Dinner

Food Allergy Response Policy
BY7 LIVF—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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Course

KISHU DINNER COURSE

-Azure-
1% EE per person ¥20,000
BT E members ¥18,500

Amuse-bouche
HERFJRIO/NSE—M

Caramelized Japanese Spanish Mackerel
and Marinated Red Onion
KISHU Plum“\/inaigrette
BEOFrvoX)—t REBOYIX

feMmEEEO T« RIL Y ~

Bouillabaisse Styled KISHU UMEMADAI

and Saffron Risotto Galette with Whitebait
BNEBERE YSXnYIJSVUVYwy kALY R
MDTAVR—-IEIT

KISHU Duck and Foie Gras Flan

with Mushroom Veloute
RN E DA T7TSD ISV
JYYal—LDTIL—F

Croustillant of Bonito with Tomato and Basil
BOO)VIARTaT7Y RYRENII

Roasted Longtooth Grouper

with Arugula and Red Wine Butter Sauce
XKAROIOOT«
W ASEFRTAVINF—Y—2X
or ¥zlE
Grilled Wagyu Beef Tenderloin
with Red Wine Sauce
MFET7 LA KRI70 VY —X+¥3500
or ¥zlE
Wagyu Beef Tenderloin with Foie Gras
and Truffle “Rossini”
MFET7«LA 72755
U7 "AvIy—I" + ¥5500

Milk Ice Creem and -Persimmon Riz au Lait
SIWOT7AREMDY - AL

Mousse Chocolate Praline
and ARIDA MIKAN Sorbet
L—XX¥Y35735Ux BHIPHLADYILR

Coffee or Tea
O—b— FE IR

Oasis

183 ZE perperson ¥15000
SBTF members ¥14,000

Amuse-bouche
HEFRID/NS/E—M

Tuna Mi-Cuit with Grilled Eggplant panna cotta
Scent of Marmelade Tomato and Strega

fEO=Fa1+0 BEETFXD/vFavs
SIVLS—REYRERRLHADED

Risotto of Lobster Truffle Flavor

Fv—ILBEONDIUYY L ~UaTAEILK

Seasonal Fresh Fish Dish
SFiFEELD KHOHERIE

Grilled Lamb with Salsa Verde Sauce
HFEDTVIL
YL I T ILTEH(C

or ¥7zl&

Grilled Wagyu Beef Tenderloin
with Red Wine Sauce
MFE7 LA
IRIJA Y —+¥3,500
or &7z(&

Wagyu Beef Tenderloin with Foie Gras
and Truffle “Rossini”
MFET«LA 72705
a7 "OvI—I"+ ¥5500

Pear Compote with Vanila and Verveine Flan
FFIOOAVR—k~
NZZETIWTI—XDTZY

Coffee or Tea
d—kb— FE@E IR



Garden

12&Z% perperson ¥9.000
£82% members ¥8,500

Amuse
7=Za1—X

Salmon Mi-Cuit with Smoked Créme and Caviar
b—FEYO=Fa+
BFEIU—-L FvET

Minestrone with fregula
JL—d3ADb=xZ+AO—XR

Please choose one Main dish
XAVTavYa1zE1MEBULETW

Kishu Duck Aiguillette
with Budo Sansho Pepper and Orange Dukkah
MO IFxFa1rv b
SESI ALYIDTan

Grilled Wagyu Beef Tenderloin
with Red Wine Sauce
MFET7« LA FTIT1VY—X
+ ¥3,500

Wagyu Beef Tenderloin with Foie Gras
and Truffle “Rossini”
MFEZ7«LA 72705 U7 "Avy—_"
+ ¥5,500

ARIDA MIKAN with white Chocolate Mousse
BEHI#NAERTA FFadIL—krL—X

Coffee or Tea
O—kb— FF IR

OLCFEFRT

¥ NATURE DELIGHT
Vegan Course for 6 dishes
¥12,000

Amuse
7=a1-X
Chickpeas and Quinoa Wild Rice Croquette

Appetizer
F—RTI

HATAKE Served with 10 Seasonal Vegetables

HATAKE I0OB OB FEAEHRZ T

Vegetable Soup with Dried Mushroom
RSAYYIAIW—LADRIZITI—=T

Main Dishes
X1
Eggplant and Olive Spaghetti
MFEAIV—TORITvT«

Déclinaison of Cauliflower
AUIT2ST—DFoIRI Y

Vegan Dessert
Yo —HY - FH—k

Herb Tea
N=TF+—

Prix fixe course
FIVT740X0—-2
¥8,500
A 4-course prix fixe menu is also available, allowing
you to choose one appetizer and one main course.
=R XA UNSIRT DOHRULEEL
4ARI—IAECABLTEDET,

DLIVESA X007 Y k



Japanese Beef Steak Course

Ao+ 1
Japanese Beef Sirloin Steak Course (2009) 18X perperson ¥13,000
EEFY—O0 Y XT7—FI—X (200g) BT F members  ¥12,200
Japanese Wagyu Beef Tenderloin Course (1509) 18X  per person ¥21,000
MFET L XF7—F3—X (150¢) SBTF members  ¥19,500
Kobe Beef Sirloin Steak Course (1209) 1S E perperson ¥28,500
HWEE—TJY—0O04YX5F—F30—X (1209) 2B F members  ¥26,500
Appetizer
A3

Soup of the Day
AHOX—T

Steak
AT7r—=F

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

@ Sautéed Spinach @ French Fries
FO5NABEDODNT—VYFT— TJLYFTS5A4

(® Mashed Potatoes @ Mixed Vegetables
RFbEa21—L SO RRISZT)

Please choose one sauce.
Radish Sauce / Mustard Sauce / Red Wine Sauce
V—REHBRULLLESTV,
STFTq4wvYa1V—R /| NAH—=KRY—-X / KIT14IVY—2X

Dessert of the Day
AEDFH— k

Coffee or Tea
O—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

: 'f*- Truffle Flavored French Fries
vioaw FPUATREKDILYFTSA

¥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.

BEROZD)—LEBRBNAREL Y FOU YT AR
AEARRNARE DRI b = ER,

SDGs

Pan-Seared White Fish with Signature Bouillabaisse ¥4,800
ZOEELD HERORIL AP IIA—FTVTA4TVR-X

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

HMEE—TJFvSU—N—H— FJaATRKDILVYFISAHRR

/372009 LR - Yk - JYaAI—)VF—X - AZA VY- %&EFEH,

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

MERXRT—FY UK NIATRKDILYFISAHRR

Y5 —R%=EHER,

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

Radish Sauce / Mustard Sauce / Red Wine Sauce

MET LADGTYIL (1509) BEFFREH(C

V—EHBULLZET U,

S74vYa1Y—R /| NAHI—RY—-X / FITA4VVY—X

Foiegras Sandwich
T4T70TSY IR

¥6,380

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, BERAOERZMZ. Z<DOARDENEZESHRIRT ) ¥ KT IV OIREHIGE—.
RBDHBEDNEED . —BERAESENSNEVNETFTN, RKEINTEH L,

LEFOEPEE, BRICEZ 3T,



[Salad]

Vegetable Garden Salad ¥1,800
vicall Dreising ‘(She‘rry Vi“negar (v)/ Lemon Olive (v) / Vegetable (v) / Yuzu)

RIZTIWH—-FTVH S5

RLwvyod (vz)—EXRA—(v) / LEVZAY—=T(v) / RIBZTI(v) / HF)

Additional Topping EBmMmrkvEYD Each && ¥1,000
- Smoked Salmon  AE=—DY—FEY

* Chicken CFEY

+ Bacon R=V

Poached Egg and Prosciutto Salad ¥2,800

BENLER—FRIVvIDOYSHS

Green Goddess Salad from Palace Hotel, a Luxury Collection Hotel, San Francisco ¥2.800
JUV=2 - JuTFX Y35 ~H5yIS5UI200BFFRFILED~
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. YRTIWERUCLKSI Va7 I—aLIvaYy - RFIcEEER, XEY YISV IYXOEREKTS
RLRIRTIV) o BREEBINTER (LR TIL) RGOS S5 %, FRlIEHFTDH &
WD L VELCLBZRLY YV ITEBRLULE LR, BREEEENEDIKHRDODVWESELHLIZET U,

PALACE HOTEL
SAN FRANCISCO

[Soup]

Minestrone (chicken bouillon, bacon, tomato and other vegetables) ¥1,550
ZXZ2bO—XR (FFVT43Y "=V, k¥ k. RIHST)N)

Soup of the Day ¥1,550
NP S
<, Vegetable Soup ¥1,550

VEGAN ﬁﬁt(jt“'flﬁj t/\\:/g 7\“/2_7



A la carte

[Appetizer)

OASIS FARM HATAKE ¥2,800
vecan Hummus /7 Carob Crumble / Vegetables

72X - T 7 — L HATAKE

JLR - FvOTBDOSVTIL - BR

Smoked Salmon with Cream Cheese and Salad ¥3,800
H—EVOBEREIET—Y JU—LF—XEYSTRZ

Q%; Fruits Tomato and Soy Cheese Caprese ¥2,300

Q%;’ Truffle Flavored French Fries ¥2,100
viean B U A TRKDOTILYFITSA

Assorted Cheese and Dried Fruits ¥3,500
F—IXBEBOEHLEERSATIL—Y

Assorted Pickles ¥1,000
BEOEUILX
&, Dried Tomato and Olive ¥1,500

VEGAN |\“5’( '\? l\&:ZI"J—j\

@7 Chickpeas and Quinoa Wild Rice Croquette ¥2,200
VEGAN OLCEEXXT DAILRSA/ 20000 v +

Pan Fried Foiegras Truffle sauce ¥4,500
T#7TSORIL RY1TVY—-2

ng Dry-Cured Ham of Tokyo Beef ¥5,000

HRE—TJ0E/N\L
SDCGs

Breads ¥500
AR



VEGAN

[Sandwich]

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

MFERT—FH9 VR RNJY2TRAKDILYFISAIRZ

YR8 —R%=ERA,

Clubhouse Sandwich with French Fries

Bacon, Chicken, Egg, Tomato, Lettuce, Mustard included.
DSTNDRYYRDevF TJLYFITSARZ
R=2Y - FFY  -FF - kY- LR - VIH—RFEFEH,

[Burger]

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

200g Beef Patty, Lettuce, Tomato, Gruyére Cheese, and Onion Sauce included.
HRE—TJFvSU—N—H— FJaATRKDILVFISAHRZ
J37200g* LR - bXY bk OYaAI—)VF—X - AZA VY —R%=FEHR,

Vegarden Burger with French Fries

T4 —H—FTIVN—=H— TLYFISAHRZ

A grilled tofu patty made from onions, carrots, green beans, chickpeas,

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, FrvAv b 1 VTY, OKCE. FUHEREZBEDIAATR
BRETBEBONT 1 ZEBE Ulzo F—XDRDDICKERHFOEMEFERL.
BREECHODY — X EHRZZI00%EIEED /N /IN—H—TT,

¥10,000

¥3,300

¥8,800

¥3,800



[Pasta]

'Q?O Spaghetti Arrabbiata-Style with Mushrooms ¥3,000
VEGAN TEE\P_QEZ/KE\‘J%‘( %G)CAD

Tagliatelle with Truffle and Spinach in Cream Sauce ¥5,000
AT EERINAEDDU—-LY—X 5UT7PTvl

Tagliatelle Beef Bolognese with Mozzarella Cheese ¥3,000
HFARAORXR—EDIIT7TYL EYY7LSF—IRZ

3. Pasta with Kettle-Boiled Whitebaid and Bottarga ¥3,500
e ZBRIFYSRERYIILADIIRS

v% Linguine with Rich Sea Urchin Cream and Yatsushiro Tomatoes ¥3,800
Using sustainably sourced non-standard tomatoes from Yatsushiro, Kumamoto.

BEEDZD ) —LEBRARNRERY DY YT
BEARRNAREDRIESN b - EER,

SDGs

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



[Pizza])

Pizza Margherita
YITu—5

Pizza Quattro Formaggi
o7 AT AILYYY

Q%; Pizza Marinara
vican ¥ JF—3

Pizza Truffle Bismarck
kUaTOEXYILD

[Seafood]

Q%; Seasonal Fresh Fish Dish

e ZMOEHELDOAHOERIE

3. Pan-Seared Kishuume-Madai with Mikan Ponzu-Scented Beurre Blanc
WS EREORTIL FHARVEEEZT—ILTSY

«» Pan-Seared White Fish with Signature Bouillabaisse
o FOWEELID BEBREORIL A7 I XH—FTVT1VVR-2

¥3,200

¥3,800

¥3,000

¥5,300

¥4,200

¥4,500

¥4,800



e
o

[Meat]

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

Kishu Duck Aiguillette with Budo Sansho Pepper and Orange Dukkah ¥4,800

NE BNEDIF 17V k RESWLM AL YIDFah

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,



VEGAN

0

N2

VEGAN

[Dessert]

Basque Cheese Cake from Hotel Maria Cristina
NRODF—=ZT—F fromRTIV YUT7 JYRXF«—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 - RRAOMBDERDE. YV ENIFv U I(LFD

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

Tiramisu Affogato Style
TATER PIAH—ERXIA)

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)

RIZTIWH—-FTIYSS
RLyy g (yxzU—EXAT—/ LEVZY—T/ RIST)L)

OASIS FARM HATAKE

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

Chickpeas and Quinoa Wild Rice Croquette
OLCEEFXY DA4IVRESAAO50OT v b

Vegetables Soup
BREFTTIE 2RI TIVR—TF

Déclinaison of Cauliflower
AVIST—OFTOIRIY

Pizza Marinara
ey . vUFr—>

Spaghetti Arrabbiata-Style with Mushrooms
TSET=SRBRIITYT1 EOAD

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

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.

BREL(CHOHDY — I ERZEI00%BEYBED /N /N\—H—TT,

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



