Dinner

Food Allergy Response Policy

BY7 LIF—RLRY ¥ —

Regarding food allergy accommodations at our restaurants and banquet facilities,

we are only able to address the following eight allergens: shrimp, crab, walnuts, wheat, buckwheat, eggs, dairy, and
peanuts.

Guests who wish for accommodations regarding any of these eight allergens are asked to make a request in
advance. To give top priority to the safety of our guests, we regret we are unable to make accommodations
regarding ingredients other than the eight allergens.

Guests are asked to acknowledge statements 1-3 below and make their own judgments

regarding the patronage of our facilities.

HBHDL ISV, BRBICEFZBYT7 LILF—HIGICDETL T,

8B (XU, M. <BH. /hE. Z(E I A BEE) OHETETVWZLEZTET,
SEENUWEZCHFLENSETHIE. BRICHFALHELLEZZT L,

PETFDREEREBRESTE TV EELLZH. 8RBEMAORIGEWZLNMAFET,
UTF1~30RBECERMDS 2. BBETHICLZ UK TCRAZESEVWWELET,

1. At our facilities, as all food and beverages are handled in the same environment,
we are unable to completely prevent contamination with minute quantities of an allergen other than the ingredients being used.
LU TRIRNTORBYZER—RETMORS 2. FARMRMUAOT LILT Y OMEBRAZRECHLT ZENTEIEA,

2. The allergy information is based on the ingredient information (food labeling) of the ingredients used and from their manufacturers, etc.

LHOT LT VERIG. FERARMERCEESEENS ORMMER (BREXT) 2EICCERAVEZLED,
3. If it would be difficult to provide safe food and beverages to a guest, we may decline to provide service to that guest.
3. BBETINRELGHRE - SMAPEOORHPBHIBECE. CHAZEMOTETVEESBERTTVET,

Please be advised that occasionally menu items change based on availability on the market.
HANDKRICELD. BM - XZ1—(CBERSIHBENCTVETD,
Price includes consumption tax. An additional 15% will be added for service charge.

RIABZC(EHERDPEINTED LT, ABRERCT—EXR (15%) ZMEIE TV EZLEEXT,

Please ask your server if you have any questions about the ingredients, such as production source/area.
BM(CK. FRRGE)DEMBHRS LU, EEH#RIESCDOVTE RICBEEFRIEST L,

Image is for illustration purposes.
gg(g ‘( )( - j-t“_g'o

& vegetarian menu, vegan menu
RIZYTY T —HUNBAZa1—
VEGAN

SDGs menu
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Azure
¥20,000

Tokyo Beef Cured Ham and Sea Urchin
BERE-JJLYZSEEM

Tartar of Sea bream and Monkfish
with caviar
BEOERENBECNIDOIILI I
FrETEHRIC

Foie Gras Canard Poiret and Terrine
Citrus Fragrance
TJAT70SHhF—IL ROLEFY—X
HEDED

Scallops and Clams
With Saffron chips
NAVA=Rat =
DYRE—RBYITISUFa0IEE

Wagyu Beef Fillet with Truffle
Langre cheese and Poteto Puree
WeadF7«LRERY T
SO 7)IE1—L

Cheesecake with Mugwort and Green tea
Griot Ice cream
LETFEHKRRODF T —F
JUAwvw k74X

Coffee
d—k—

Course

Oasis
¥15,000

Amuse
7=a1—X

Tartar of Sea bream and Monkfish
with caviar
ENEREWNBL DI IV I
FrET7EHIIC

Risotto with Foie gras
Truffle Sauce
J#705UVwvhk kU2 TY—2X

Today's Fish of the Day
Salsa verde and Lemon Flavor
BiEEL D ABDO R
IV TTITFELEYTL—/IN—

/Grilled Tenderloin with Herb breadcrumbm
Red wine Sauce
74 LA I—RES
BERRIA VY —2R
or

Poillet of noisette agneau
Black garlic Paste
JIOEY LT Za—-nRIL
BEZVZODITF—R

- _/

Pandoghene with shiso-scented strawberry confiture
Milk Ice cream
KBEZIVWECOAY I« F1—IbD/IAVREI TR

SIWOT7AR

Coffee
d—k—



~Japanese Beef Sirloin Steak course~
~EE4Y-O4YXT—F -~
¥12,000

Appetizer Plate
AL —

Chef’'s Recommended Soup

JITDEITITHR—T

Japanese Beef Sirloin Steak (200g) with Radish Sauce
BE4Y—-—O04YXF7—F (200g) S7rv¥yaivY—2x

Japanese Wagyu Beef Tenderloin (1509) + ¥6,500
X Please choose one of the 3 types of sauce above
Radish Sauce or Mustard Sauce or Red wine sauce
EEMET « L X7 —F (150g)
XY —ETEBELDVWINHERRUTLZT L,
SFa4wya1Y—X or YRH—RKRY—X or FRITAVY—-2X

Please choose your side dish
YARTrvY1E—REBULLLZTV

l.Sautéed Spinach 2.Fried Potatoes
ESNABEONY —YFT— RFbTSa

3.Mashed Potatoes 4.Mixed Vegetables
RrbEa1—L SO ZRIZTI

X Additional side dishes are available for ¥ 500 each
XA RT v IY1DBMIEZE¥500CEDET

Size-up is possible. Please ask your waiter.
YA X7y ICHLEDHBERDASEVEDEL LS,

Breads
AW

Seasonal Special Dessert by Chef Patissier
VITNRTAVILODEHOTY -+

Coffee or Tea
d—kb— 213 IR




Mons Mare
Per person/1&#%

¥8,500

X Share plan For 2 persons or more
XLIBEDNS DI T 7 TS

I e ?‘"?%"ix ’P g

Assorted Appetizer
HIXEEE

Pescado a la plancha

RIAR 7 5 TS5UFv AHOSEIL—TEE

Meat Plate
Grilled Fuji Chicken and Blanquette de veal
with Hot Vegetables

=—rFL—hk
BEIHEITVINEHFFDT Y —LRIAH
BHRRZ

Dessert of the Day
ABOFH— k

Free-flowing drinks (L.O90%7)
Z7U—270—1
¥12,500
2 This item is not on discount

KCESOTSVFEEINRATT,
Sparkling wine-White wine-Red wine
Bottle beer - Whiskey - Soft drinks

2=V 004 - B4 - RIAY
BE—I DA F—-VYITRUYD

¥  NATURE DELIGHT

VEGAN
~Dinner Course~

¥12,000

HATAKE Beetroot Hummus
Spring Dressing
HATAKE E—VY DT LR
HFDEL)

/ Green tacos \

with spring cabbage and fava beans
BEFvAVEZSENIY—-YHF IR

Fritters of wild vegetables and greens
Salt from the sea
RETFFDTY Y b

g J

ﬁamboo Steak Risotto with wakame seaweeh
Aroma of Mushrooms
57 /ANRAT—F BHFDIVvYE
RKOEDED

Grilled jumbo mushrooms
Spice-Scented Jus
I VRYY Y AI—LDF =T VIRE
ANRAREBDTI 2

Today’s Vegan Dessert

AADT 1 —HYFF— k

Harb Tea
h— T %

NATURE DELIGHT PrixFixe Course
¥8,500

Please choose one from the menu in ()
O ADAZ2—DS5VNWITNHNEHRULLZS W




VEGAN

A la carte
Truffle menu

Pizza Truffle Bismarck ¥5,300
KkUaATOERYILD

Tagliatelle with Truffle and Spinach and Bacon, Cream Sauce ¥5,000
VAT EEFEINABER-VDOY—-LY—X YT TvL

% Can be changed to Penne
KRYRCCEEARETY

Risotto with Truffle, Bacon and Mushroom ¥5 000
F)a217ER=OAVEYYTIAI—LDYVY K

Truffle Flavored French Fries ¥1,600
FYaADREKDODILYFISA



A la carte
Oasis Garden Recommended menu

QQ; Linguine with Yatsushiro Tomato and Sea Urchin Cream ¥3,800
BEGOD OV -—LERBARE\AAY DUV TA R
BEAENRERESA Y L EFEALZSDGs X Z1—

Hamburger Steak with Foie gras Rossinistyle, Truffle Sauce ¥4,800
JA70SEOERNYNN=J0OyY—Z£IUT ~cJ1TDVY—2X

QQg MINATO ~OMAKASE Seafood Plate ~ ¥7,800

soes HIMOEELD

Soup de poisson made with fresh fish purchased from contract fishing ports around the country
A masterpiece that contributes to SDGs by using every part

BMOZHCEEN SHEANZFBELERECBLEI-T ROV UIUT
BIZERY C ER<EALZSDEsX =1 —

Japanese Kuroge Wagyu Beef Steak Sandwich with Truffle-Flavored French Fries ¥10,000
BEENMFIT—FYVE LMJATRAKDILYFISARZ




A la carte

[Appetizer)

Y OASIS FARM HATAKE ¥2,800
VAN 4575277 — 1. HATAKE

Smoked Salmon with Herb Cream Cheese and Salad ¥3,400
H—EVOBRBMUIE—U N\—TOV)—-LF—XEYSHTRZ

Today’s Fish Carpaccio with Caviar ¥3,800
AEHORDAIVIRAYvFI3 FYETFDT7IEY

Qg? Fruits Tomato and Soy Cheese Caprese ¥2,300
IIW—=Y Y hEVAF—DATL—E

Y’  Red Cabbage and Beetroot Salad Wine Vinegar Flavor ¥1,200
N REFeRVEE—YDYSH D1 Y ERA—AK

Y  Truffle Flavored French Fries ¥1,600
VESAN - K 2 RO ILVYFISA

Assorted Cheese and Dried Fruits ¥3,500
F—XBEOhEHhE RS 7IL—V

b@:’ Assorted Seasonal Pickles ¥1,000
N EmmEOr s ILR

Y’  Dried Tomato and Olive ¥1,200
TN RSy R hEFU—T

0 Green tacos with spring cabbage and fava beans ¥2,200
BEFvRAYVEZSENT)—-YHF IR

Pan Fried Foiegras Truffle sauce ¥4,500
TA70SORIL LJaTVY—2X

Meat Paté with Pickles on the Side ¥4,000
TP IRA—F VBRI T ESHHROED IV

@y Dry-Cured Ham of Tokyo Beef ¥4,500
e BRRE—TDHE/NL

Bread ¥300
YA



VEGAN

VEGAN

[Salad]

Vegetable Garden Salad ¥1,800
RIBZBTIWH—=F555

Dressing (Sherry Vinegar (v) / Lemon Olive (v) / Vegetable (v) / Yuzu)

RLyoyd (yzU—EXRA—/ LEVAIU—-T /| RIZT) / #F)

OAdditional Topping EBilkvE VS Each  ¥1,000
- Smoked Salmon XE—OY—FEV
* Chicken F%v
Bacon RX—1v

Poached Egg and Prosciutto Salad ¥2,500
ENLER—FRIVIDYSH

Green Goddess Salad from Palace Hotel, a Luxury Collection Hotel, San Francisco ¥2,500
JUV—=y - durFX Y35 from B I7>5YI X1

The Green Goddess Salad is a specialty of the Palace Hotel, a Luxury Collection Hotel, San Francisco, which is also a member of the Luxury Collection.

The dressing used for the salad is a secret recipe from the Palace Hotel that was created 100 years ago, and we have been given permission to offer this special menu.
JU—y JuFX - B359EF HRFIERALLKSII1T7U—ILIYa VMR IKET YIS0/ L RRTI
SOIAT7Y—-JLIYaVERTILOBYUAZ1—TT,

YISYCERIBNL Y Y VI ESHS100F[CHE L2/ ARFIMEOL Y ETESNTE D SE. YRFIVCZOMAEASNEFEXZ1—EBBIF LTI,

PALACE HOTEL
SAN FRANCISCO

[Soup]

Minestrone (chicken bouillon, bacon, tomato and other vegetables) ¥1,550
SXAMA-R (FFYTAV. R=OY, ¥ b RIFT))

Soup of the Day ¥1,550
AHOX—TF
Vegetables Soup ¥1,550

BREFTTE>2=RIZTIVR—TF



VEGAN

VEGAN

[Sandwich]

Japanese Kuroge Wagyu Beef Steak Sandwich with Truffle-Flavored French Fries ¥10,000
BEMFXT—FY VR ~MJITRAKDILVYFISAEHRR

¥, |

9

Clubhouse Sandwich with French Fries ¥2,800
DSTNDRYVYRD1svF TJLYFITISAHRR

X Bacon,Chicken,Egg,Tomato,Lettuce,Mustard included

$¥AR—Y - FFY - FF - rY L LIRXR - YXRI—RZFEHLTHEDZEI

[Burger]

Japanese Kuroge Wagyu Beef Burger with Truffle Flavored French Fries ¥4,800
BENMHFN—H— FJATAKOILYFISARR

XA dish with mustard.

KYXI—RZFALTHEDFT,

Vegarden Burger with French Fries ¥3,500
T4 —H—FYN—=H— TLYFISAIHRZ

A grilled tofu patty made from onions, carrots, green beans, chickpeas, and dried shiitake mushrooms,

and served in a bamboo-charcoal bun.

A 100% plant-based hamburger that contains vegetables and a sweet sauce,
and uses a soy-based cheese substitute.

HRONVXC, Z#ZFUFrAOy b 71VTY OLCE
FLHEETHERREIBDONA T+ ERBE LT,
F—XORAICFRZBRROEMEMEL,
BREHCHODDOY — I THED S 100%EIHFKED/NY/NN—H—TT,

[Pizza]
Pizza Margherita ¥2,650
JIvgU—5
Pizza Quattro Formaggi ¥3,000
OrFNOT7 ANV IF
Pizza Marinara ¥2,650
YUFr—5
Pizza Truffle Bismarck ¥5,300

FU2ATDOEXRVYILY



YEGAN

5DGs

SDGs

[Pasta]
(Spaghetti)

Spaghetti Arrabbiata Style With mushroom
PSETV=FRAANRNTYT TEDAD

(Taglia telle)

Genovese of Aori Squid and Green Beans
TAIVA hEAIT DI T I R—F

Tagliatelle with Truffle and Spinach and Bacon, Cream Sauce
AT EEFINABRER—-TOVDODIY—-—LY—X HUT7TFTvlL
2 Can be changed to Penne

MRYRICCEEARTT

Tagliatelle with Beef Bolognese with Mozzarella Cheese
FROAAOR—E EvWY7LSF—XRZ

(Linguine)

Linguine Prosciutto and Asparagus with Lemon Cream Sauce
ENLETIINZODLEYDI—-LY—X

Peperoncino with Sweet Shrimp Tartar and Cod Roe
HRUDIIWIIWEASZ=ZORRAY F—)

Linguine with Yatsushiro Tomato and Sea Urchin Cream
BERODZDU—-—LEBABENKAY DY YT AR
BARNREEBN Y L EFBRAURZSDGSA Z 21—

[Seafood]

Today'’s Fish Cuisine by Chef’s Inspiration
BMOEELDODARBDOREE Y1 TJNDVS5HET

Poiret of Spanish mackerel Beurre Blanc Sauce with Sakura Cherry Shrimp
YOSORIL BRUBFEZT-IWVITSVY—-X

MINATO ~OMAKASE Seafood Plate & Shellfish~
H
Soup de poisson made with fresh fish purchased from contract fishing ports around the country
A masterpiece that contributes to SDGs by using every part

BHOZHRED SEANZFHEREFALZI-TRRIY UHIIT

BUZERT C EHL<ERAT B ETNGEs (CEEMY 3%

¥2,800

¥3,400

¥2,800

¥3,800




[Meat]

Grilled Fuji Chicken with Mustard Sauce ¥4.000
BREEE ELREEANIJIL YRHI-—RY-—-X

Veal Courtlet with Poivre Sauce ¥4,000
FEOI—FLY ks RITTILY—X

Hamburger Steak with Foie gras Rossinistyle, Truffle Sauce ¥4,800
#7005 &xDERN\YNN=-PJoOyy——_H3T ~rJa1T7DVY—2X

Grilled Australian Beef Tenderloin Steak 150g ¥6,000
Sauce (Mustard / Radish / Red Wine)

X Please choose one of the 3 types of sauce above

T—ISUTEFT« LADI UL (1509) =HOEBHR (T

V=2 (¥NRH—=K / SFT1wv¥a [/ KIAV)

Y =% FEBEELDVINHERRULL LT,

Grilled Japanese Beef Sirloin with vegetables 200g ¥8,000
Sauce (Mustard / Radish / Red Wine)

*Please choose one of the 3 types of sauce above

EESY—O1Y (200g) ODFTUIL SHOBEERIT

V=X (NRAI—R - SFTqvya - KIAYV)

XY —2% LEBBELDVWITNHERSRBRT LT,

Grilled Japanese Kuroge Wagyu Beef Tenderloin Steak 150g ¥14,500
Sauce (Mustard / Radish / Red Wine)

X Please choose one of the 3 types of sauce above

EEMNF T LADT UL (1509) ZHIOBFHR L HIC

V=2 (¥RH—=FK / SFT1wv¥a [/ KIAV)

XY —2% FEBELDVWITNHERRVL L0,

[OASIS Signature Plate]

Chef’'s Recommendation Meat Plate (6009) ¥11,000
VITIBIIH=—+TL—k (1,0009) ¥15,000

The dish will take some time to prepare. We hope you do not mind waiting.
KOENZBVWTHSREE LFEFITOTRBEICSRBVZZEET,
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[Dessert]

Precious Bouquet Parfait

FLyvR T KTz

Lavender and Rose-scented Jellies, Yogurt blancmange and

Lemon Sorbet are Added for a Fruity taste.

SRS —PO-FZ3Ja1lL. A—TWEITSUIVIIPLEYYv—Ry L EMNZ.
II—F 1 —BHROLVWEBELHWELEITET,

Basque Cheese Cake from Hotel Maria Cristina
INZ D F—X—=F from Hotel Maria Cristina ol
Please enjoy an authentic taste of Hotel Maria Cristina, The Luxury Collection, LuX by
located in the gourmet town of San Sebastian in Basque region, Spain
ARAY - NROWMHOERDE. YV ENIFv VITE

RTIL ¥IT7 DURFa—F, SOIa7Y—L02aviRTIv] BEOKEOKREHELHLETW

Tiramisu Affogato Style
TASER T IAH—FRRZIALI

Depending on the congestion situation, it may take some time.
XIEROEMERRICLD SREEEBENRSTVET,

Assorted Fruits
JIL—YBRDODEDLE

Gelato of the Day
AEHONOIYTS—h

Assorted macarons
vhOoy (5@)

Lra00

2 TITAA—LREAN

¥3,200

¥2,000

¥2,500

¥3,000

¥1,000

¥2,000



Kids Menu
¥3.,500
SN I TSR

Drink
FU>D

[ Orange or Apple ]
LYY FelE 7y

Soup of the Day
AHORS—I 2

Please choose one main dish
TEREELD—EBBERBVTTTU,

/ 1. Hamburgr Steak 2. Grilled Beef Fillet Steak \
INYIN=T 74 X7—%F
3. White Fish and Deep Fried Shrimp 4 . Grilled Chicken with Vegetables
BAEREBET ST JIUIWFFY (BERZR)
5. Pasta with Tomato Sauce 6 . Cheeseburger
\ Y RY—RISRE F—XN—H— /

No.l~5 with bread.
&2 No.1~5F/ 8w THshxzd,

XA La Carte Each ¥2,500
MENFNTSAIVRTEEXWELRITET

Dessert
FH—

Gelato (Vanilla or Chocolate)
Jr5—k (NZSorFadlL—+)

or

Fruit
ZIL—Y



A la carte

“9? Vegan menu

VEGAN

Assorted Seasonal Pickles ¥1,000
SEHBFROEDILX
Dried Tomato and Olive ¥1,200

RS RYhEFU—T

Truffle Flavored French Fries ¥1,600
FUITRKDODILYFISA

Vegetable Garden Salad ¥1,800
RIZTIWH—-TV9345
Dressing (Sherry Vinegar (v) / Lemon Olive (v) / Vegetable (v) / Yuzu)
LoD (xzV—EXRA—/ LEYVAY=T /| RIBZTI / WF)

Oasis FARM HATAKE ¥2,800
2772 X7 7—1 HATAKE

Green Tacos  with spring cabbage and fava beans ¥2,200
BFvRAYVEEZSENT)—-YHF IR

Vegetables Soup ¥1,550
HHRIZTTE2 2RI TIVR—-TF

Fritters of wild vegetables and greens ¥2,000
REHBEDTY Y

Pizza Marinara ¥2,650
ey YUFr—3
Spaghetti in Arrabbiata Style in mushroom ¥2,800

TPSET—=IRINRTYT4 TDAD

Vegarden Burger with French Fries ¥3,500
Ja—H—FYN—H— TLYFISAARZ

A grilled tofu patty made from onions, carrots, green beans, chickpeas, and dried shiitake mushrooms,
and served in a bamboo-charcoal bun.

A 100% plant-based hamburger that contains vegetables and a sweet sauce,

and uses a soy-based cheese substitute.

PIRONVXZ, AZAVPFrOY b 1V5TY OLZE. FUHETEZREITZBO/NRT 2RI F LT,
F—XORBICFAEZEROBMEMEL, BREECHHOY —ITHEDS100%BYIEERD/N\ Y RA—H—TF,

Grilled jumbo mushrooms Spice-Scented Jus
JvVRYY I AI—LDF =T VREE XINAXE\EZI21

Bamboo Steak Risotto with wakame seaweed Aroma of Mushrooms ¥2,900
FIFOIDODRT—F BEHFEOYYYE KROEODED



