01| In novation French « American

TOKYORS®E TR ETA, 7L FeTrAYNs —

ZODLIHRA UYL T, B I—A "R E e S B L LR E,

menu : ORENO

(O—X-#L./] 7800~

Sparkling [ With / Without Alcohol ]
BY "RIHIRB " AN—=HUVS
ZIv3I=)v/ JVFIII—=I

Chilled Seafood Cocktail
BODEDHOLTIV
"

ORENO Bakery's Bread - KAORI
- REOBN\VE —
"HUY Gdrg/ "

"
Today's Fish Selection
BOEADO—M
"
(/(;m/w&y
Rossini - Style
Beef Fillet and Foie Gras with Truffle Sauce
£ VAETAPHISOOvI—=
ErJaToDN\NYH5—-Y—R

o

Gt @ Cnfe

Seasonal Dessert

FHhbYRA—Y

Coffee / Black!Tea
J—k— /MR

*All prices listed include tax.

For two or more guests. 28 LYKV ET

menu : Grand Maison

(A—R-F352XJ ] 15000k /1%

Sparkling [ With / Without Alcohol ]
BY "RIHIRB"AN—=HUVH
73—/ JUFII3—=Ib

Caviar and Snow Club Cocktail

with Lobster Consommé Gelée

FrEPEXVAEDHOLTIV
~ZV—IViBEDY 1L~
"
ORENO Bakery's Bread - KAORI
— IREDBN\VE —
"HEIY G

C
Seasonal plate
gZkO—Mm
"\mEHEEY 1"

"
French Fries
754K RFbd - a7V —-X
"HAISTELDFRT
"
Spécialité
"Rossini" Domestic Beef Fillet and Foie Gras
with L-Bone Steak
Oyy—=Z - 535U AVY
~EE4L7/LANDOYY—=¢ LLR—VRF—F (B44&5008) ~

Bl @ Cofe

"Blissful" Dessert

ZgDFY— b
Coffee / Black or Herbal Tea
J—k— /X /N—=TF1—

*We do not set a time limit on your visit. If you have a time constraint, please let our staff know in advance.
*A seat reservation fee of ¥1,000 per person applies if you wish to request a specific seat.

*Guests with food allergies are kindly asked to inform our staff in advance.

KRNI TN TEIAME T,

HYETIHHERBRORIRIZRIT TBYEREA. BEEDZ

SHH3HEE. HEDNUHRARYITETHBRULMIFIEE W,

KBFEEBEVIILKGE. B—ARICDEL,000HDOY— b Fr—YZRBUOLET,
RPULIF—2BB5OBERKIE. BRIICARYIETBBULAIFIEE.

03 | PRI M E American » Steak

BHD BRIAT—X"ELARKHZ
TAUN R EES ) LT EXCRDES - Ree b TNHEARARE,

For two or more guests. 28X UEUYVFT

plan : The Stage

(F52-RAF—3] 9800./1%

Sparkling [ With / Without Alcohol ]
BY "RIHIRB"AN—HYUVH
ZI)Iv3=)v/ JVFI3I=)

Fppetizer
Chilled Seafood Cocktail

BOEDHOTIV

Green
Garden Salad
FUHSHR
"QEKEI R Ty N

Pread
ORENO Bakery's Bread - KAORI
- REORNVE —
"BaY gareN>

Side Dish

French Fries & Onion Rings
Creamed Spinach & Truffle Mashed Potatoes

ISARRTh & AZAVIUVEH
H)—=LREFVF & RU21D9v¥aRkFTh

PMain Dish
L - Bone Steak
L-i"h—Y - RF—=F
"ZAT—F0 kG BISET—as >
HKAKTY I 7L THRLALIZED

Desseet & Café

Seasonal Dessert
FEHhbHURAM—Y
Coffee / Black Tea
d—b— [ HIFR

For two or more guests. 28K YUEUFET

plan : Broadway

(F52-J0—KR9x4] 12800a/1%

Sparkling [ With / Without Alcohol ]
BY "RIHIRB"AN—HUVSH
ZIv3I=)v/ JVFPI3I=)b

Fppetizer
Caviar and Chilled Seafood Cocktail

FrEFEBOEOHOTIV

Green
Seasonal Salad -Grand Maison-
SR "HGSIUXIY!"
"L T7IRDYnRESFY"

Pread
ORENO Bakery's Bread - KAORI
- REORNVE —
ora eURCE-1-7A0%

Side Dish

French Fries & Onion Rings
Creamed Spinach & Truffle Mashed Potatoes

ISARRTh & AZAVUIEH
HY)—=LAREFYVvF & U219y ¥aKRFTH

PMain Disk
T - Bone Steak
T-"—=Y - AF—F
"F—af S e T L g R
HKAKTYI 7L THRLALIZED

Desseet & Café
New York Cheese Cake

Z2—I=OC Ak
Coffee / Black Tea / Herbal Tea
d—=b— IR/ N\N—TFT1—

o R 5 HE

+prian| Free FIOW ru>sou—50— @mamm

BRFERNIVOEDIERICT! BBPFHDTSY / I—ATHELBRIFET.

Standard Free-Flow Plan - 90min

2U=00=| RAVH-=-K TS5 [907 ]
E—LPos > % 0B Lro=a— 5P 2V REYET

XBIBAZ 21— TEVET

Premium Free-Flow Plan - 60min

PU=90=| FVEPL IS [60% ]

SIS PTLITLT, % 0B L SBRLAVRETZT KBBAZ 1 —ANTEOET

XBFBOI—-RIAOTOLS [RN=HUVS] 1. BEIBIC [Y+YN—=2] [ZHL—KPvTShzxT
XTES5D [RPWE] OTSVIk. THELTLZEDSHBOI—RICHEBMIFTIZEHTEET

Al
| \:\\g

02 | Traditional French « Course

Al 7
W V'}/};}

menu : Quartetto

(3—R AT v ] 9800k

Sparkling [ With / Without Alcohol ]
BY "RIHIRB " AN—=DIUVSH
ZIv3I=)v/ /T I3I—=)b

Cntree Frvide
Sweet Shrimp and Scallop Tartar
HIEERRTORIVRI H—EIT
~3O—=JVEDORNIL K U—X@%ERA T~

4

“xy

ORENO Bakery's Bread - KAORI
- REOR/N\VE —
"BaYy gdieN>"

4

“xy

Drisson
Crispy Kadaif-Wrapped Yellowtail
Lily Bulb Fritters
TYDHBRAD7EBEEFEROIUvE
~RE—ONTIVNOHTF— /1T~

4

“x

Qiandde
Tamba Chicken & Tamba Chestnuts
Sauce Chasseur
BBEEVERRE | V—R Y+R—)
~F—NIVZ2DE=R~

‘4

“xz

Oessers

Seasonal Dessert

FNDYRSA—Y

Coffee / Black Tea
d—b—/ /I

”-\'—};

+PIan|Wine
Experience

JU7P—I3194

AR—ILEBE M1 7. 74975 — TL 40P Y T TERRAH O RE
. O ALY "B ve bz, IS5 AY b TEN" T L FRRE, M s

menu : Orchestra

[(A—R-F—AK5] 12800-

Sparkling [ With / Without Alcohol ]
B "RIBIRB " AN—=HYUVH
ZI3I—=)/ J2FPII—=)b

Caviar and Snow Club Cocktail

with Lobster Consommé Gelée

FrEPEXDAMEDHOTIV
~ZAV—IViBEDY 1L~
e
ORENO Bakery's Bread - KAORI
— IREOB/N\VE —
"BEY Gars/ "

e
Criree Chaudo
Seasonal plate
FF0—M
"o&EnEE "

4

“xv

@'Ei
Premium Seafood Dish
ORENOZ v S )V—+

AV SRS i

2

tande

Premium Rossini
Beef Fillet and Foie Gras with Truffle Sauce

BEF 71 LAET2D55D
UL -0vy—Z
— &40, 724253, YD, FrETDODREFRRAI) —
o
Dessert Gateau Opéra
HSIVH AHh— AN
Coffee / Black or Herbal Tea
B — RN =T T —

I

o/

JI—RIBDLE. VAUIDNEETS NPUVIDDAV] #HELHBRITET,

Wine Pairings (4 glasses)

FUP—Ya1 O—R eu—c2%+ 9140 0t 4 RE2BUET)

Premium Wine Pairings (5 glasses)

TUIFPLR)TP—Ya D—R ru—za¥+ FLIFL IV DEHE HEBHULET)

XBEIBOI—-RIAFOTOS [RN—=HUVS] E. BN [Y+YN—Z2] IZHL—KPyvTehEd
KITESD XFVVH| DTS5V, CHRLTOZIEOSRIEBOI—RICHBTIFTRIENTEET

choice/ A la cante ».s.»u-

PRELUDE :uz00-m

ORENO Sablé "foie gras paté between truffle sablés.
AU/ YT rUa2970ET59455087  (218) 800k

Fresh Oyster
EMBEX £4198 (118) 800=

Snow Crab Cocktail with Lobster Jelly
RODAEDADTIV ~F3—DY2 L~ 1500k

Caviar and Snow Crab Cocktail with Lobster Jelly
FrEFPERXRDA EoNOTIV ~rv—oval~ 2500k
Seafood Cocktail

BOEOHDTIV ~N—TOBY 547 IE (H~ 1500+
Caviar and Seafood Cocktail
FrETEBOFEONDTIV ~N—T 5427 T 1H~ 2500k

Rich Salad "Grand Maison"style
YISH-TIUAIY ~vroztpvosEss4~ 2000
Carpaccio of Fresh Fish, Gourmet Style
HROERRRNINYF3 2000

Caviar Plate

SEFTYEFPTL—H (30g) 9800+

MAIN DISH smssame

"Rossini" Beef Fillet & Foie Gras
ET4VARETADISDO0OYI—Z 5500

"Premium Rossini"

- Domestic Beef Fillet, Foie Gras, Truffles with Caviar -
BES7/4LARAOTLITPLADYVY—Z 9800k
— 4$D74UVA, 74055, bUa D FrEPORNEHFR LI —

Today's Meat Selection
BEAD—M - sxBosme - 3800-
Today's Fish Selection
SBORAO— - FEosmE - 3800+
Today's En Croate
ORENOZ YOI —b - RBo/Srasms - 4800x
L-Bone Steak

L - R—Y - RT—F (BFE5008) 9800-
T-Bone Steak
T - h—Y - RT7—F (BNE1ke) 16000-x
"Rossini- Grand Maison"

OvY—Z-3SUAVY

(LR—5008+BEL 74 LA+ D535) 20000

ENSEMBLE sv<—n

Seasonal Velouté

BAEMOIN—T ~stmenovrs—ssuz—7 ~ 1000s
Anchovy Olives Marine & Mixed Nuts
FY—=TIYYUR & b2 T -FvVDEES 1200k
French Fries & Onion Rings

IS5ARRTH & AZAVYVE 1200sx
Paté de Campagne

NT-F-hVN—Z2 1500k
Onion Gratin Soup

FZAVEG SRV R—T 1800k
Truffle and Cheese Risotto [Add Foie Gras+1200]
FU2TeF—Ro UV [1219558m+1200] 1800x

Seasonal Warm Appetizer
BRO— ~mE=0RYY 9ERBUSRIR~ 2500s

Assorted Natural Cheese Plate
F—R 4B BEE F—X 400> BED 2500x

Assorted Charcuterie
Ve )FabU— 4FE BBEH (ENL-NTFRE) 2500k

"ORENO" Special Bread [Free Refills / Per Person]
REOBNY - & - (BHbUBE, B—A#) 800

Homemade Truffle Butter or Isigny Cultured Butter
U2 TNR— or HBENZ— (1X=—3t8) &500s

FINALE szso05s—+

Assorted Gelato (2 Flavors)
JVisS—R2EOBRUEHE 12004

Rich Gateau au Chocolat
BE Ahk—->v335 1200+
Seasonal Dessert

FHhHOYRA—Y 1500
Géateau Opéra

DSV H Hh— -FANS 1500
New York Cheesecake

Za2—3—45-F—XRr—=*+ 1500+
Seasonal Fruit Terrine

ZVaA-F-FUV—-X —-sgoov—voru—x - 2000x

Flambé Dessert "Availability may be limited.”

RDI SN RA—Y 2000s

Extra |Va|ue Dinner Oreno ~ Casual

SHEHBNDAA Y TAy a6 BB RN IEBIEHLTA T —T 57T,

dinner plan

dinner plan

dinner plan

ROSSINI Land Sea

(F4F—T5r . 0vyy—=]

[FAF—T5Y ]

[F4F—T5 5]

6000« 4800x 4800=

Sparkling [ Alc. or Non Alc. ]
"IRBIRB"AN=HIVE
ZIv3I—=)v/ /P III—=)b

Sparkling [ Alc. or Non Alc. ]
"RBIRAB"AN—=HIVH
Z)3—=)v/ /J>PIb3—=)b

Sparkling [ Alc. or Non Alc. ]
"RBIRAH"AN—=HUVH
7Z)3—=)v/ /J27IL3—=)

Cold Appetizer
GRMOIINV—F

Garden Salad

Cold Appetizer
BRMOIIV—F

Garden Salad

Cold Appetizer
BDEMOIIV—F

Garden Salad

FYUHSK USSR FUHSK

ORENO Bakery's Bread
- REOERNVE —
"By gars/

ORENO Bakery's Bread
— IREORN\VE —
"By g/

ORENO Bakery's Bread
- REORNVE —
"HAY Gdrs/ >

Rossini-Beef Fillet & Foie Gras
74 UVARAETA2D55D

~8BrJYa2170YV—-R~

Today's Meat Selection
Oyvy—= BoEAO—M

Today's Fish Selection
BOEHO—M

Coffee / Black Tea
d—k—/ /IH

Coffee / Black Tea
J—k—/ #{IF

Coffee / Black Tea
J—k—/ {IFK





