIEDFH It's low in fat, surprisingly tender, and has a refined flavor.

X R MREAL

Subject to availability / LE2BR
4,9805,478)
6,280 tx6,908)
8,980:29,678)
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;Jroge Wag\/{u Sirloin Steak One of the finest cuts of beef, located near the cow's rump. Characterized by its fine texture,
REMFERFH rich juices, and refined sweetness of fat, this steak is juicy and melts in your mouth.
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Steaks are served medium rare as recommended. Please ask our staff for other doneness preferences. purposes only. / B /F X E 5=,
FHEAEHEFNODARME. WREMAE, BEMRSA.

E%%uﬁl: BEXOEREDLLSLY LB R T, W EC LEREALEANLELDET,
v vam s Az - BEHSLOICRL, Ho3YELRARERELDET,
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.

BREMFTREORNTHESR

2,780123,058)
3,680t524,048)
5,380t25,918)

& HEH4E B oI YTOFRGEMIL, PboI( T2y —T, FERLTIHOEVEHL
- FEDRBEXVHBPELDZT, HoShLLREKT, LRI AL TT,
ffﬁﬁ%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.

3,280m23,608)
4,680 m®txs5,148)

Kuroge Wagyu Steak Bites / BEMAFHER
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ABNRBY/—R >
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Onion Sauce Demi-Glace Sauce Ponzu Sauce with Daikon Wasabi Balsamic Sauce Camembert Cheese Sauce
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S=YS & 400 RIAT =0 )—nrayy 580
Mini Salad / VY HE (B2440 ~Fe by —2~ (1ff) (#2638)

Snow Crab Cream Croquette with Tomato Sauce (1 piece)
ﬁﬁ/%o)_ﬁ.;&“ 1 280 FEIHA RHESHE 11)
~FOEALEFE vy~ B0 o .
Homemade Salad with Grated Vegetable Dressing HA=AYTIRIR—=T (mggg
YDA (RSB S) Onion Soup Gratinée / AT ER 2

754 FEF b 680

. Eﬁﬁ Appetizers / B . French Fries / =X (#i2748)

HEM4Dv=2 880 HIVNRNET7FAFRT b 780
Wagyu Beef with Sea Urchin (Bt32968) Garlic Butter French Fries / 55 & & & s #2858
REMEEHE

Ky U A S 800
TATAHBEDOEI VA 580 Salt-Braised Beef Tendon / /45 (B1:2880)

Chunky Vegetable Pickles / 1T $8 KR FE3 (Bii2638)

HBFTLDTRI IR AR 900

Braised Beef Tendon in Demi-Glace Sauce #2990)
o XDTEBR RiceDishes/KiRZE o BN R FRER (AR ET)
A=V 74 A 780 il tund 800
Garlic Rice / =& (Bt2858) Fried Chicken / ¥FX8 (#12.880)
LI CR)EAAS v — 1,200 FXNREY B 1,380
European-style Beef Tendon Curry (#121,320) Chicken Basket (B3A1,518)
A5 R JXL A0 (Fried Chicken & French Fries) / /ERBE X &

_ _ ; 7]‘:7}“/’{5’?‘/}
A5 Wagyu Beef with Sea Urchin European-style Beef Tendon Curry  Garlic Rice / & IR Onion Soup Gratinée

ASEREMA IS A4 75 R XL I ELERD

BB 7Y >~ 580 TARIERE YA DE 980
Premium Egg Pudding (Fn638) Assorted 3 Kinds of Ice Cream (L321,078)
REZEHT =M E

TARERE (WO N=F [ HHEERE / READWDLD) # 380

Single Ice Cream (Ultimate Vanilla / Okinawan Brown Sugar / Strawberry with Fruit Chunks) (#tia418)

BHOKEMR (ZBBE | HEERE | SRAES)
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Wagyu Steak Course /| BEMGFHEE
s—A# 6,000 (#326,600M)

perperson/ 8 A

“fidBakery” 74 v F ¥ & 74 ZARANHE !
All-you-can-eat focaccia & rice
HREMARIR (IZ250)

o4
~FTDEBLHFRRLYI VT~
Salad (Grated Vegetable Dressing) / ¥ $ii (SRR E)

BEMFOU=Y

Wagyu Beef with Sea Urchin / BEF4iEHE

FILDTIISRARASH

Braised Beef Tendon in Demi-Glace Sauce / £L;@ X IR F Bt E (FEARET)

AHDEEMSFFHEXT—F (1508)

Today’s Specially Selected Wagyu Beef Steak / S HfgE B EMSFHE

FH—

Dessert / i

LKA—RZCHHDHRE!>

CEEEEEEED <71 Y (B -8) RA B IcTEE !

KRB INREIF6053H] (4543L.0.) EBDET

Add ¥999 (tax included: ¥ 1,098) for all-you-can-drink wine (Red, White & Sparkling).
Time limit: 60 minutes (last order at 45 minutes).
5019998t (B%i1,098H ), BRI ZZ LA, BIE R E/EEHIR! #IXRIT602 # (KGR BRI EH45D ),
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Matsusaka Beef Steak Course / BBzl - k452

\/- . s—A 9,000M (#329,900M)

perperson/ 8 A

“fidBakery” 74 v F ¥ & 74 ZARANHE !
All-you-can-eat focaccia & rice
BREMARIR (RZE )

Y3 X
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Salad (Grated Vegetable Dressing) / ¥ $ii (RSEFREE)
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Wagyu Beef with Sea Urchin / BEF4iEHE

F=F L A—F
Onion Soup / &%

BT LDFITIRAEIAA

Braised Beef Tendon in Demi-Glace Sauce / £ZI BRI k4 Fi & (FE4E51)

A H DB % R 7 — ¥ (1509)

Today’s Specially Selected Matsusaka Beef Steak / £ B & iE A PRS- HE
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Dessert / s
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KRB INREIF6053H] (4543L.0.) EBDET

Add ¥999 (tax included: ¥ 1,098) for all-you-can-drink wine (Red, White & Sparkling).
Time limit: 60 minutes (last order at 45 minutes).
5019998t (B%i1,098H ), BRI ZZ LA, BIE R E/EEHIR! #IXRIT602 # (KGR BRI EH45D ),




