Lunch

Food Allergy Response Policy
BY7 LILF—XLRY > —

We can accommodate eight allergens in the food and beverages we serve: shrimp, crab, walnuts, wheat, buckwheat,
eggs, milk, and peanuts.

If you require an accommodation for any of these, please let us know in advance.

In the interest of your safety, please note that we are unable to accommodate allergens beyond these eight.

Please read points 1-4 below and use your own judgment when dining with us.

1.0ur kitchens handle a wide range of food and beverages, so allergens not listed among a dish' s ingredients

may be present in frace amounts.

2.Allergen information is based on the ingredients we use and on the food labeling provided by our manufacturers and suppliers.
In accordance with Japan's Food Labeling Act, alcoholic beverages are not covered by this information.

3.If we are unable to accommodate your request safely, we may have to decline service.

4.Some of our restaurants do not offer food allergy accommodations.
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Vegetarian & Vegan Friendly
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=7 These dishes incorporate environmentally conscious practices.
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PRIX FIXE LUNCH
5 dishes

1 ®& <X per person ¥8,500
KRBT F members ¥8,000

Salmon Mi-Cuit
with Marmelaed tomato Sauce
Y—EYDZFaa
YIWLAS—RErYERY—2X

Please choose one Soup
A—=TETRIDERVTLL LT

Pasta with Kettle-Boiled
Whitebaid and Bottarga
ZEBTUSTERYIILAD/IARY

Please choose one Main dish
XAVTFT vy aE1H BBECCET WL

Please choose one dessert
FH—rE1EEBEVLKETWV

Coffee or Tea
O—b— FE IR

[Soup]

Soup of the Day
AEHDX—ZF

/; Vegetables Soup
oy BREFTTE2RRIZTIV—TF

PRIX FIXE LUNCH
4 dishes

1B & per person ¥7,000
KRBT E members ¥6,600

Salmon Mi-Cuit
with Marmelaed tomato Sauce

Y—EVDO=Fa14
VIWLS—RRYRY—2
or

Please choose one Soup
A—T&ETFRBIDERVPLLZZTL

Pasta with Kettle-Boiled
Whitebaid and Bottarga
ZHBIFULSTERYIILADIIRS

Please choose one Main dish
AAVTFT4vYaE1H BBEVLKET WV

Please choose one dessert
FTH—LrZE1REBCLLETN

Coffee or Tea
O—kb— Fz1F TIF



[Main Dishes]

Baked Jumbo Mushroom with Spice-Sceted Jus

o TP VR YV AN— LA —TVEE RAREZT 1
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PR

Grilled Shizuoka Fuji Chicken Thigh with Horseradish Sauce
BHHEE EXTOREEROITUIL LT3 —IbY—2X

Vegarden Burger with French Fries
DA—H—FVN—H— TJLIYFITISARZ

Pan-Seared Kishuume-Madai with Mikan Ponzu-Scented Beurre Blanc

BEBAODRIL #ODARVEEEZT—-ILTSY

Kishu Duck Aiguillette with Budo Sansho Pepper and Orange Dukkah
EMIED T 10 v bk RAESLUW AL YIDT1h

Seasonal Fresh Fish Dish

BiDMRE L D ARHDOREEE

Hamburger Steak with Foie gras Rossini Style, Truffle Sauce
27 05O RNYAN-TJ0OOY Y- T U1 TDY—2R

Pizza Truffle Bismarck
U2 TOEXYILD

Grilled Australian Beef Tenderloin Steak 100g with Vegetables
Radish Sauce

A—XSUTELET« LADST UIL (100g) BEREH(C
SF4wya1Y—2

Grilled Japanese Beef Sirloin 100g with Vegetables
Radish Sauce

HE4Y -0 (100g) DT UL SBEREE R
SFqwya1Y—2

Grilled Japanese Wagyu Beef Tenderloin Steak 80g with Vegetables
Radish Sauce

MFT7«LADTYUIL (80g) EEFH L HI(C
ST4vya1vY—2X

[Desserts]

Basque Cheese Cake from Hotel Maria Cristina

NROF—=ZT—F from K7V ¥YUT7 DIURFa—F

Vegan Dessert

Y —HYFH— k

Arida Mikan and White Chocolate Mousse
BHIPINAERDTA EFaINDL—X

¥500

¥800

¥900

¥1,000

¥1,200

¥3,000



PRIX FIXE LUNCH

3 dishes PRIX FIXE LUNCH
18 F per person ¥5,500 2 d.lshes )
SBE3F members ¥5,200 Weekday's / SFHERE

1 B X per person ¥4,000

Salmon Mi-Cuit S8BT F members ¥3,800

with Marmelaed tomato Sauce

—EVOS
7};3;\_ _J:)l\ 7¢'\1\J{_Z with Marmelaed tomato Sauce
% o= -+

Wl RIWLS—REYRY—2
Please choose one Soup o
BPWERRX—TEEREOL LTV
Please choose one Soup

BPHERRX—TEEHROL LTV

Salmon Mi-Cuit

Please choose one Main dish

BERSEAA /5« v/ = HE0 S Please choose one Main dish

SFEEAAC YT v 1EHBOLLIETL
Please choose one dessert

BR?%H%*D‘— FEHBEOLLETWL Coffee or Tea

d—b— FzE IR
Coffee or Tea

O—kt— Fzld IR

[Soup]

Soup of the Day
AEHDODX—ZF

. ,  Vegetables Soup
vony BREFTE>=ARIZITIV—TF

[Main Dishes]

Tagliatelle with Beef Bolognese, Served with Mozzarella Cheese
FARROR—EDIVT7TFYvL EVYYF7PLIF—IRZ

3. Pasta with Kettle-Boiled Whitebaid and Bottarga
s ZBRIFUSITERYIILAD/IIRS

s Spaghetti Arrabbiata-style with Mushrooms
o POET=ORIANRT YT« EODAD

Ravioli with Porcini Mushrooms and Truffle Qil + ¥300
RIVF—ZEBEOSTaA4Y bUaT7F1ILEHRIC

Tagliatelle with Truffle and Spinach in Cream Sauce + ¥600
AT EESNABDD ) —LY—X BUTPFvL

Linguine with Sea Urchin Cream and Yatsushiro Tomatoes + ¥600
Using sustainably sourced non-standard tomatoes from Yatsushiro, Kumamoto.

BRI ) —LEBABN\RERY DU Y TIXR
HEARRN\REDRESN b7 ~EER,



PP NN

Baked Jumbo Mushroom with Spice-Sceted Jus
TJvIRY YDA —LA—=TVEE RIMRE\EDIa

Grilled Shizuoka Fuji Chicken Thigh with Horseradish Sauce
HERE ELTOREERAOITVI LITF—ILY—2X

Vegarden Burger with French Fries
T4—HN—FIVN=—H— TJLIYFITSARZ

Pan-Seared Kishuume-Madai with Mikan Ponzu-Scented Beurre Blanc

BEBAODRIL #DARVEEEZT—-ILTSY

Kishu Duck Aiguillette with Budo Sansho Pepper and Orange Dukkah
BNEOIX 11y k RESILI AL YIDT 17

Seasonal Fresh Fish Dish

BiDMRE L D ARHDOREEE

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

Pizza Truffle Bismarck
U2 TDOEXVYILD

Grilled Australian Beef Tenderloin Steak 100g with Vegetables
Rddish Saouce

T—AZUTEFT « LADIT YL (100g) BEFFEH(C
SF4wYIY—2

Grilled Japanese Beef Sirloin 100g with Vegetables
Radish Sauce

EELY—0O-> (100g) DT VI BEFEH(C
STq4vya1vY—2X

Grilled Japanese Wagyu Beef Tenderloin Steak 80g with Vegetables
Radish Sauce

LT« LADST UL (80g) SBEFSI L £
SFqwya1Y—2

[Desserts]

Basque Cheese Cake from Hotel Maria Cristina

NROF—=ZT—F from K7V ¥YUT7 DIURFa—F

Vegan Dessert

T4—HYTY—-h

Arita Mikan and White Chocolate Mousse
BHIPINAERDTA EFaINL—X

¥500

¥800

¥900

¥1,000

¥1,200

¥3,000



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
M7« 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



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 DU VTR

BEARBNRENRIBN -V Lz ER,

Pan-Seared White Fish with Signature Bouillabaisse ¥4,800
BZHOEELD HERAORIL A7 IIA—FTVTATVR-2

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

WRE—TJFvSU—N—H— FJ2ATAKDILYFISAHRZ

357200 LAR - b¥ bk - TYaAI—)VF—X - Z7ZFVY—-X&EFH,

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

NFEXT—FY VR NJaATJRIKDODILYFISARR

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 s LARDGT IV (150g) BEFREH(C

V—EHBRULLIZET0,

SFT4vYa1Y—R /| NAH—RY—-X / FTA4VVY—-X

Foiegras Sandwich ¥6,380
JA3T7ITSHYUR

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. ZL<DARDENEEDZIRRTY ¥ ZRT IVOIREHRIE—Go
RHDHBEDNEED (. —BEARZSENSNEVNETIN, R<ETNTEF L,

LEOFELEZ, RACEZZ—MMTI,



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 Pickles
BXOEUILX

Dried Tomato and Olives

RSqhvhedU—T

Breads
AR

¥3,800

¥2,100

¥3,500

¥1,000

¥1,500

¥500



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,

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=
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VEGAN

[Sandwich]

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

MFXF—FY VR ~J2TRKDODILVFISARR

Y 25— R,

Clubhouse Sandwich with French Fries

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

[Burger)

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

200g Beef Patty, Lettuce, Tomato, Gruyére Cheese, and Onion Sauce included.
HMEE—TJFXvSU—N—H— FJVITRAKDILVYFISAIHRZ
J35200g: LAR - bY k- YA I —IF—X - A VY - EFEH,

Vegarden Burger with French Fries
Dt —H—FIN—H— TLYFISARZ

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.
MRONVRCAZAY, FvOYv b, 1VTY, OLTE, FUBBGEEBRDIAAR
BREIBON T ZEBE UTzo F—XORADDICKEZRHFOEBMEHERAL.
FREH(CHDDY — X ERZTZ100%BYIERD/N\N Y N—H—TT,

¥10,000

¥3,300

¥8,800

¥3,800



[Pasta]

), Spaghetti Arrabbiata-Style with Mushrooms ¥3,000
PSETF=9RZANRT YT EOAD

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

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

v;. Pasta with Kettle-Boiled Whitebaid and Bottarga ¥3,500
a ZRFULSTERYIIADIRRSY

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 -V ~Z R,

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



[Pizza])

Pizza Margherita ¥3,200
YTy —5
Pizza Quattro Formaggi ¥3,800

O ROT AN YT

<y Pizza Marinara ¥3,000
vican ¥ Y F—>

Pizza Truffle Bismarck ¥5,300
U2 TDOEXRVILD

[Seafood]

<, Seasonal Fresh Fish Dish ¥4,200
soes SHOEE L DAHOERIE

v7 Pan-Seared White Fish with Signature Bouillabaisse ¥4,800
soo: FMOBEBLD BEBRDRIL 77 I IAH—FTVTA1VR-2

v;. Pan-Seared Kishuume-Madai with Mikan Ponzu-Scented Beurre Blanc ¥4,500
o BEBEORDIL FHARVEEEZ T—-ILT SV



-

[Meat]

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

Kishu Duck Aiguillette with Budo Sansho Pepper and Orange Dukkah ¥4,800
EMBOIE 1Ay k RESUM FLYIDFah

Hamburger Steak with Foie gras Rossini Style, Truffle Sauce ¥4,800
247050 NINN-0J0OYvY—Z4YT rJ21TDY—X

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

Radish Sauce / Mustard Sauce / Red Wine Sauce

F—X S UTEF T« LADOT UL (150g) BEEEHIC

V—REBRULLIES L,

STq4wYa1VY—R /| NAF—=RY—-X / FIT14VY—2X

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

Radish Sauce / Mustard Sauce / Red Wine Sauce

EEFT—O0>NDT I (200g) BEFFEH(IC

V—XEBBROLLIES L,

STA4YvYa1Y—R / ¥YAI—RY—X / FKIA4VY—2X

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

Radish Sauce / Mustard Sauce / Red Wine Sauce

MET7r LADGT UL (150g) BEHEEHIC

V—EBRULLIES L,

STq4wYaVY—R /| YNAF—=RY—-X / FIT14IY—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

VITJHEIIH=—+TFL—h

CEANZBWTHSBEZ EFE TR, CEREFITOVRLEEBEZVWEEEE T,



[Dessert])

Basque Cheese Cake from Hotel Maria Cristina
NRDF—=ZT—F from KT ¥YUT7 DYRT1—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 - NAOWMBDERBOH. YV ENXFv U ITD

(RFI XU DURF«—F, S92 7U—-L 023 vkRTI) BEED
KBDRZEHELH LS,

Tiramisu Affogato Style
TASER TPIAH—ERXIA)

Mont Blanc Mini Parfait
ETEVISV=ZZRILTT

Vegan Petit Fours (Lime, Blackcurrant, Mango)
Ta—HY F747=IW(Z4L - AYR-¥vVd-)

Gelato of the Day
AEHNITS—

Assorted Fruits

JIL—VYEDELE

¥2,500

¥2,500

¥2,400

¥1,500

¥1,500

¥3,000



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

Dried Tomato and Olive

RSV hEFU—T

Truffle Flavored French Fries

FUATRAKDILYFISA

Vegetable Garden Salad
Dressing (Sherry Vinegar/ Lemon Olive/ Vegetable)

RIZTWH—FIH5355
RLyyyd (YzU—ERH—/ LEYFY—=T/ RIFT))

OASIS FARM HATAKE

Hummus / Carob Crumble / Vegetables
27X - TJ7—L HATAKE
TLR - FvOJEOOSVTIL - BH

Chickpea and Quinoa Wild Rice Croquettes
OLCEEXXT DAIVRESAXOOOT Y ~

Vegetables Soup
BRI eRI I TR~

Cauliflower Declinaison
AVIST—OFTOIRIY

Pizza Marinara

EY - TUF—3

Spaghetti Arrabbiata-Style with Mushrooms
ToOET=SRINNT YT TDAD

Vegarden Burger with French Fries
T4 —H—FTVN—=H— TLYFISAHRZ

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.
HRONVCAZAVPF Oy b 1 V5Y, OLTEH. FUEEREERDAARL

BREIBD/INT +ERBE UIzo F—XOHDDICKEHROBMEFRL.

BREHICHODDY — X ZEHRZZ100%EYPHFED/\N VY /IN—H—TT,

Baked jumbo mushrooms Spice-Scented Jus
Jv RNV YD aAI—LDF—TVkE XA RXEFEZI2

Vegan Petit Fours (Lime, Blackcurrant, Mango)
Ta—HY TT47=IW(Z4L - AYR-vrd-)

¥1,500

¥2,100

¥1,800

¥2,800

¥2,200

¥1,550

¥2,800

¥3,000

¥3,000

¥3,800

¥3,200

¥1,500



