Lunch

Food Allergy Response Policy
BY7 LIVFE—RIGRY 2 —

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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Q?? Vegetarian & Vegan Friendly
RIZYTY - T —AUNG
VEGAN
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We offer the flavars of hotles from all over the world that are members of marriott intrenational’s luxury collection.
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PRIX FIXE LUNCH
5 dishes

18 Z per person ¥8,500
SB3 % members ¥8,000

Amberjack Tartare
AVIRFDOIILE IV

Please choose one Soup
2—TETRBEIDERULLZETW

Please choose one Pasta(half-size)
IRZBF(N=TH14 )& G BBRELL L)

Please choose one Main dish
AAYTyYa% G RS0

Please choose one dessert
TH—rZ1@REBOLLEZTL

Coffee or Tea
O—kb— Freld I

PRIX FIXE LUNCH
4 dishes

1% & per person ¥7,000
2ETF members ¥6,600

Amberjack Tartare
HYIRFDIILIIL
or

Please choose one Soup
A—TETRLIDERULZTV

Please choose one Pasta(half-size)
IRZB(N=TH14 )& 1. BRBUOZTW

Please choose one Main dish
AAVTFT4vYaE1H BBECCET WL

Please choose one dessert
FH—-—rE1REBULLETWV

Coffee or Tea
d—kb— F2E IR

[Soup]

Soup of the Day
KEHOR—T

Vegetables Soup

BREFTTHE21eRII TR =T

YEGAN

[Pasta]

I Classic Spaghetti with Lobster, Mozzarella and Basil from Excelsior Hotel Gallia
DSy ORINTyvT OTRI—ETYYPLSF—IENII
from TOCIVIA—=IVKRFTIL - HUT

s Classic Spaghetti with Lobster, Mozzarella and Basil from Excelsior Hotel Gallia
o PV IOET=HIRINT VT4 EDIAD



[Main Dishes]

Baked Jumbo Mushroom with Spice-Sceted Jus
Jv RV YD AI—LF—TVEE XINAMXEFE3J2

Grilled Shizuoka Fuji Chicken Thigh with Horseradish Sauce
BHEBE ELOREERDITUIL LITA—ILY—2X

Vegarden Burger with French Fries
J4—H—FTYN—H— TLYFISAIRZ

., Garlic Shrimp Mai Tai Bar Style from The Royal Hawaiian
YOXva7 val)yFrom QA1 VILNDT A7

CHEEK TERRINE with Creamy potato from Hotel Maria Cristina

s Terrine of Slow-Braised Beef Cheek, Demi-Glace Sauce and Potato Purée
s F— 0 F U= VY ART R from RFILTUFHUIT 1« —F

E5NEEFFEROTY—XCTZISR RFFE1-LERZITVET,

Seasonal Fresh Fish Dish
itnEEAL D ARKHOERIE

Hamburger Steak with Foie gras Rossini Style, Truffle Sauce

JF705&OBRN\YAN-00OOYY—2{43T U2 TDY—2X

Pizza Truffle Bismarck
U2 TOEXRYILD

Grilled Australian Beef Tenderloin Steak 100g with Vegetables
Radish Sauce

FT—ARSUTES T« LADTYIL (100g) BEFFEHE(C
SFa4wvyayY—2R

Grilled Japanese Beef Sirloin 100g with Vegetables
Radish Sauce

EE4Y—0O-> (100g) DT UL EBEREHIC
S7TavyaivY—2

Grilled Japanese Wagyu Beef Tenderloin Steak 80g with Vegetables

Radish Sauce
MET7 LADGTYIL (80g) BEREHIC
SFa4wvyayY—2R

[Desserts]

J‘—Basque Cheese Cake from Hotel Maria Cristina

m——/\ XD F—ZXH5—% from R"FI YUT DYRFo—F

Vegan Dessert
Yo —AVFH— b

Kyoho Grape and Fig Combination
EEgEEWEL<DOAYER—Y 3 Y

¥500

¥800

¥900

¥1,000

¥1,200

¥3,000



PRIX FIXE LUNCH
3 dishes

1% £ per person ¥5,500
SE3F members ¥5,200

Amberjack Tartare
HYIRFDIILI IV
or

Please choose one Soup
PPFERRA-—TE=HERULLLEETL

Please choose one Pasta or one Main dish
PRI RIFREAA YT v I 1ZHROLLETL

Please choose one dessert
PHEHRTH - FEEBOCETWV

Coffee or Tea
O—kb— 2 IR

[Soup]

Soup of the Day
AKHOX—

A

s Vegetables Soup
o, FBEETTES RIS TR~

[Pasta]

PRIX FIXE LUNCH
2 dishes

Weekday's / FHIEE
1% per person ¥4,000
SB3F members ¥3,800

Amberjack Tartare
AYIRFDIILE I
or

Please choose one Soup
BPFEHRI-—TEHRUL LTV

Please choose one Pasta or one Main dish
BRERNRRIFREACYT 1y Y IEBRU LT

Coffee or Tea
d—b— 213 {IR

Tagliatelle with Beef Bolognese, Served with Mozzarella Cheese
FAROR—EDIITTYL FEYvYFPLSIF—IRZ

Classic Spaghetti with Lobster, Mozzarella and Basil from Excelsior Hotel Gallia
I I DI ORINTYT OTRI—ETYYF7LSF—XENII
from TOCIVIA—=ILIRTIL - HIT

Qlfj Spaghetti Arrabbiata-style with Mushrooms
v POET=FRARIT VT4 EDAD

Ravioli with Porcini Mushrooms and Truffle Oil + ¥300
RIVF—ZHEDST«Z") bYU1TF1IbEH(IC
Tagliatelle with Truffle and Spinach in Cream Sauce + ¥600
AT EEFISNABDD ) —LY—X UTPFvL

»  Linguine with Sea Urchin Cream and Yatsushiro Tomatoes + ¥600

QYQ Using sustainably sourced non-standard tomatoes from Yatsushiro, Kumamoto.
s BEBRODZO)—LEBRE\REMY DUV TR
EAENREDOHREN Y ~E[HH,



[Main Dishes])

@ Baked Jumbo Mushroom with Spice-Sceted Jus
VEGAN :J“’V yl—.ﬁ? “J:J:L)IJ—.L\Z'—j\‘Jﬁ% Z/%{Zé%y“l

Grilled Shizuoka Fuji Chicken Thigh with Horseradish Sauce
HERE ELOBRETEAODITUIL LITA—ILY—X

@ Vegarden Burger with French Fries
VEGAN 'j“‘l’ _73“_7_:)/\{_7]“_ 7 I./ \/9:7 5’(5?]%2.

., Garlic Shrimp Mai Tai Bar Style from The Royal Hawaiian
YoXvay7 a7 from O1VILNDT AT

CHEEK TERRINE with Creamy potato from Hotel Maria Cristina
Terrine of Slow-Braised Beef Cheek, Demi-Glace Sauce and Potato Purée
F—OFY—=X Y¥vIaRThk from RFIVYIUTDYRFT1—F
FS5NKEBRFEFFADT)—XICTZISR, RFLE21—-—LERITVET,

Seasonal Fresh Fish Dish + ¥500
itnEAEL D ARKHOERIE

Hamburger Steak with Foie gras Rossini Style, Truffle Sauce + ¥800
J#70cEOEN\IYNN-JoOy Yy —_43T rJ21TDVY—X

Pizza Truffle Bismarck + ¥900
kU1 TOEXYILD

Grilled Australian Beef Tenderloin Steak 100g with Vegetables + ¥1,000
Rddish Saouce

Z—XSUTEF T« LARDGI )L (100g) BEFFEEH(C

STq4vyaiY—2X

Grilled Japanese Beef Sirloin 100g with Vegetables + ¥1200
Radish Sauce

EE4FY—0O-> (100g) DT VUL BEFEEH(C

STFTq4wyavV—2

Grilled Japanese Wagyu Beef Tenderloin Steak 80g with Vegetables + ¥3,000
Radish Sauce

MET«LADGITYIL (80g) BEREHIC

ST4vyaiv—2X

[Desserts]

E Basque Cheese Cake from Hotel Maria Cristina
N\ 2D F—XT—F from R"FIL YU DYRFTo—F

<, Vegan Dessert
VEGAN 'j“’r _ﬁ\y;\ﬂ‘_ '\

Kyoho Grape and Fig Combination
ElgEWEL< DAY ER—Y 3 Y



Japanese Beef Steak Course
RF—F0—2
1%z% perperson ¥12 000
f8cx members ¥11 200

Vegetables Garden Salad
RIZTIWH—-TV89345

Soup of the Day
AKHDODZX—TF

Japanese Beef Sirloin Steak (200g) with Radish Sauce
EE4Y—-—O+04YXF—F (200g) 2T rv¥aiyY—2X

or &7z(&

Japanese Wagyu Beef Tenderloin (1509) + ¥6,500
Please choose one sauce.
Radish Sauce / Mustard Sauce / Red Wine Sauce
MHFET L XF7—F (150g)
V—REHBULLLESTV,
STq4wvYa1V—R /| NAH—=KRY—-X [/ KIT14IY—2X

Please ask our staff if you would like to upsize.
YA X7y TCHEDBEFREANETRIZT L,

Please choose one side dish. Additional side dishes are available for ¥500 each.
A RTFTrvI1Z—REBUOKIZTV, BIMIEFE¥500CTEDFT,

@ Sautéed Spinach @ French Fries
F5NAEDNI—YVYFT— JLYFTIo>A4

(® Mashed Potatoes @ Mixed Vegetables
RFrEa1—L SwHIRRIZT)

Dessert of the Day
AEDFH— k

Coffee or Tea
d—kb— FzF I8



A la carte
Truffle menu

Pizza Truffle Bismarck
U2 TOEXVILD

Tagliatelle with Truffle and Spinach, Cream Sauce
FUITJEERISNAEDD ) —LY—X FUTPTvlL

Ravioli with Porcini Mushrooms and Truffle Oil
RIVF—ZEDST«AY rUaT7Fd1IbETHIC

Risotto with Truffle, Bacon and Mushrooms
kU1 T7ER—OAVEVYYIAI—LDYY Y

(. Truffle Flavored French Fries
vican N ATRAKDILVYFITISA

¥5,300

¥5,000

¥3,800

¥5,000

¥2,100



A la carte
Oasis Garden Recommended menu

QQ/) Linguine Sea Urchin Cream and Tomato from Yatsushiro ¥3,800
Using sustainably sourced non-standard tomatoes from Yatsushiro, Kumamoto.

BEGODZOY—LEBREBNRKELNY DY VTR

EARBNREOCHEBN SV S EEH,

SDGs

Pan-Seared White Fish with Signature Bouillabaisse ¥4,800
gio@EELD ABRAORIL A7 IRA—FVTA1VR-2X

Gallery's Kobe Beef Burger with Truffle-Flavored French Fries ¥8,800
200g Beef Patty, Lettuce, Tomato, Gruyere Cheese, and Onion Sauce included.

MRE—TJFvSU—N—H— FJ2ATRAKDILYFISAHRZ

/35200g - LAZ - k¥ k- HUAAI—)LF—X - A4 VY — &G,

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

MEXT—FY VR FJATRKOILVYFISARR

Y5 —R%&fEA,

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

Radish Sauce / Mustard Sauce / Red Wine Sauce

MET« LADT VIV (150g) BEREHIC

V—REHBRULLLEST L,

T4 vYIY—R /| YRAI—=RY—=X /| KTIAVIY—-2X

-~ Foiegras Sandwich ¥6,380

W
) TxTISHUR
== 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 timeless creation brings the elegance and splendor of that era into the present day.|
BRI, ERAOERZNZ. Z<DODARDENEESHRIRT ) ¥ RTIVOIGEIG—.
RIDHBEFEDVNEED(E. —BBRAZSENSNGEVEFIN, R<BIhTETF LR,
LEFDEPETE, BRICIEZ3—ITY,
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A la carte

[Appetizer]

Smoked Salmon with Cream Cheese and Salad
H—FEVOBRRIET—YU DU—LF—XEYSTHZ

Truffle Flavored French Fries
cUaATDREKODILYFITISA

Assorted Cheese and Dried Fruits
F—IXEOEHLE FS1T7ILb—Y

Assorted Pickles
BFEOEDUILR

Dried Tomato and Olives
RS kY hEFU—-T

Breads
ADY

¥3,800

¥2,100

¥3,500

¥1,000

¥1,500

¥500



VEGAN

\"Z

[Salad]

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

RNIZTIWH—FTI5S5

RLyoyd (xzU—EXRA—=(v) / LEYFYU=T(v) / RIBZT)u(v) / #F)

Additional Topping BMkvEYS Each &R&E ¥1,000
+ Smoked Salmon  AE=DOY—FEY

* Chicken CFFY

- Bacon KA S

Poached Egg and Prosciutto Salad ¥2,800

ENLER=—FRIvVvIDYSS

Green Goddess Salad from Palace Hotel, a Luxury Collection Hotel, San Francisco ¥2,800
JYU—=y - JuFR Y35 ~5rI5ry2002MKRTILED~

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.

1875FRIE. YRFTIERULK ST Ia7Y—-aL Y3y - RFcREER. KEBY YISV XOERERTS
(USLRRTI) o« BRLKEBEINTER (ILARTIV) EHROY ST &, FRIGHIDE &

WEOL VEICLBRLYy Y YITBRLFE U, BREFFENREDIHRDWESLRELHLZE L,

PALACE HOTEL
SAN FRANCISCO

[Soup]

Minestrone (chicken bouillon, bacon, tomato and other vegetables) ¥1,550
ESXIAMA—XR (FFYTq3V. "=V, kY k. RIBHT))

Soup of the Day ¥1,550
KHOX—F
Vegetable Soup ¥1,550

vy BRETTE> RIS TIR—TF



VEGAN

[Sandwich]

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

NEXT—FY VR RJATJRAKDODILIYFISARZ

Y5 —R &R,

Clubhouse Sandwich with French Fries

Bacon, Chicken, Egg, Tomato, Lettuce, Mustard included.
DSTNDRYYRDawvF TJLIYFITSARZ
R=AY - FFY - FF- ¥ b LIX - YXI—-FZFHH,

[Burger)

Gallery's Kobe Beef Burger with Truffle-Flavored French Fries

200g Beef Patty, Lettuce, Tomato, Gruyére Cheese, and Onion Sauce included.
BWRE—TJFvSU—N—H— MJaAaTRKDILVFISAHRZ
J37200g LR bXY b OYaAI—)VF—X - AZA VY —R%EFER,

Vegarden Burger with French Fries
T —H—FIN—=H— TLIYFITSAHRZ

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.
MRONVZCAZAY FvAv b 1VT Y, OKCE. FUHEREZEBEDIAATR
BRETBEBDON T EZEBE UTzo F—XDRDDICKERHFOEMEFERL.
BREECHDDY — I ERZZI00%EYIBEED/\N Y IN—H—TT,

¥10,000

¥3,300

¥8,800

¥3,800



[Pasta]

Spaghetti Arrabbiata-Style with Mushrooms ¥3,000
oy POSET—9RARNRT YT EDTAD

Tagliatelle with Truffle and Spinach in Cream Sauce ¥5,000
FUATEFRINARDD J—LY—X 5UT7FvlL

Tagliatelle Beef Bolognese with Mozzarella Cheese ¥3,000
HFARROR—EDIV 7Tyl EYYFPLSF—IRZ

I Classic Spaghetti with Lobster, Mozzarella and Basil from Excelsior Hotel Gallia ¥3,800
DSV HORNRTwvTF QTR —ETYYFZLSF—XENII
from TOECILIA—IVIRFIL - HUT

QQO Linguine with Rich Sea Urchin Cream and Yatsushiro Tomatoes ¥3,800
Using sustainably sourced non-standard tomatoes from Yatsushiro, Kumamoto.
BEGODZDOY—LEBRENRKENY DY VTR

BABNLEORBN -V ~EER,

SDGs

Ravioli with Porcini Mushrooms and Truffle Oil ¥3,800
RIVF—ZEBEOSTa74Y hUaTdArILERIC



[Pizza]
Pizza Margherita

YTy —5

Pizza Quattro Formaggi
o7 A7 FINYY T

Q%; Pizza Marinara
VEGAN YUF—35

Pizza Truffle Bismarck
U2 TOEXYILD

[Seafood]

a,:%; Seasonal Fresh Fish Dish
e ZHOEE L DARHOERIE

Q%f Pan-Seared White Fish with Signature Bouillabaisse
soo: BMORBLD BERORIL A7 IRA-TVTAPR-2X

¥3,200

¥3,800

¥3,000

¥5,300

¥4,200

¥4,800



[Meat]

Grilled Fuji Chicken with Mustard Sauce ¥4,300
HEEE ELOBREERADIT VI YRI—KRY—-2X

? CHEEK TERRINE with Creamy potato from Hotel Maria Cristina ¥4,800
s Terrine of Slow-Braised Beef Cheek, Demi-Glace Sauce and Potato Purée

F—OFY—X YvIYaRThk from R"RFILYIUTODYRF4—F

FESNKERFEFEFADT ) —XCTZISR RFLE2—LEFRITVET,

Hamburger Steak with Foie gras Rossini Style, Truffle Sauce ¥4,800
Jx705&OENIYN-JoOYv Y —_3T rJ21TDVY—X

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

Radish Sauce / Mustard Sauce / Red Wine Sauce

A—ZARSUTES T« LADT VI (1509) BEFREH(C

V—EHBEOLLTZST 0

STFTq4wyaV—R /| YNAH—KRY—-X / KIT14IVY—-2X

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

Radish Sauce / Mustard Sauce / Red Wine Sauce

EE4FY—O02DT UL (200g) BEHEEHIC

V—XEHBEVOLLEET L,

STFq4wya1V—R /| NAI—=KRY—-X / KITA4IY—2X

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

Radish Sauce / Mustard Sauce / Red Wine Sauce

MET7 LADOIT VIV (150g) BEHEH(C

V—EHBULLZET 0\,

STq4wvYaV— /| NAF—RY—-X / FKIT14VVY—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

VITJHBIIH=Z—rTL—h

CENEBEWTHSEZ EFE IO, CREFTORBREZEVZLEEE I,



;&é

VEGAN

VEGAN

[Dessert]

s Basque Cheese Cake from Hotel Maria Cristina
A\ XD F—XT—F from K7L ¥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 - NROMABDERBDEH. YYENIFv VITE

(RFIV XUT7 DURFTa—F, SOIa7U—L 03 VRTIL) BEED
KIBDFREHELHL SV,

Tiramisu Affogato Style
TATERXR PIAH—EXIA)

Mont Blanc Mini Parfait
TVISVEZZ NN TT

Vegan Petit Fours (Lime, Blackcurrant, Mango)
Ta—HY FP74T7—=I(ZA4L-AIYR-¥YrOd—)

Gelato of the Day
AKEHODI T S—hH

Assorted Fruits
JIL—VYBERbEHE

¥2,500

LUXURY

¥2,500

¥2,400

¥1,500

¥1,500

¥3,000



Kids Menu

¥4,000
Ages 12 and under
INFE DTSR
Free-Flowing Beverages Jy—J0O—
Orange / Apple LI /) Ty
Soup of the Day AEDOKRY—J 2
Main Dish ALY+ FTa4wvIa
Please choose one main dish TRERED—BELBUC T,
@D Hamburger Steak @ NVIN=5

@ 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

QT LRT—F
@ HBREHBEETI S
@ TIVILFFY

G rYERY—X/IIRI(R—aV&EDI)
IR THbFET,
® F—XNN—H— TLYFISAHKZ

D~@DLBEHR - TJLYFISA - IVBD2WTEhET,
EFNEFNTSHAILTETEXWERITE D,

BE ¥2500

FH—k
TERELD—BREBEOLLZETL,

e N5 -Jx5—F



A la carte

¥ Vegan menu

VEGAN

Dried Tomato and Olive
RSk hEFU—-T

Truffle Flavored French Fries
cUaATDREKODILVYFITSA

Vegetable Garden Salad

Dressing (Sherry Vinegar/ Lemon Olive/ Vegetable)
RIZTWH—FTI935

FLyooT (xU—ERA—/ LEVAY—T/ RIBZT))

OASIS FARM HATAKE

Hummus / Carob Crumble / Vegetables
A7 R J7—1 HATAKE
TLR - FvOJZDOOSVTIV - B

Wild Rice and Quinoa Croquettes
D4R REFXT7OoOTY ~

Vegetables Soup
BREFTTIE 2RI TIVR—TF

Grilled Zucchini with Truffle and Eggplant Bolognese
AvF—Z0TVUI bYULTRAKEMFOROR—EHIT

Pizza Marinara
ey . vUFr—>

Spaghetti Arrabbiata-Style with Mushrooms
TSET=SRBRIITYT1 EOAD

Vegarden Burger with French Fries

T —H—FTIN—=H— TLIYFISAHRZ

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.
HRONV LA ZAVPFvOY bl 1V5Y, OLCTE. FUEELGEEFDAAR

BREEBONRT A ZRHE LR, F—XDRDDICKEEROBMZFERAL.

BRELCHDDOY —IERZZI00%BYBERD/N\NY =T —TTF,

Baked jumbo mushrooms Spice-Scented Jus
Jv RN Y AI—LDF—TVkE XA RXEZI2

Vegan Petit Fours (Lime, Blackcurrant, Mango)
T4 —HBY TF4T7=I(ZAML-AIYR-YVd—)

¥1,500

¥2,100

¥1,800

¥2,800

¥2,200

¥1,550

¥2,800

¥3,000

¥3,000

¥3,800

¥3,200

¥1,500



