Lunch

Food Allergy Response Policy
BY7 LILF—XBRY > —

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

3. If it would be difficult to provide safe food and beverages to a guest, we may decline to provide service to that guest.

Information
Please be advised that occasionally menu items change based on availability on the market.
Price includes consumption tax. An additional 15% will be added for service charge.

Please ask your server if you have any questions about the ingredients, such as production source/area.
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Hawaiian Lunch Course
NIDAT7YSFI—X
1 BT E per person ¥7,000
SB3TF members ¥6,600

Hawaiian Salmon Lomi Lomi, Oasis Style
PESREMAOIRES | = el s
Soup
=7

Main Dish
ALY Ta4va
Please choose one main dish.

1@ BBV,

Dessert
FH— k

Coffee or Tea
d—k— F72E IR

[Pasta]

Portobella Mushroom Pesto Pasta
R—AIRSRIKIRS

Hawaiian Lunch Course
with Pasta

RRABIF[NDTA 7SV FIA—R
18T X per person ¥8,500
KRBT X members ¥8,000

Hawaiian Salmon Lomi Lomi, Oasis Style
Bt~/ DO =[O0= A 78|

Soup
2=

Portobella Mushroom Pesto Pasta
R—IRSRIKIIRHA

Main Dish
XAYT4vIa
Please choose one main dish.

1@ BBV,

Dessert
TH—k

Coffee or Tea
d—kb— F2E IR

Linguine with Sea Urchin Cream and Yatsushiro Tomatoes + ¥800
Using sustainably sourced non-standard tomatoes from Yatsushiro, Kumamoto.

BEROD D) —LEBRKENARERY DY VT X

EARBNREDOHBHN bV ~ZEM,

Tagliatelle with Beef Bolognese, Served with Mozzarella Cheese
SARAOR—TEDIVT7TYL FTYYFPLSF—IRZ

[Plant Based)

Baked Jumbo Mushroom with Spice-Sceted Jus

L TwYRYvYaAl— LA —TVEE XSAREZVa



[Fish]

., Roasted Lobster Azure Style

+ ¥1,500

A7 X5 —MA—X k Azure Style

- Royal Hawaiian Poke Bowl(Limited Quantity)
O VILN\D A 7 ViRTIRDIL(BERE)

Seasonal Fresh Fish Dish

HitnEEAL D ARHOERIE
[Meat]

Pan-seared Okinawan Agu Pork with Charcutiére Sauce

HFBREELHCC—BKORIL YvIbFaF7sI—ILY—X

(%> Pineapple BBQ Chicken Wings
IRA4FvFILBBQ FFV DT

Hamburger Steak with Foie gras Rossini Style, Truffle Sauce
D705 EOERNYAN-TJ0OOY Y- T U1 TDY—2R

Grilled Australian Beef Tenderloin Steak 120g with Vegetables

+ ¥2,000

Please choose a sauce from the options below.

Radish Sauce / Mustard Sauce / Red Wine Sauce
Z—ARSUTEGE T« LADGTYIL (120g) SHOHFHEH(C
V—ZETRLDERVLETL,

S7T4vYaVY—R /| YNAI—RY—-X /| FIAVIYI—-X

Grilled Japanese Beef Sirloin 200g with Vegetables

+ ¥4,500

Please choose a sauce from the options below.

Radish Sauce / Mustard Sauce / Red Wine Sauce
EELY—0O<Y (200g) DTV ZHOFFHEEH(C
V—ZETRLDERVLLETL,

ST4vYaVY—X /| YAI—RY—-X /| FIAIYI—-X

Grilled Japanese Kuroge Wagyu Beef Tenderloin Steak 120g with Vegetables

+ ¥9,000

Please choose a sauce from the options below.

Radish Sauce / Mustard Sauce / Red Wine Sauce
BEENF T« LRDT UL (120g) ZEOFFREH(C
V—RETREIDBERULZET L,

S7T4vYaVY—X /| YNAI—RY—-X /| FIAIYI—-X



Japanese Beef Steak Course
2F—F0—2
1%&% perperson ¥12,000
f8c% members ¥11200

Vegetables Garden Salad
RIZTWA—-FTIYS5

Soup of the Day
=P S

Japanese Beef Sirloin Steak (200g) with Radish Sauce
EE4Y—O40YX7—F (200g) 57rv¥a1Y—2X

or &zl&

Japanese Wagyu Beef Tenderloin (1509) + ¥6,500
Please choose one sauce.
Radish Sauce / Mustard Sauce / Red Wine Sauce
BEMNFT « L X7—F (1509)
V—EHRVLESTL,
STFq4wYaVY—R /| YNAF—=RY—-X / FIT14VY—2X

Please ask our staff if you would like to upsize.

YA X7y PCHLEDBERBEASTRIIZS L,

Please choose one side dish. Additional side dishes are available for ¥500 each.

A RTrvI1Z—@EBUOKETL, BIMEE¥500CTEDET,

@ Sautéed Spinach @ French Fries
FEFS5SNABEDODNY -V F— JLYFITISA

® Mashed Potatoes @ Mixed Vegetables
RFrrEa1—L SO RRIZT)

Dessert of the Day
AROFH — ~

Coffee or Tea

d—b— & IR



Garden Lunch

1%&% perperson ¥5,500
fBc& members ¥5 200

Vegetable Garden Salad and Petit-soup
EOBEON—FT935ET74 =7

Please choose your main dish

XAVT vy 1E—@REBEVLIETL,

@ Soup of the Pasta
NEIOYAP &,

, @ Linguine with Rich Sea Urchin Cream and Yatsushiro Tomatoes

+ ¥800

Using sustainably sourced non-standard tomatoes from Yatsushiro, Kumamoto.

BEGEOZOY-—LEBARNRERY DU YT AR
SRR N\REDRESN b S EER,

® Tagliatelle with Beef Bolognese, Served with Mozzarella Cheese
HARROR—EDIVT7TFYvL EVYT7LSIF—IRZ

@ Grilled Fuji Chicken with Smoked Paprika and Lilikoi Sauce
EXTOBRNTVIL XE=UNRFTUAEYYVIACY—X

(® Seasonal Fresh Fish Dish
SHnERE L D ARHORRIE
Dessert of the Day

AROTT— k

Coffee or Tea

O—b— & I



Weekday's Lunch

FHRES VF

1% perperson ¥4,000
283F members ¥3,800

Vegetable Garden Salad and Petit-soup
EOBEON—FT 8935 T714 -7

Please choose one Main dish

XA VT vy 1Em—@mERULLIZET U,

@ Today's Pasta
ABHD/ARY

5 @ Linguine with Rich Sea Urchin Cream and Yatsushiro Tomatoes

+ ¥800

Using sustainably sourced non-standard tomatoes from Yatsushiro, Kumamoto.

BEROZOU-—LEEBRRBNRELY DY YT AR
SRR N\REDRIEN b 7 ~ 2 A,

©) Tagliatelle with Beef Bolognese, Served with Mozzarella Cheese
SARAOR—TEDIVTTYL FTYYFPLSF—IRZ

@ Grilled Fuji Chicken with Smoked Paprika and Lilikoi Sauce
BETOBROIVIN RE-ONRTIHEYIICIY—X

(® Seasonal Fresh Fish Dish

+ ¥800

BiDMRE L D ARHDOREEE

Coffee or Tea

d—kb— el IR



VEGAN

A la carte
Truffle menu

Pizza Truffle Bismarck
U2 TOEXRYILD

Tagliatelle with Truffle and Spinach, Cream Sauce

FUATEEFSISNAEDD ) —LY—X FUFPFvL

Ravioli with Porcini Mushrooms and Truffle QOil

RWVF—ZEHOST«AY hU1TF1IVERIC

Risotto with Truffle, Bacon and Mushrooms
JaJEeER—OEVYYIYAI—LDYYV WY

Truffle Flavored French Fries

FUATERKDILYFISA

¥5,300

¥5,000

¥3,800

¥5,000

¥2,100



A la carte
Oasis Garden Recommended menu

Linguine Sea Urchin Cream and Tomato from Yatsushiro ¥3,800
Using sustainably sourced non-standard tomatoes from Yatsushiro, Kumamoto.
BEROZOY—LEBRKENRENY DY VT AR

BEARBNLENRIBN LV ~zER,

Cold Capellini with Caviar, Sea Urchin and Sweet Shrimp, Gazpacho Sauce ¥5,000
FrE7 D - HRUOBEODYRI)—-Z AX/IFaV—X

Seasonal Pan-Seared White Fish with a Rich Soupe de Poisson ¥4,800
BMOEELD ABRORIL RNOEHDHET ofc X—TFRRITYIMEILT

Japanese Kuroge Wagyu Beef Steak Sandwich with Truffle-Flavored French Fries ¥10,000
Mustard included

BEENMFIT—FY VR FJ2TRAKDILYFISARZ

Y5 —R%=ER,

Grilled Japanese Kuroge Wagyu Beef Tenderloin Steak 150g with Vegetables ¥17,500
Please choose a sauce.

Radish Sauce / Mustard Sauce / Red Wine Sauce

BEENG T LADTYIL (1509) SHOBFREH(C

V—EHBRULLIZET0,

S74vYaAY—R /| NRAI—RY—=X [/ KIAIY—2

Foiegras Sandwich ¥6,380
TJF7ITSHYUR

This legendary dish from the Showa era was once served to esteemed guests from Japan and abroad

at the prestigious Akasaka Prince Hotel, a place that captured the admiration of many. With its rich flavor

and deep aroma, this dish received high praise from diners andbecame a beloved taste that left a lasting impression.
This fimeless creation brings the elegance and splendor of that era into the present day.

B0, BRADEZEEZLZ. Z<DARDENEEDZIRRTY ¥ ZRT IVOIREHRIE—&.
RBDHBEDNEEDF, —BERRESENSNEVNEFTN, RKEINTEFFH L,

LEOFELEZ, RAEZE—MTI,

Ahi Katsu Sand ¥5,000
AV IR



VEGAN

N7

VEGAN

[Salad]

Vegetable Garden Salad ¥1,800
Dressing (Sherry Vinegar (v) / Lemon Olive (v) / Vegetable (v) / Yuzu)

RNIZTIWH—-FTV935

FLyI YO (xU—EXRA—=(v) / LEYZAI=T(v) / RIBZTIL(v) / #F)

Additional Topping EmMmrcvEYS Each && ¥1,000
- Smoked Salmon  AE-DOY—FEY

- Chicken cFFY

* Bacon - NR=13V

Poached Egg and Prosciutto Salad ¥2,800

ENLER—FRIVvIDTSS

Green Goddess Salad from Palace Hotel, a Luxury Collection Hotel, San Francisco ¥2,800
U=y - AvTX - Y355 ~4yI50 9 200BMARTIVED~

Founded in 1875, the Palace Hotel is an iconic landmark of San Francisco and, like our hotel,

a member of The Luxury Collection.This traditional salad, long cherished as one of the hotel’s signature dishes,

is recreated here with special permission using its secret dressing recipe.

Enjoy a refined and distinctive flavor imbued with history and elegance.

1875FRI%E. YRFIERULK ST IaF7Y—-aLIyay - RFIcREER, XEY YISV Y XOAEKKRT B
RLRIRTID) o BRKBEINTER (L RARFTIV) BIHROY S5 %, [FRILGHTDE &

MO L VELCLBRLY Y Y ITBRLE L, BREERENREDKHEDOWESELHLIZETL,

¥/

i

PALACE HOTEL
SAN FRANCISCO

[Soup]

Minestrone (chicken bouillon, bacon, tomato and other vegetables) ¥1,550

EXRAMA—XR (FFYT13AY R=TY, k¥~ RIFT))

Soup of the Day ¥1,550
AEHDODX—ZF
Vegetable Soup ¥1,550

BRETTHERIFTT W=



V7

VEGAN

VEGAN

VEGAN

A la carte

[Appetizer]

Smoked Salmon with Cream Cheese and Salad

Y—EVOBRBIE—T DU—LF-XEYSIRZ

Truffle Flavored French Fries

FUATRAKDILYFISA

Assorted Cheese and Dried Fruits
F—IXEOEHLE FS1T7ILb—Y

Assorted Seasonal Pickles

FMFHROE T IV R

Dried Tomato and Olives

RS hvhedU—T

Breads
AR

¥3,800

¥2,100

¥3,500

¥1,000

¥1,500

¥500



[Sandwich]

Japanese Kuroge Wagyu Beef Steak Sandwich with Truffle-Flavored French Fries
Mustard included.

BENFRT—FY IR ~KNJITRAKDILIYFISARZ

Y5 —R%E[EA,

Clubhouse Sandwich with French Fries

Bacon, Chicken, Egg, Tomato, Lettuce, Mustard included.
DSTNDRYVYRDovF TLIYFITSARZ
NR=Y - FFxY - FF - ~Y b+ LR - YRX5—R%EFEH,

“, Ahi Katsu Sand

VEGAN

TeAVvHUR

[Burger)

Japanese Kuroge Wagyu Beef Burger with Truffle Flavored French Fries
Mustard, Bacon included.

EENMFN—H— FVATREAKDILYFISAHRZ

Y2 =R R=OVE[FEH,

Vegarden Burger with French Fries

To—H—FTIN—-H— TLIYFISAHKZ

A grilled tofu patty made from onions, carrots, green beans, chickpeas, and dried shiitake
and served in a bamboo charcoal buns. A 100% plant-based hamburger that

contains vegetables and a sweet sauce, and uses a soy-based cheese substitute.
MIRONVZCAZA Y, FvOv b 1VTY OLTE. FUBBREE@RDIAAR
BREEBEBONRT 1 ZRHFE LR, F—XDRDDICKEEROBMZFERL.
BREZCHDDY — I ERZZ100%EYBERD/N\N Y- —TTF,

¥10,000

¥3,300

¥5,000

¥5,800

¥3,800



[Pasta]

Spaghetti Arrabbiata-Style with Mushrooms ¥3,000
VSET—SRINNT VT4 EDAD

Tagliatelle with Truffle and Spinach in Cream Sauce ¥5,000
AT EESNABDD ) —LY—X BUTPFvlL

Tagliatelle Beef Bolognese with Mozzarella Cheese ¥3,000
FAROR—EDIIVT7TvL EVYFPLSIF—IRZ

e Portobella Mushroom Pesto Pasta ¥3,200
R—IRSRIKIIRH

Linguine with Rich Sea Urchin Cream and Yatsushiro Tomatoes ¥3,800
Using sustainably sourced non-standard tomatoes from Yatsushiro, Kumamoto.
REGODZOY—LEBRENRERY DU YT AR

BEARNEDHEEN LV ~Z (R,

Cold Capellini with Caviar, Sea Urchin and Sweet Shrimp, Gazpacho Sauce ¥5,000
FrET7 - D - HRUOBBEHOYRI)—-Z FR/IAFaV—X

Ravioli with Porcini Mushrooms and Truffle Qil ¥3,800
RIVF—ZBEDOST«AY bUaTJF1IERIC



VEGAN

[Pizza]

Pizza Margherita
YIgu—5

Pizza Quattro Formaggi
o7 RATAILNYYY

Pizza Marinara

TUF—3

Pizza Truffle Bismarck
U2 TOEXYILD

[Seafood]

Seasonal Fresh Fish Dish

BiDRE L D ARHDOREEE

 Roasted Lobster Azure Style

A7 XS —MA—X k Azure Style

Seasonal Pan-Seared White Fish with a Rich Soupe de Poisson

BHOEELD BERORTL RNOEHFNET o2fc X—TFTRRITY LT

¥3,200

¥3,800

¥3,000

¥5,300

¥4,200

¥5,700

¥4,800



[Meat]

Grilled Fuji Chicken with Mustard Sauce ¥4,300
BEEE EL0OBEEARADT VI YXAI—RKRY—X

> Pineapple BBQ Chicken Wings ¥4,800
RA4FTvTILBBQ FF VoI

Hamburger Steak with Foie gras Rossini Style, Truffle Sauce ¥4,800
JAF705&QEN\YNN—-00OYvY—_{4YT ~J21TDOY—X

Grilled Australian Beef Tenderloin Steak 150g with Seasonal Vegetables ¥8,000
Please choose one sauce.

Radish Sauce / Mustard Sauce / Red Wine Sauce

=S UTESET« LADOTYIL (150g) SHOBHREH(C

V—EBRULLIES L,

STFq4wYaVY—R /| NAF—=RY—-X / FIT14VY—2X

Grilled Japanese Beef Sirloin 200g with Seasonal Vegetables ¥9,500
Please choose one sauce.

Radish Sauce / Mustard Sauce / Red Wine Sauce
EEFY—O1>0DT )L (200g9) EIOEFR EHIC

Y —XEBBROLLIES L,

STA4vYa1Y—R / ¥YAI—RY—X / FKIAVY—2X

Grilled Japanese Kuroge Wagyu Beef Tenderloin Steak 150g with Seasonal Vegetables ¥17,500
Please choose one sauce.

Radish Sauce / Mustard Sauce / Red Wine Sauce

BEENF T« LRADTYIL (1509) SHOBREH(C

V—REBBEVPLLZS L,

STa4vYaAY—R /| NAI—RY—X / FTIAVY—-2X

[OASIS Signature Plate]

Chef’'s Recommendation Meat Plate (6009) ¥14,000
The dish will take some time to prepare. Thank you for your understanding. (1,000g) ¥23,000
JITJHEIIH=—+TL—h

CANZBWTHSBEZT EFE TR, CEREFITOREEBEZVWEREEE T,



[Dessert]

Basque Cheese Cake from Hotel Maria Cristina

NROF—=ZT—=F from KT ¥UT7 DYRFT1—F

Please enjoy an authentic taste of Hotel Maria Cristina, The Luxury Collection,
located in the gourmet town of San Sebastian in Basque region, Spain
ARAY - NAOWMBADERDE. YV ENIFvUI(LTE

(RTIW YU DYRFTw—F, SOIa7YU-L 53 vRTIL) BEED
KBDKREHELHLLET L,

I.l'_‘;uerJ-'Y
Tiramisu Affogato Style
Depending on the congestion situation, it may take some time.
TATSERXR TPIAH—ERXIA)
EROEMHKRIC LD BREZEEBENRSSTVET,

Vegan Petit Fours (Lime, Blackcurrant, Mango)

Ta—HY T5147-I(ZAL - AIR-Yrd—)

Assorted Fruits

ZI—VEDLEDE

Gelato of the Day
AEHODITS— b

Assorted Macarons 5 pieces - Amaou Strawberry / Citron / Pistachio/ Chocolate / Vanilla

NAOVSE(SESS - vhAY - EXSFA - v3q5 - NZ3T)

% Pink Palace Pancakes Serving Hours : 8:00 a.m. - 9:30 p.m.

EVOIL RN —F TiREERT - 8:00 a.m. - 9:30 p.m.

¥2,500

¥2,800

¥1,200

¥3,000

¥1,000

¥2,000

¥3,200



Kids Menu

¥4,000
Ages 12 and under
INFAE LU &R
Free-Flowing Beverages Jy—J0—
Orange / Apple FLVI ) 7y
Soup of the Day AHORY -2
Main Dish X4V Fa4wva
Please choose one main dish TEHELD—RESEUCT I,
@D Hamburger Steak @D NYIN=T

@ Grilled Beef Fillet Steak
® White Fish and Deep Fried Shrimp
@ Grilled Chicken

® Pasta with Tomato Sauce
(Bacon & Mushrooms) with Bread

® Cheeseburger with French fries
®~@ Served with hot vegetables,

French fries, and bread.

All items are available a la carte. Each ¥2,500

Dessert

Please choose one Dessert
¢ Vanilla Gelato
¢ Chocolate Gelato

¢ Fruits

Q4T LRAFT—F
G HBRLEEISA
@ JIUINFFY

B® RYERY—X/INRI(R—OV&EDI)
IRV DNWTHEDET,
® F—XN—H— TLYFITISAHKZ

DO~@IFTEHFH - JLVYFISA - 1AVBRD2WTEhFT,
FNFNTSHAIWLTEEXW R FE T,

BE ¥2,500

FH -k
TERELED—BRBBEOLZETU,

e NZS5:PxI5—F
o Fadl_ |k Bt Sk

o JIL—Y



A la carte

A
v
o7

\

Vegan menu

VEGAN

Assorted Seasonal Pickles

SHBFROEDTILR

Dried Tomato and Olive

RSAhYheEFU—T

Truffle Flavored French Fries

FUATERKDILYFISA

Vegetable Garden Salad

Dressing (Sherry Vinegar/ Lemon Olive/ Vegetable)
RIZTWA-F VY5

FLyovd (vzU—EXRA—/ LEVAU-T/ RIHT))

OASIS FARM HATAKE

Hummus / Carob Crumble / Vegetables
27X - T 7—L HATAKE
TLZ - FvATEDOS VT - BE

Wild Rice and Quinoa Croquettes
TALIVESAREFITOOOT Y ~

Vegetables Soup
BXRIZTTE21ERI I TR =T

Grilled Zucchini with Truffle and Eggplant Bolognese
AYvF—ZOTUII ~Y1TRKEMFOROR—EMLILT

Pizza Marinara

Y- vUF—3>

Spaghetti Arrabbiata-Style with Mushrooms
PSET=SRAXITYVTa TEOAD

Vegarden Burger with French Fries

T4 —H—FTYN—H— TLYFISARZ

A grilled tofu patty made from onions, carrots, green beans, chickpeas, and dried shiitake mushrooms,
and served in a bamboo charcoal buns. A 100% plant-based hamburger that

contains vegetables and a sweet sauce, and uses a soy-based cheese substitute.
MIRONVZCAZAVPFvOY b A VTV, OLCE, FUBBREERDRAAR
BEIBONT+ZRIEUlze F—XOHDD [CKERROBMZEFEAL.

BREZICHODY —IERZ100%EMERD/N\NYN—H—TT,

Baked jumbo mushrooms Spice-Scented Jus
JvIYRY YD AI—LDF—-TVEE ANRAXE\EDI2

Vegan Petit Fours (Lime, Blackcurrant, Mango)

T4 —HBY TF4T7=I(ZAML-AIYR-YVd—)

¥1,000

¥1,500

¥2,100

¥1,800

¥2,800

¥2,200

¥1,550

¥2,800

¥3,000

¥3,000

¥3,800

¥3,200

¥1,200



