Dinner

Food Allergy Response Policy

BY7 LILF—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.
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.

LHDLI LSV, BRBCEIZRYT7LILF—TBICDEXL T,

8@mB (XU, M. <3H. IhE. ZF B8, H BIEE) OHESETWVWLEEFT,
BmMENDHLECHFENHESTXIE, BRICHHALESZS L,

PETINREZRBHRLETECVWEEL . BEBUADHIGEWzUNRET,

T1~30ABECENMNDS X, SBESTKICLBZHMCCFRAESBELWLWZLET,

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 TR IRNTORBYZER—FRBETWMORS 26, EBAERMRUADT LT Y OMBRAZTEICHLIT ZENTEEEA,

2. The allergy information is based on the ingredient information (food labeling) of the ingredients used and from their manufacturers, etc.
LHOT7 LT VERE. FRARMNRUEESEEN S ORMAER (BREXT) EECTERVZLED,

3. If it would be difficult to provide safe food and beverages to a guest, we may decline to provide service to that guest.
BESTENRZELERE - SRACOORBPRBLIBSCE. CHAZEMOTE TV EEKEHEENRTTVET,

Please be advised that occasionally menu items change based on availability on the market.
FANDIRRICED, B - XZ1—(CEERHIBENTNVET,

Price includes consumption tax. An additional 15% will be added for service charge.
FETRZLC(THBRNZINTEDET, AESHEICY—EXR (15%) ZMETETCVWELEEXT,

Please ask your server if you have any questions about the ingredients, such as production source/area.

BMCE. FARKE)DEMBRS LU, BERBESICOVTE. RICEBRTZEU,

Image is for illustration purposes.
BEEEAA-ITT,

Vegetarian menu, Vegan menu
VEGAN RIZFYTY T —HIURBAZ 21—

.-:o:-, OASIS GARDEN Signature menu
e 2025.12.1



Course

Azure
¥20,000

Paté de Chevreuil
Beets and Red Cabbage
RT-R-vadivra

E-VERFrAYDOE2L

Cauliflower Mousse and Button Shrimp
Shellfish Jelly with Caviar Accent
ANIVITST—L—RERI VBE

BREOIJ1lL FvETFOT7IEY

Foie Gras and Shiitake Mushroom Tourte
with Madeira Sauce
TJA703&ELWVWEITFORYILE
BEEYT A TBDY—

Grilled Scaled White Sea Bream from Ehime Prefecture
and Ezo Abalone with Nage-sauce
BIRSE BHIEOBE S & REE
+T—I 24T

Grilled Japanese Kuroge Wagyu Beef Tenderloin
Milt Croquettes with Truffle Aroma
BENFT7LADT VI
BFooOvy bk FJ1TDOED

Oolong Tea Mousse with Citrus Fragrance Yuzu Sorbet

REROL—X HEDOED HMFYILX

Coffee
d—k—

Oasis
¥15,000

Stuzzichino
AboyYrf—J

Cauliflower Mousse and Button Shrimp

Shellfish Jelly with Caviar Accent
NIVITST—L—RERI VEE

BFREDNDI1L FvET7DT7OEY K

Milanese Risotto

with the Beef cheek meat braised in red wine

/

ES/RYYVY
HFREADT ST — R EHIC

Baccara Mantecart and
Today's Fish Saltare
NYHS - YVFh—kE
AHOEATILY—L

Grillata Australian Beef Tenderloin \
Chrysanthemum Greens Croutons

T—ALSUTPEFT«LADTIIT7—5

o

BEREDUII— b+
or
Roast Bone-in Lamb
Black Garlic Accent
BNEFFO7vO- K~
BTV O07OTEY R

_/

Mousse Chocolate Blanc
L—XX¥3035735Y

Coffee
& — i



Mons Mare
Per person/1&1k

¥8,500

Share plan For 2 persons or more
XIBEDNSDI T 7 TSV

Assorted Appetizer
HIESE

Today's Fish and Shrimp Karta Fata Wrap
BiDEELD
ABOREBE WLy - T758F

Meat Plate
Braised Pork and Beef Tagliata
with Hot Vegetables
=—+rFL—+
R=0TLEBEE-THUT7—5H
BEFRARZ

Dessert of the Day
AEHOFH— b

Free-flow drinks (L.O90%7)
JU—270—
¥12,500
% The discount is not apply.
XIESNDTSVIFEBINRATT,
Sparkling wine - White wine*Red wine
Bottle beer - Whiskey - Soft drinks
ZAIR=0IVTT74Y B4 - RKITAY
WE—I - DM RF—-VYITLRUVD

A

“  NATURE DELIGHT

VEGAN
~Dinner Course~

¥12,000

Avocado and Yuba Tartare
PRAREBIELEIFBEDYILI IV

/ HATAKE \
Paprika Hummus and Fragola in a Terrarium Setting
RTZVUADTLRETL—O5 FSYDLMEIUT
or
Root Vegetable Risotto and Jerusalem Artichoke Chips
Seaweed Tuile
BEOUYY bEBFFOF VS

\ SBEDOF 11 J

Roasted Cauliflower with Mushroom Duxelles
/ The aroma of truffles \
AYTST—0O—I+ BEOFTa0t

cJaTDOED
or
Baked Jumbo Mushroom
Spice-Scented Jus

T VRI Y aAI—LDF—TVESE

\_ 2R 2EHY 2 -

Vegan Dessert
Yo —HYFH—k

Herb Tea
N—TF1—

P¢NATURE DELIGHT PrixFixe Course
¥8,500
Please choose one from the menu in ()

) ADAZ1—h50WITNHEHBVLZS L)




~Japanese Beef Sirloin Steak Course~
~EEFY-O/YXT—FI—X~
¥13,000

Appetizer Plate
I TL—

Chef’'s Recommended Soup

JITDEITIHR—T

Japanese Beef Sirloin Steak (200g) with Radish Sauce
EE4Y—-—O04YXF7—F (200g) ZTrvIyaiY—2R

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)
Y —ETEBELDVWINHOE RV ZT L,
SFa4wya1Y—X or YAH—RKRY—X or FIAYY—-2X

Please choose your side dish
YA RFTrvY1Z—@ERVPLLETW

1.Sautéed Spinach 2.Fried Potatoes
EO5NABEDNT—YFT— RFrhTS5a

3.Mashed Potatoes 4.Mixed Vegetables
RrFbEa1—L SO IRRIZTI)

> Additional side dishes are available for ¥ 500 each
XYL RT v 1DEBMEZY500CEDET

Size-up is possible. Please ask your waiter.
A7y TCHREDBERDASBHLEDELZTW

Breads
AW

Seasonal Special Dessert by Chef Patissier
VITNRTAVILDEHOTT -+

Coffee or Tea
O—kb— F/21E IF




A la carte
Truffle menu

Pizza Truffle Bismarck
KU1 TDOEXRVYILD

Tagliatelle with Truffle and Spinach and Bacon, Cream Sauce
FUITEFSINARBER-VDD)—-LY—X HUF7FTvL

¥ Can be changed to Penne
KRYRICCEEARETY

Porcini Mushroom Ravioli with Truffle Oil
RIVF—ZEBEOSTaA4Y RUaTdArILERIC

Risotto with Truffle, Bacon and Mushroom
U2 T7ER—OVENYYYAI—LDUYV Y

s Truffle Flavored French Fries
VEGAN U2 7@”*0)7 LYFI54

¥5,300

¥5,000

¥3,200

¥5,000

¥1,800



A la carte

Oasis Garden Recommended menu

QQ? Linguine Sea Urchin Cream and Tomato from Yatsushiro ¥3,800
BEQOD_OU—LEBARENRERYFDY VT 1 X
EAREBNREDORIEN Y ~EEH

SDGs

0 MINATO ~OMAKASE Seafood Plate & Shellfish~ ¥8,800
. 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
FHOZHTRBD SHEANFPEREGMALI—TFRIY IEIT
BAIERY CER<EAT B ETD6s (CEEMY 3im

Japanese Kuroge Wagyu Beef Steak Sandwich with Truffle-Flavored French Fries ¥10,000
BEENMFRT7—FYUF FNJ2TRKDILVYFISARZ

*Mustard included

XYY —RER

Grilled Japanese Kuroge Wagyu Beef Tenderloin Steak 150g withVegetables ¥17,500
Sauce (Mustard / Radish / Red Wine)

X Please choose one of the 3 types of sauce above

BEENG T LADT VIV (150g9) EHOFHEH(C

V—2 (RRI—=F / SFrvya / FIALYV)

XY —2%& LEBELD VWTNHESRUTLC LTV

Foie gras Sandwich ¥6,380
J2#T7ISY IR

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 and became a beloved taste that left a

lasting impression. This timeless creation brings the elegance and splendor of that era into the present
day.

BRORR. EBRANBEEEHEDIANL. ZLDODARDENEEDFIRTY ¥ RRFILO
RERMIAZ 31—,

RBDOHBEREED FBRZESBFSINSHFIEEL. —BEBNZSENSNEVKRE LT
BINTEE L, HROEPTERACIEZIZ—ATI,



VEGAN

VEGAN

[Salad]

Vegetable Garden Salad

RIZTWH—-F293545
Dressing (Sherry Vinegar (v) / Lemon Olive (v) / Vegetable (v) / Yuzu)
RLvyyd (zU—EXRA—/ LEYAY-T /| RIZT)IL / WF)

OAdditional Topping EBilkvE VS Each
* Smoked Salmon XE—OHY—FV
 Chicken F*+v
 Bacon RX—1V

Poached Egg and Prosciutto Salad
ENLER—FRIVIDYSH

Green Goddess Salad from Palace Hotel, a Luxury Collection Hotel, San Francisco
JY)—y - dvsFX Y3545 fromBrYIS5UIY X3

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.

¥1,800

¥1,000

¥2,500

¥2,800

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.

U=y duFR - YSHF HRFIERCLK ST Ia7Y—-AL Oy a VMBI BIRET YIS VI XAD/ILREFIV
SOYVATY-ALIYaVEFTILDBYAZ1—-TT,

YIYCFERIBRL Y Y VT ESHS100FRICHE LZ/AL AIRFIVMEOL YETESNTE D, SE. HRFIVICZOEAZEHFSNZRBIEX Z1—EBBIFLEY,

PALACE HOTEL
SAN FRANCISCO

[Soup]

Minestrone (chicken bouillon, bacon, tomato and other vegetables)
SRAMA—R (FFY T3V A=Y, kY b RIFT))

Soup of the Day
KHDODZX—T

Vegetable Soup
BRETTE21eRIZT IV =T

¥1,550

¥1,550

¥1,550



A la carte

[Appetizer])

:% HATAKE Paprika Hummus and Fragola in a Terrarium Setting ¥2,800
viein. HATAKE /STUADTLRETL—O35 TS UDLAIT

Smoked Salmon with Cream Cheese and Salad ¥3,400
H—EVOBEREIE—Y VI —-LF-XEYSTHRZ

Today'’s Fish Carpaccio with Caviar ¥3,800
AHOBOAWNRYFa FvETOT7OIEY

QQ; Fruits Tomato and Soy Cheese Caprese ¥2,300
VEGAN T =Y RY hEVAF—XDATL —T

& Red Cabbage and Beetroot Salad Wine Vinegar Flavor ¥1.200
VEGAN FREFTARYEE—YDOYSH D1V ERA—RK

& Truffle Flavored French Fries ¥1,800
VEGAN KUY 2 TJREKDILVFISA

Assorted Cheese and Dried Fruits ¥3,500
F—XBEhEHLE RS1T7IL—Y

@7 Assorted Seasonal Pickles ¥1,000
vecaN  ZEEIFFTEOE I IV

Q%? Dried Tomato and Olive ¥1,500
VEGAN RS RV hEFU—-T

&7 Avocado and Yuba Tartare ¥2,200
VEGAN RO R ER|EEFBEDIILI IV

Pan Fried Foiegras Truffle sauce ¥4,500
IJA70SORIL kJa1TVY—2

Oasis Garden Home Made Paté with Pickles ¥4,000
FTPIIA-—FT VAR T ESHBEEOEIILX

‘295’ Dry-Cured Ham of Tokyo Beef ¥4,500
spes RRE—TDE/NL

Breads ¥300
A



VEGAN

[Sandwich]

Japanese Kuroge Wagyu Beef Steak Sandwich with Truffle-Flavored French Fries
EENMHFXT—FIVF ~NJATJRAKDILYFISIHRZ

*Mustard included

XYY —REFER

Clubhouse Sandwich with French Fries
DSTNDIRYVYRDswF TLYFISARR

2 Bacon,Chicken,Egg,Tomato,Lettuce,Mustard included
¥R—=AY - FFY - FF - bY b LIR - YXI—FZFHH

[Burger]

Japanese Kuroge Wagyu Beef Burger with Truffle Flavored French Fries
EEMHEN—H— MNJ2ATRAKODILYFISIRZ

X Mustard included

XYY —RER

*Bacon included

XKAR—2 {FHEH

Vegarden Burger with French Fries

T4 —H—FTIVN=H— TLYFISAIHRZ

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.

RONAVZNC, ZZAVRFvOY A 1 VT Y OLCE
FLHEETHEIRTIEEBD/ AT+ 2RHF LT,

F—XORRBICIXKEEHROBMEMEL,
BREZICHDDY — I THED S 100%EMHEERD/N\ Y A= —TT,

¥10,000

¥3,000

¥5,300

¥3,500



[Pasta]

(Spaghetti)

Spaghetti Arrabbiata Style With mushroom
TPSET—=9RRINT T4 EDAD

(Tagliatelle)

Tagliatelle Truffle and Spinach and Bacon, Cream Sauce

FUITEESNABER—AYDIU—LY—R JUTPFyL

»:Can be changed to Penne
KRYRCCEEARETT

Tagliatelle Beef Bolognese with Mozzarella Cheese
FHRORAR—Y EVvY7LSF—IHRZ
{Linguine)
Octopus and Fennel Ragu Bianco
FAETTVRILDST—-ET7>3
(Ravioli)

Porcini Mushroom Ravioli with Truffle Oil
RIVF—ZBEDST«4Y rUa1TAAILERIC

Linguine Sea Urchin Cream and Tomato from Yatsushiro
BEGODZOU—-—LEBRKENRERY DY VT AR
BARENEOHRBN SV ~E/EA

¥2,800

¥5,000

¥2,800

¥3,200

¥3,200

¥3,800



&

VEGAN

SDGs

[Pizza]

Pizza Margherita
YIgY -5

Pizza Quattro Formaggi
D7 OT7 ANV IA

Pizza Marinara
YUFr—=

Pizza Truffle Bismarck
KU1 TOEXYILD

[Seafood])

Today’s Fish Cuisine
BHOEE L D ARBOERHE

Fried Lobster with Citrus Tartare
AV—ILEE 7510 HEBDODIILIIVRZ

MINATO ~OMAKASE Seafood Plate & Shellfish~
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
BHOZHBEBNSHEANHELRREFERA LI -TFRRIYIMEIUT

BIZERT C L <EAT S & TGS (CEEMT 2 8M

¥2,800

¥3,400

¥2,800

¥5,300

¥4,200

¥4,200

¥8,800



[Meat]

Grilled Fuji Chicken with Mustard Sauce
HHEE EXEBETEANT VIV YRI—KRY—2X

Poélé of Veal Loin with Sauce Albufére
FEO—XORTL V—X7ILE21T TS

Hamburger Steak with Foie gras Rossinistyle, Truffle Sauce
J#7 0O RNYN=O0OYvY -2 T kY1 TDY—2X

Grilled Australian Beef Tenderloin Steak 150g with Vegetables
Sauce (Mustard / Radish / Red Wine)

¥ Please choose one of the 3 types of sauce above
ZT—XSUTEGFT« LADT UL (150g) SHIDEHK (T
V=X (YR —K / STa4vya / KITAV)

XY —2% FEE3BELDVWITNHERRUCZST0

Grilled Japanese Beef Sirloin200g with vegetables
Sauce (Mustard / Radish / Red Wine)

¥ Please choose one of the 3 types of sauce above
EEFY—OCY (200g) TV ZHOBHFFEH(C
V=X (¥NRI—R - STFqvya-KIAY)

XY —X%&EFEBEBELD VWITNNEBRTCIZTV

Grilled Japanese Kuroge Wagyu Beef Tenderloin Steak 150g

with Seasonal Vegetables
Sauce (Mustard / Radish / Red Wine)

¥ Please choose one of the 3 types of sauce above
EENMFE T LADOT UL (1509) ZHOBFFR EH(C
V=X (YNRI—=K /| STa1va /| FIAV)
XY —2% FEE3IBELDVWITNHERRUCZST0L

[OASIS Signature Plate]

Chef's Recommendation Meat Plate (6009)
VITEIIH=Z—rTL—hF (1,0009)

The dish will take some time to prepare. We hope you do not mind waiting.
XOEXEZBBWTHSBRELFTFIOTSRECHEBEAVEZLZEET

¥4,000

¥4,800

¥4,800

¥8,000

¥9,500

¥17,500

¥14,000
¥23,000



AN

[Dessert]

Basque Cheese Cake from Hotel Maria Cristina ' ¥2,200
N D F—X4—F from Hotel Maria Cristina wersy
Please enjoy an authentic taste of Hotel Maria Cristina, The Luxury Collection, LuxORS
located in the gourmet town of San Sebastian in Basque region, Spain
ARAY - NAOMADEROHE. YV ENXF v VLT
MR RUT7 DURFa—F, SO917V—=-0L 03 ViRTIV] BEOKSOKEHELHFLETL

Tiramisu Affogato Style ¥2,600
TASER TP IAH—RIZAI

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

XKERORERRICL D BRAEEBENRSTVETD,

Assorted Fruits ¥3,000
JIL—YBRDEDLE

Gelato of the Day ¥1,000
AKEHODITS—hH

Assorted macarons ¥2,000
vAhay (51@)



Kids Menu
¥3.500
MNP TS

Drink
FU>D

[ Orange or Apple J
LI FelE 7P

Soup of the Day
AHORS—I 2

Please choose one main dish
TRED—BFEVTTTW

/ 1. Hamburgr Steak 2. Grilled Beef Fillet Steak \
NYIN=T FT74LXT7—F
3. White Fish and Deep Fried Shrimp 4 . Grilled Chicken with Vegetables
AEREBET S JUIWF+Y (BERZ)
5. Pasta with Tomato Sauce 6. Cheeseburger
\ Y RY—XIIRE F—XN—H— /

No.l~5 with bread.
&2 No.1~5F/ 8oV THhzFd,

XA La Carte Each ¥2,500
MENFNTSAIVRTEEXWELRITET

Dessert
FH—k

Gelato (Vanilla or Chocolate)
Jr5—k (NZSorFaadlL—1+)

or

Fruit
JIL—=Y



A la carte

¥ Vegan menu

VEG,

Assorted Seasonal Pickles
FEHMBEOEDILR

Dried Tomato and Olive
RS kv hEFU—-T

Truffle Flavored French Fries
FUaADRIKODILYFISA

Vegetable Garden Salad

RNIZTWH=FTV8S5

Dressing (Sherry Vinegar (v) / Lemon Olive (v) / Vegetable (v) / Yuzu)
RLyovd (vxzU—EXRA—/ LEYZAIU-T /| RIZTIL / ®F)

HATAKE Paprika Hummus and Fragola Terrarium Style
HATAKE /SZ7Y N TLRETL—O35 73 UDLHEIUT

Avocado and Yuba Tartare
PRARESIZLEIFSEDSILY IV

Vegetables Soup
BRETTE2IERNIZTIVR =T

Roasted Cauliflower Mushroom Duxelles Truffle Aroma
AUVTST—0OO0—Xb BEOFa29TIL fUITDOED

Pizza Marinara
Y YUF—35

Spaghetti in Arrabbiata Style in mushroom
TSET=IRINNT YT EDIAD

Vegarden Burger with French Fries
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 buns

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

and uses a soy-based cheese substitute.

RONVR(C, ZZAVPFvOY b 1YY OLIE FUHETEZIRITEO/RT 1+ EHHFE LT,
F—XORAICEAZHROBMEME, BREL(CHGDDY — I THD S 100 %EMHRD/\ Y A= H—TI,

Baked jumbo mushrooms Spice-Scented Jus
JvIRYY I AIN—LDA—=TVEE M REZI2

¥1,000

¥1,500

¥1,800

¥1,800

¥2,800

¥2,200

¥1,550

¥2,800

¥2,800

¥2,800

¥3,500

¥2,900



