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Luxury Menu : Orchestra
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Menu : Quartetto
8800m
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Nami-nami Sparkling [ With | Without Alcohol ]
BY "RIHIRB"AN—HUVS
ZIv3—=) [ JTI3I—=)b

Nami-nami Sparkling [ With | Without Alcohol ]
2 "RHiRrB " AN=HIV S
ZIv3—=) [ /2T I3DI—)b
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Caviar Cocktail

Chilled Appetizer of with Lobster Consommé Gelée
Seasonal Ingredients P EPOSEHHIFIV
DRV DABEINK AY—=IiBEOIVYAYalL
ORENO Bakery’s Signature Bread %
BOZIEDYNY ORENO Bakery’s Signature Bread
%W BoZichbyuNY
?%)Z)ngg 0()) f(s]rll Seasonal plate
s ¥ DBOAN
§26%§& "\gA&niE "
Heartbeat of the Earth PremiufeBeatood Dish
ZFB @Iﬁ*‘:ﬁg i remiunt oeajoo -.-ZS
BOZEDOEBRELUT
Sweet Melody Premium Rossini

Sautéed Beef Fillet and Foie Gras
Truffle Sauce, Caviar

BEF7/1 LVAOT LI LAOYY—Z

FHDYDTH— b

Coffee | Black Tea
D—k— / {I% — OEFA —
B4V T7xT 7T M) a7 - FrET
i &
Dessert "Gdateau Opéra"
Hbh—-FANS
/
.' ARiH
To Finish:

Coffee | Black or Herbal Tea
J—ke— /H{IHEK /| N—TF4—

22 TRIFRHIEDE, YRV ZDEETERPVZ7DTA4 V] B LAHIT ST
KOBRIBOI-RF[OTOS [RN=HVVH5 ] [YvIN—Z2 ] IZHL—KPyvTEShFzT

Wine Pairings (4 glasses)
YU P—=Ya1 =R @run—z21%+ 710 0 4RETRELET)

.’J Premium Wine Pairings (5 glasses)
,f TUIPALRYIYP—Y1 D—R (prvI—=2%+FLIFLTAY D EFETRBELET) .....

A
[RHMERE] D—R-F—TRALSE. FHOH 13:00~ DR MHEKBERVET

[RHER]Y R7—Y  TO—FrOzAHICEBS VY FRALDH 13:00~ DRMABERVET
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For two or more guests. 28t &VERYET

Steak Menu : The Stage

8800m / 1%

For two or more guests. 28 &VEYET
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Nami-nami Sparkling [ With | Without Alcohol ]
2B "RBIRB " AN—HUVS
ZIV3—= [ )T I3I—=)

Nami-nami Sparkling [ With | Without Alcohol ]
B "RBIRB"AN—-HUYVS

ZWI= [ )T -

Appetizer Appetizer
Chilled Seafood Cocktail Chilled Seafood Cocktail
BOZDHE T with Caviar
BDEDHOLTIV
Bread FrETPRA
ORENO Bakery’f Sign(fture Bread Bread
BOZIchY NNy ;
ORENO Bakery’s Signature Bread
Green EoZIichuNY
Seasonal Salgd \\ Green
FHMOEY YA
Vet Y py Ry =S T , ,,.:'5 Seasonal Salad

P HS A"

pris 2 TR Y nRES S

“"French” Fries

254 FKRF

W

“French” Fries & Onion Rings
Main Dish 754 RKRTF e FdZAVYIVS
Sirloin Steak
Y—04Y -R5F—F
KAKTYI 7L TBRLALIEED

Accompaniment

Creamed Spinach & Truffle Mashed Potatoes
OI—LREFYF&bJaIIvYaRTH

Dessert
Main Dish
Today’s Special Dessert
ABDOFH— K T-Bone Steak
THR—=Y - R57—=F
To Finish "ZF—HC R —as > T L ERMRI

Coffee/Black Tea KABTYIPLTHRLALIEETO
J—k— /xR Dessert

“New York" Cheese Cake
ZTai—3—H - F-R¥—F

To Finish:
Coffee | Black or Herbal Tea
J—b— /IR / N—TF«4—
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Standard Free-Flow Plan - 90min
2U—=200—/RAVA—K90%.... 3800m

¥ All prices include tax.

3% A10% service charge will be added during dinner hours.
*We do not have a time limit for your table.

If you are on a schedule, please let us know in advance.
¥If you have any food allergies,

please inform our staff when placing your order.

Premium Free-Flow Plan - 60min
20)—=20—/7UI7 L6605
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Dinner Plan : SEA
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Sparkling [ With | Without Alcohol ]
"RBRB"AN—HOIVE
ZI3I—= [ JYFIvI—=

Sparkling [ With | Without Alcohol ]
"RBIRB"AN—HDUYVH
ZW3a= [ TP II—=

Sparkling [ With | Without Alcohol ]
"RHBIRB"AN—HOIVE
FI3I—= [ J2FII—=

Cold Appetizers Cold Appetizers Cold Appetizers
AEHOTIV AEHOFTIV AENAOTI
Seasonal Salad Seasonal Salad Seasonal Salad
FHOEVYS R FHOEVYSAR FHOEVYSR
ORENO Bakery’s Bread ORENO Bakery’s Bread ORENO Bakery’s Bread
- REOBN\VE — — REOB/N\VE — - REOB/N\VE —

"HhY gdrs/ >

"HonY gars "

"HoY g e

"Rossini" Beef Fillet & Foie Gras

D74 LAETADEISD Today’s Meat Dish Today’s Fish Dish
Qv AB O SHRIE A OHSRRE
~ZrJ2T70OV—2R~
Coffee | Black Tea Coffee | Black Tea Coffee | Black Tea
J—k— | HF J—k— | HZ J—b— /MR

ZFHhbYDFH—k (FqF—7SVRaIER) +1200m svn
ERTF4F =T 7 HLDE /7 Rk Gaw1800M#1200M) TTFHF—r2HEL 29,

/
Menu: ORENO

[3—2-#L/1 8427800 m

A double-main course featuring ORENO’s signature Rossini and a fish dish.
MDAy —=&. BEFPEOWA A Y @—z#—va) KT F—METHWEZILI—RA T,

Sparkling [ With | Without Alcohol ]
"RBIBRB"AN—=HVVLH
ZI3A=) [ JVFII—)

Today’s Fish Dish
ABOHRRIE

"Rossini" Beef Fillet & Foie Gras

74 VRET7ADI3D
Ov>—Z=
~8rY170Y—R~

Seasonal Dessert

FENDYDFH— bk

Cold Appetizers
ARHOTI

ORENO Bakery’s Bread

- REOBNVE —
"HEMDY gdtz/ N>

Café / Tea
BRROBRHM
J—be—#IX%

The a la carte menu is available on a separate sheet. MPSHIVEAZ1—EFBHEICTTRRLTHYET



