
Caramelized onion in a rich beef broth, topped with Gruyère cheese and gratinated sourdough.

A sophisticated medley of crisp haricots verts, seared yellowfin tuna, delicate quail eggs, briny black 
olives, and tender baby potatoes, finished with a Provençal vinaigrette.

Creamy, hand-pulled burrata resting atop a mosaic of heirloom tomatoes, finished with fragrant basil 
and the finest cold-pressed olive oil.

FRENCH ONION SOUP (D, G)

NIÇOISE RIVIERA (D, G)

BUFFALO BURRATA & CHERRY HEIRLOOM TOMATOES (D)

CAESAR SALAD ROYALE (D, G)
Char-grilled romaine hearts, delicately coated in our signature Caesar dressing, crowned with crispy 

veal bacon, aged Parmesan, and rustic sourdough croutons.
Add: Grilled Herb-Marinated Chicken Breast - Extra Charges

HORS D’OEUVRES

ORO BUSINESS LUNCH



(G) Gluten  (D) Dairy  (S) Shellfish  (N) Nuts  (V) Vegetarian  (A) Alcohol
Should you have any dietary restrictions or allergies, please inform your order taker.

MUSHROOM RAVIOLI (D, G)
Cooked in a rich sage butter emulsion with Pecorino cheese, finished with sautéed wild mushrooms.

 (D, G)
Fresh seabass fillet with shaved zucchini, caper butter, and a hint of lemon zest.

WAGYU BEEF BURGER (D, G)
Brioche bun, crispy veal bacon, cheddar cheese, caramelized onion, and avocado mash.

Served with house-made steak fries or green salad.

 (D, G)
Young tender chicken with potato velouté, thyme butter-infused green asparagus, and mustard sauce.

MAIN COURSES

PISTACHIO CAKE (D, G)
Milk custard, almond, pistachio sponge cake, and apple compote.

SEASONAL FRUITS PLATTER (D, G)
Fresh sliced seasonal fruits.

SWEETS SELECTION

ORO BUSINESS LUNCH
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